Restaurant & bar
Starters & light bites
Chef's soup of the day, served with crusty bread 5.75 (v)
Bruschetta, fresh tomatoes and basil topping finished with
avocado, drizzled with olive oil (v) 6.75
Salt & pepper squid served with lime & pine nut alioli
& a citrus dressing 7.45
Chicken breast, soy and peanut skewers finished with
sesame seeds, served with Asian peanut dressing and
bean shoot salad (g/f) 6.95

Marinated salt roasted beetroot served with boiled egg,
flat leaf parsley, cherry tomatoes, goat's cheese
& a dill vinaigrette (g/f) (v) 6.95
Smoked haddock, salmon, chives and coriander cakes
served with tartar sauce and a dressed rocket salad (g/f) 6.95
Open flat bread, slices of tender medallion of beef,
accompanied by capers, sun blushed and plum tomato,
gherkin, Parmesan cheese with a wasabi and horseradish oil
6.95

From the sea
Seafood tagliatelle marinara, with tiger prawns, squid
and mussels in a rich lightly spiced tomato
& garlic sauce 19.50

Aromatic whole seabass marinated in chilli, lime,
coriander and saffron, served with courgette,
roasted pepper and sweet potato (g/f) 23.95

Succulent prawn & chicken butter curry,
accompanied by saffron and tarragon rice
served with fried flat bread 19.95

Fish and chips, 2 mini golden fillets of crispy battered
haddock with homemade tartar sauce, crispy fries, peas
& lemon 16.95

Roasted salmon fillet, poached asparagus, pickled cucumber,
hollandaise sauce, balsamic glaze & dauphinoise potatoes 21.95

Chicken, salads and others

Succulent pan fried chicken breast served with thyme
infused fondant potatoes, roasted tender stem broccoli
& rich wild mushroom sauce (g/f) 19.95
Butterfly chicken breast served with chimichurri sauce,
cherry tomatoes, garlic green beans, olive oil & rocket
salad (g/f)
16.95

Herb infused roasted vegetables with parsley, lime and
basil, complemented with quinoa, cherry tomatoes,
& finished with a balsamic light dressing(g/f)(v)(ve)
16.95
Marinated halloumi burger served in a gluten free bun,
served with tomato, pepper sauce, gherkin,
iceberg lettuce & crispy fries (g/f)(v) 16.95

Warm chicken salad, marinated and pan fried strips of chicken, chestnut mushrooms,
bacon & sweet pepper served with rocket salad & balsamic dressing 16.95
Please notify your waiter of any food allergies or food intolerances when ordering.
We cannot guarantee the total absence of allergens in our dishes.

Restaurant & bar
From the grill

Ultimate steak platter for 2
8oz New York Strip, 6oz rump steak, 8oz rib eye, accompanied by 3 sauces, chimichurri, peppercorn & romesco,
tenderstem charred broccoli, courgettes & crispy fries 55.00
8oz succulent pan fried sirloin steak served with grilled
tender stem grilled broccoli, grilled sweet carrot &
courgette 22.50
Rump steak salad, served with pine nuts, red onion, cherry
tomato, green beans, boiled egg, Parmesan cheese
all in a light Dijon dressing (g/f) 18.95

8oz rib eye steak served with tender grilled broccoli,
grilled sweet carrot & courgette 21.50
Burlington deluxe burger, 100% prime beef burger
served in a brioche bun with Monterey Jack cheese,
chorizo, gherkins, caramelized onion,
sweet chilli sauce & crispy fries 16.95
Add hot chilli sauce £1.50 or blue cheese sauce £1.80

Sauces
Peppercorn 2.95 - Romesco 2.95 - Chimmichuri 2.95

Sides
Crispy Fries 3.95

Mixed olives 4.50

Dauphinoise potatoes 4.95

Cheesy fries 4.95

Garden peas 3.00

Seasonal vegetables 3.50

Parmesan & rocket salad 3.95

Roasted broccoli 3.20

Mixed salad tomato, cucumber, red onion 3.75

Garlic bread 4.25

Carrot and butternut squash puree with pine nuts
& parmesan cheese 5.95

Asparagus in hollandaise sauce 5.95

Platters

Tender sliced beef, chorizo, Parma ham, cheddar
cheese, Brie, blue cheese, cherry tomato,
chef’s homemade seasonal chutney,
& warm flat breads.
1 Person 16.95, 2 People 26.95

Smoked salmon, fried squid, crispy whitebait, haddock
& salmon bon bons, crayfish, shrimp in chilli butter
served with warm flatbreads & tartar sauce
1 person 17.95, 2 people 27.95

Please notify your waiter of any food allergies or food intolerances when ordering.
We cannot guarantee the total absence of allergens in our dishes.

Restaurant & bar
Sandwiches
Available between 12pm - 3pm
Prawn in Marie Rose sauce
Cheddar cheese & pickle

7.60
6.20

Ham, mayonnaise, tomato & salad 6.20
Roast beef, horseradish & rocket 7.90
Roasted pepper, pesto, rocket & avocado
Add skin on fries

7.20

3.95

White, granary or gluten free bread available

Children's menu

Succulent breaded chicken breast strips served with crispy fries 6.75
Golden haddock nuggets, tartar sauce with crispy fries 6.75
Penne pasta in a light tomato sauce (v) 6.75
Chef’s homemade soup served with a roll 4.95
Beef burger served in a bun with crispy fries 7.95
Served with peas or baked beans available upon request.

Children's Desserts
Chocolate brownie served with chocolate sauce & vanilla ice cream 4.25
2 scoops of ice cream, choose from vanilla, chocolate or strawberry 3.55
Warm pancakes (2) served with summer fruits and plain yogurt 4.45

Please notify your waiter of any food allergies or food intolerances when ordering.
We cannot guarantee the total absence of allergens in our dishes.

Restaurant & bar
Desserts
Homemade sticky toffee pudding soaked in toffee sauce, served with vanilla ice cream 6.95
Freshly made summer fruit cheesecake, finished with a raspberry glaze, mango puree & lime syrup 6.95
Homemade chocolate brownie, served with warm chocolate sauce & vanilla ice cream 6.95
Fresh strawberries complimented with vanilla pouring cream (g/f) 6.95
Vanilla crème brulee 6.95
Selections of ice creams including vanilla, chocolate and strawberry (g/f) 6.95
Cheeseboard selection, blue cheese, cheddar, brie, smoked Applewood served with crackers, apples grapes,
celery & house chutney 9.25

Expresso 2.95
Hot chocolate 3.50
Americano 3.15
Herbal Tea 2.45
Mocha 3.50

Coffees

Cappuccino 3.35
Irish Coffee 6.95
Latte 3.35
Flat White 3.25

Please notify your waiter of any food allergies or food intolerances when ordering.
We cannot guarantee the total absence of allergens in our dishes.

