Friday & Saturday

Paddock Restaurant

£35.00 Per Person

Starters

Soup Of The Day (v)
(See waiting staff for details)
Pork & Onion Pâté En Croûte
A coarse pork pâté with sweet onion confit paste wrapped in puff pastry, served with
apricot & ginger chutney, baby gem lettuce and a mini split tin loaf
Crayfish & Prawn Timbale
Freshwater Crayfish tails, north Atlantic prawns, mixed with chive mayonnaise
served with a tomato & cucumber salsa and toasted croutons
Beetroot & Feta Salad (v)
A salad of sliced beetroot, crumbled feta cheese and a
beetroot relish, finished with olive oil
BBQ Pork
Slow cooked pork shoulder, pulled and coated in a Smokey barbecue sauce
served in a tortilla wrap with a crunchy coleslaw mix

Mains

Beef Jalfrezi
A medium-hot curry with beef and a medley of spices, fresh chilli, peppers, tomatoes and onions
served with mushroom rice, Bombay potatoes & a garlic and coriander naan bread
Garlic & Paprika Chicken
Marinated chicken thighs, cooked in smoked paprika & garlic served with chips topped with a thick
manchego cheese sauce, pan fried piquillo peppers, onions & a pot of mojo rojo sauce
Pan Fried Cod
Prime cod fried in butter, served with dauphinoise potatoes, tender stem broccoli, roasted fennel
finished with gremolata
Mushroom Bourguignon (v)
Chestnut & Portobello mushrooms cooked with shallots, red wine and chantenay carrots, served with
creamy mashed potatoes and a side of buttered tender stem broccoli
10oz Sirloin Steak
Prime English Sirloin cooked to your liking, served with a tomato and mushroom garnish and chips or
jacket potato, peas, or side salad
18oz T-Bone Steak (£3.00 supplement)
Prime English T-Bone cooked to your liking, served with a tomato and mushroom garnish and chips or
jacket potato, peas, or side salad
Add peppercorn sauce to your steak for £1.50

Desserts

Spotted Dick (v)
A traditional steamed suet pudding mixed with raisins & mixed spice
served with custard or cream
Peaches and Cream Ice Cream (v)
A brandy snap basket filled with peaches and cream ice cream,
topped with raspberries and raspberry sauce
Lemon Tart (v)
A slice of soft pastry case filled with a baked lemon custard
served with crème Chantilly
Fresh Fruit Platter (v)
A selection of fresh fruit served with a fruit coulis
Cheese and Biscuits (v)
Brie, Cheddar and Stilton served with fruit chutney, celery, and grapes

To Finish

Selection of Tea or Coffee
Please note any additional tea, coffee or cappuccino will be charged as below
Tea - £1.00 Coffee - £1.20

ALLERGEN INFORMATION AVAILABLE UPON REQUEST. ALL MENU ITEMS ARE SUBJECT TO CHANGE AND AVAILABILTIY.
DELAYS MAY BE EXPECTED AT BUSY PERIODS. WE THANK YOU FOR YOUR UNDERSTANDING AND CO-OPERATION

Wine List
White Wine

Prices are shown in the following order
175ml
250ml
Bottle

1. Berri Esatates Unoaked Chardonnay, South Eastern Australia
A crisp style with a fresh, yet ripe lemon character with no oak ageing.

£4.40

£5.60

£16.50

2. Belvino Pinot Grigio delle Venezie, Italy
Delicate notes of green apple and pear with just a hint of sweetness

£4.70

£5.90

£17.50

3. Tekena Sauvignon Blanc, Central Valley, Chile
Refreshing, with citrus and tropical fruit flavours and a crisp finish.

£19.50

4. Waipara Hills Sauvignon blanc, Marlborough, New Zealand
Off-dry showing classic marlborough sauvignon blanc fruit character and zingy
freshness. Perfectly paired with food or simply to savour on its own.

£23.00

Rosé Wine
6. Wicked Lady White Zinfandel, California, USA
A medium-sweet rosé with delicious raspberry and strawberry flavours.

£4.70

£5.90

7. Belvino Pinot Grigio Rosato delle Venezie, Italy
Slightly drier in style, full of fresh summer berry fruit aromas, with just a hint of
honeyed sweetness on the finish

£17.50
£18.50

Red Wine
8. Tierra Merlot, Central Valley, chile
Delicate notes of green apple and pear with just a hint of sweetness

£4.70

£5.90

£17.50

9. Spearwood Shiraz, South Australia
Medium-bodied and fruity with raspberry, cherry and plum, complemented by vanilla spices

£19.50

10. Bone Orchard Malbec, Uco Valley, Mendoza, Argentina
A mid-bodied red wine with soft tannins and a lovely youthful jammy dark berry
aroma. Delightful paired with food or simply to enjoy on it's own.

£21.50

11. Don Jacobo Rioja Crianza, Bodegas Corral, Spain
Abundant bright raspberry aromas mingle with sumptuous cherries, layered with a
creamy barrique character

£24.00

Sparkling & Champagne
14. Le Altane Prosecco Extra Dry
Layers of fine bubbles which surround a nose of apple, white peach, citrus fruits and
delicate floral finish.

£24.00

15. Moët & Chandon Brut Impérial NV, Champagne
Fresh and delightful, this champagne has a sparkling bouquet of citrus fruit, with a
sumptuous palate of white fleshed fruits and brioche.

£44.00

Wine by 125ml measure is also available, please ask your waiting staff.
Various draught beers, bottles beers and spirits are also available. Please ask your waiting staff for further details.
Please be advised that there is an additional charge for wine spritzer and that all items are subject to change and availability.

