FRIDAYS ONLY - FIZZ & CHIPS

Prosecco or a pint of Amstel if you choose
fish and chips for your meal £22.50 per

person

BARTON HALL HOTEL & SPA

OPENING HOURS

Monday to Thursday 12 - 5pm / 6 - 9pm
Friday & Saturday 12 - 9pm
Sunday Lunch Menu Available on Sunday

STARTERS

Soup of the Day
Warm Crusty Bread

Tomato Bruschetta
Mozzarella, Basil & Balsamic Glaze

£11.00

Brixworth Pate

Red Onion Chutney, £12.00
Salad & Crusty Bread
Heirloom Tomato & Beetroot Stack £12.50

Vegan Whipped feta,
Rocket Salad & Herb Oil

e
Citrus Cured Salmon 9
Citrus Peel, Cucumber @ £14.00

Ribbons, Lemon Wedge, Herb Oil & Rocket Salad

Wild Mushroom Arancini
Tarragon & Garlic Cream Sauce

Garlic King Prawns

Toasted Bread & Lemon Wedge
ol B

£14.50

Curried Scotch Egg
Sweet Chilli Cream

SIDES

Sautéed Vegetables

£4.50

Fries @ £5.50

Chunky Chips
Add Cheese £1.00 @ £6.00
£6.50

Garlic Bread
Add Cheese £1.00

Barton Hall Hotel always sources the highest standard of ingredients and uses the best local produce available.
Our vegetables are always seasonal, and when supply is available, we source our fish and seafood MSC certified,

MAINS

Chicken Caesar Salad £16.00
Lettuce, Croutons,
Parmesan & Dressing

£24.50

Wild Mushroom Gnocchi

Creamy Mushroom Sauce

Lamb Liver

.@' £25.00
Mashed Potatoes, Sautéed Kale,
Red Wine Shallots & Jus

Smoky Texan Pork Belly Tacos
Red Pepper, Onion & Chilli Sauté,

Red Cabbage & Apple Slaw & Cajun Fries

Steak or Prawn Teriyaki Noodles £2750
Vegetables & Prawn Crackers

Pan Roasted Sea Bream

Garlic & Herb Sauté, Vegetable
Medley & Buttered New Potatoes

£26.50

Lemon, Garlic & Thyme Poussin

Parisienne Potatoes, £28.00
Tenderstem Broccoli & Jus

Pitta Bread & Hummus £6.50
Bread, Balsamic & Olive Oil £6.50
Marinated Olives £6.50
Blanchbait, Lemon Mayo Dip “

& Lemon Wedge @ E £10.00
Balsamic Glazed Diced Chorizo £10.00
Salt & Pepper Squid, £10.50

Sweet Chilli Sauce, Lemon Wedge

using sustainable catching methods. Nuts are present in our kitchen, and we cannot guarantee our food is
completely free from them.

If you have any specific dietary requirements or would like further allergy information, please ask a member

of staff.

CLASSICS

80z Beef Burger
Bacon, Cheese, Classic Garnish,
Coleslaw, Onion Rings & Fries

Fish & Chi
e o 3.0 @ £21.00

Chunky Chips, Garden
Peas, Tartar Sauce & Burnt Lemon

Bangkok Bad Boy Burger
Classic Garnish & Fries

Peri Peri Chicken Burger
Chilli Jam, Cheese, Lettuce, Tomato,

Coleslaw, Onior RillgS & Fries
"!“ .

100z Sirloin Steak
£35.00
Onion Rings & Fries - Add Peppercorn Sauce for £3.50

Roasted Vine Tomato,

ALLERGY GUIDANCE

° Vegetarian @Vegan
‘ Gluten . Celery ' Soya ‘ Lupin

Sesame @ Peanut ﬂs Nuts

< Fish @ Molluscs
‘ Mustard @ Dairy / Milk

;@ Crustaceans
N

[ @ J5

B, Sulphites

FREE FROM

@ Dairy Free Option @ Dairy Free
. Gluten Free Option ‘ Gluten Free

(343 Nut Free Option

e °

Afternoon Tea is available Monday to Saturday 12-4:30 from £29.00 per person. A British tradition of sandwiches, pastries

DESSERTS

Trio of Sorbets
Please ask your server for today’s flavours

£7.50
£8.00

£10.00

£1 0.00
@ £11.00

£11.oo
£11.oo

£12.00
@ £12.00

Trio of Ice Creams
Please ask your server for today’s flavours

Blood Orange Posset
Shortbread

Chocolate Torte
Clotted Cream Ice Cream

Café Latté Baked Alaska
Raspberry Crumb

Sticky Toffee Pudding
Vanillaice cream

Cheesecake of the Day
Please ask your server for
today’s flavour and garnishes

Chocolate Mint Delice
Chocolate Crumb

8 Sugar Churros
Warm Chocolate Sauce

Cheese Board Selection

Selection of Cheeses, Crackers, £15.00

Grapes, Celery & Chutney

Add a glass of Port for an additional £6

TEA & COFFEE

Espresso £3.00

Double Espresso / Espresso Based Coffees £4.50

Hot Chocolate / Mocha £4.50

Tea Pot £4.00

Selection of Twinings Tea £4.00
£10.00

Liqueur Coffee
Baileys / Tia Maria / Jamesons / Brandy

ASK ABOUT OUR SELECTION OF DESSERT WINES
AND PORTS TO FINISH OFF YOUR MEAL IN STYLE.

and cakes - all the good stuff!

For an extra £7.00 per person, you can upgrade to our Sparkling Afternoon Tea, which adds a glass of prosecco each.
All Afternoon Tea bookings will need to be pre-paid, giving a minimum of 48 hours' notice.



