OPENING HOURS

Monday to Thursday 12 - 5pm / 6 - 9pm
Friday & Saturday 12 - 9pm
Sunday Lunch Menu Available only 12pm - 5pm
Sunday Evening 6pm - 8pm

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

NIBBLES MAINS CLASSICS DESSERTS

Marinated Olives £6.50 Cavatelli Pasta £20.50 Chicken Caesar Salad £17.00 Sorbets - 4 Scoops
Spicy Tomato Sauce, Wilted Kale & Garlic Bread Lettuce, Croutons, Parmesan & Dressing Please ask your server for the available flavours £7.50
Pitta Bread & Hummus [, M £7.50 P
YO0 Garlic, Chilli & Hoisin Tofu  CQ(CH © @) £24°50  BozBeefBurger (W70 o000 \ce Cream -4 Scoops (8 £750
Bread & Oil o £7.50 Black Sesame Julienne Vegetables, Jasmine Scented B?con, Chfeese, Classic Garnish, Coleslaw, Onion ’ Please ask your server for the available flavours )
‘\‘i‘/‘ \ Rice, Pickled Ginger, Spring Onions & (Prawn Crackers)** Rings & Fries
Fish & Chips / Forest Fruit Cheesecake G@ £11.50
STA RTE RS Aubergine & Vegetable Terrine £24.50  Chunky Chips, Garden Peas, Tartare Sauce & Burnt £21.50 Meringue, Red Berry Puree, White Chocolate Soil, '
Potato Fondant, Sweetcorn Succotash, Wilted Kale, Lemon Fresh Berries, Raspberry Tuile & Vanilla Ice Cream
Soup of the Day ’33/ £8.00 Rainbow Carrots & Warm Pepper Coulis Bangkok Vegan Burger* £23.00 . . .
Warm Crusty Bread o *Chickpea, Red Pepper, Sweetcorn & Mixed Herb Patty, ’ Stlc,ky,TOffee PUddmg (V/ @ £11.00
Satt and P oL ® £1050 Chicken, Ham & Leek Suet @ G £25.00 Classic Garnish & Fries / Vanillaice cream
Sa anCh'll"eZper gm Wedee AN y O ) - Garlic Mash, Tenderstem Broccoli, Chicken & Thyme Peri Peri Chicken Burger t\\lf?) Gvbsv Tart fv> G@
weet Chilli Sauce &g Wedge ofgtemon Jus Chilli Jam, Cheese, Lettuce, Tomato, Coleslaw, Onion £24.00 y.p y . - £12.00
. . White Chocolate Soil, Clotted Cream Ice Cream,
. Rings & Fries L Opaline & Butt tch
Chickpea & Hummus Flat Bread £12.00 Chicken Milanese (\/.;@ £26.50 o ® Caramel Opaline & Butterscotc
Ras El Hanout Crispy Chickpea & Hummus Herb ’ : ; g ' 100z Sirloin Steak 4
Py P Diced Pepper, Onion & Tomato, Rocket Salad, Roasted Plum Tomato. Portobello Mush & Fri £36.00 . .
Flat Bread, Sweetcorn Succotash, Pickled Red Parisienne Potatoes & Marinara Sauce oasted Flum Tomato, Fortobetio Musaroom & rres Coconut Key Lime Pie @
. Add P Sauce for£350 () £12.00
Onion & Shredded Gem Lettuce O éppercorn sauce for £o. Vanilla Ice Cream, Biscoff Crumb, Meringue & Berry '
. . . Herb Crusted Halibut Supreme @“ B« Puree
Spiced Caullflo'wer Wings £12.00 Potato Fondant, Asparagus & Peas, White Wine, Dill  £29.00 ALLERGY GUIDANCE o~ G@@
Red Pepper Coulis & Herb Salad & Cockles Cream Sauce Apple and Damson Crumble £12.50
Bri th Pat e 0 Vegetarian @ Vegan Creme Anglaise or Vanilla Ice Cream :
Rndxwgor C: : satadk Foasted B éi £12.50 Curry & Herb Crusted Lamb Rump D G
ed Union Lhutney, >ala oasted bred Garlic Mash Potato, Tharka Dahl & Crispy Potato £30.00 ‘ Gluten ‘ Celery ‘ Soya ‘ Lupin Milk Chocolate Mousse N @ £12.50
Tandoori Chicken Flat Bread Tuile Glazed Banana, Bapana Crumb, Caramac Shards &
Herb Flat Bread, Hummus, Pickled Red Onion, £13.50 Sesame b Peanut @? Nuts Crushed Raspberries
Shredded Gem Lettuce & Mint Yoghurt % B Fish 0 Moll @ o
is olluscs rustaceans
Salad £4.50 = -
Beetroot Cured Salmon 6@@ £14.00 TEA & CO FFE E
Lemon Mayo, Citrus Peel, Micro Mixed Leaf Salad, ) Onion Rings £5.50 ‘ Mustard & Dairy / Milk o Egg Espresso £3.00
Cucumber Ribbons & Herb Oil
Skinny Fries £6.00 @, Sulphites Double Espresso / Espresso Based Coffees £4.50
Smoked Salmon £15.00 i Hot Chocolate / Moch
; ' Sweet Potato Fries £8.00 ° ocofate ocha £4.50
Whipped Goats Cheese & Herb Roulard, Fennel & . FREE FROM
Dill Salad, Citrus Mayo & Herb Oil L Tea Pot £4.00
. o~ Halloumi Fries G £8.50 @ Dairy Free Option @ Dairy Free . .
Confit Duck Leg \‘9 £15.00 Chunky Chips Selection of Twinings Tea £4.00
gi';,ciil’ Zoé,HOiSi" & Jggame ZFeds. gpring QAlons Add Cheese £1.00 (_ £6.50 ‘ Gluten Free Option . Gluten Free Liqueur Coffee £10.00
lckied Binger Baileys / Tia Maria / Jamesons / Brandy
. Garlic Bread - .
Rosemary & Garlic Camembert £15.00 Add Cheese £1.00 & £5.50 Nut Free Option ASK ABOUT OUR SELECTION OF DESSERT WINES

AND PORTS TO FINISH OFF YOUR MEAL IN STYLE.

Chilli Jam & Toasted Sourdough

Barton Hall Hotel always sources the highest standard of ingredients and uses the best local produce available. | Afternoon Tea is available Monday to Saturday 12-4:30 from £29.00 per person. A British tradition of sandwiches, pastries
Our vegetables are always seasonal, and when supply is available, we source our fish and seafood MSC certified, and cakes - all the good stuff!
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.

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.



