
starters

Apple Crumble
Stewed apples & cinnamon topped 
with an oat crumble, served 
with warm vanilla custard 
 
Selection of Ice Cream
Your choice of vanilla, 
strawberry or chocolate 
with a traditional wafer 
& whipped cream 

desserts
Trio of Chocolate
Warm flourless chocolate & 
orange cake with chocolate  
ice cream & chocolate sauce

mains
Crispy Katsu Chicken Stack
Breaded buttermilk chicken 
fillets, served in a toasted 
sesame seeded brioche bun, 
topped with katsu mayonnaise, 
crispy iceberg lettuce & slaw
 
Bang “n” Mashed
Grilled Cumberland sausages 
served with mashed potato, 
carrot & swede with Camden’s 
Ale gravy

Chicken, Smoked Bacon & 
Chestnut Mushroom Rigatoni
Sautéed chestnut mushrooms  
& smoked bacon in a light 
garlic cream sauce with  
a parmesan & rocket salad 
(can be made vegetarian upon request)

 
Beer Battered Cod Goujons
Chunky chips, mushy peas  
& tartar sauce

thirsty? ask for our 
wine menu or see full  
drinks  menu online

(v) = Vegetarian. All prices are inclusive of VAT at the current rate. All weights where stated are approximate prior to cooking. We cannot guarantee that our dishes do not contain nuts, nut derivatives or any other potential allergen. If you have any special dietary requirements, including food allergies or intolerances, please advise one of our team and we will be more than happy to try and accommodate. Food and drink items are subject to change at short notice due to National Supply issues out of Village Hotels’ control. Village Hotels operates a Fair Tips Policy. Menu is subject to availability and change. Please see Village Hotels website for full T&Cs and menu availability.

Hummus & Flatbread (v)
Chickpea hummus topped with 
grilled peppers served with 
garlic & herb flatbread sticks 

Baked Leek & Potato Broth 
Cheese croutons 

 
Cognac & Chicken Liver Pâté
Served with toasted bloomer, 
fruit chutney & gem salad 


