
MENU
STARTERS

+

Duck Spring Rolls with Sticky Sesame Dipping Sauce  £11

Mariner Mussels with Leeks, Garlic, White Wine, Cream & House
Bread  £11

Vegan Lobster Butternut Squash Salad, Vegan Garlic Butter £10

Soup of The Day £7.50 

Butterfly Prawns with Sweet Chilli Mayonnaise  £ 10

Slow Roasted Pork Belly with Mash Potato, Vegetables & Gravy  £20

Pan Fried Venison Haunch with Dauphinoise Potatoes, Seasonal Veg &
Black Forest Berry Jus  £21

Rump Steak with Hasselback Potatoes, Seasonal Veg & Sauce of Your
Choice  £25

Salmon Tagliatelle with Creamy White Wine Sauce, Parmesan Crisp &
Garlic Bread £21

Gnocci with Creamy Sundried Tomato Sauce  £18 
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Seasonal  Vegetables   £4

Side  Salad with Vinaigrette   £4

House  Bread  £2 .50

Mash Potato   £4

Garl ic  Mushrooms  £4

Garl ic  Bread  £4

     Home Baked Chocolate  Brownie  with  Salted
Caramel  Ice  Cream  £8

Vegan Gluten Free  Opt ion Avai lable

Sticky Tof fee  Pudding with Vani l la  Ice-cream  £8

Cheesecake  o f  the  Day  £8

Apple  & Berry Crumble  Served with Vani l la  Ice-Cream
or Custard  £7
Vegan Opt ion Avai lable

 

= GLUTEN FREE OPTIONS AVAILABLE
*Request  at  t ime o f  order ing*

Allerg ie s ,  Into lerances  or  Coe l iac?  Our fr i endly  s taf f  are  happy to  he lp

D E S S E R T S

S I D E S

TheBath
Hotel

P L E A S E  B E  A W A R E  T H A T  O U R  K I T C H E N  H A N D L E S  A  L A R G E  Q U A N T I T Y  O F  F R E S H  M U S S E L S  ( M O L L U S C S )  E V E R Y D A Y
S O  T H E  R I S K  O F  C R O S S  C O N T A M I N A T I O N  C A N N O T  A L W A Y S  B E  A V O I D E D
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