
F A M I LY  
F A V O U R I T E S
PIE OF THE DAY
served with chips, garden peas and pan gravy

FISH AND CHIPS
served with tartare sauce and homemade mushy
peas (GF, DF)

SMOKEY BACON AND MONTEREY JACK  
CHEESE BURGER
in a seeded bun, fries and coleslaw

SWEET POTATO AND SAGE RISOTTO
charred courgette and sage crisps (GF, DF, Ve, V)

THAI GREEN CURRY
with your choice of fish, chicken or vegetables, 
 jasmine rice and naan bread (GF) (DF) (Ve) (V)

T O  S T A R T
SOUP OF THE DAY  
with bread (GF, DF, V)

BLACK PUDDING BEIGNETS 
pancetta crisps and red onion marmalade

CAMEMBERT, FIG AND ONION TART 
rosemary focaccia

FENNEL, CLEMENTINE AND QUINOA SALAD 
pomegranate and saffron dressing (GF, DF, V, Ve)

BARBECUE BELLY PORK BITES 
apple and ale chutney with caramelised baby apples 
(GF, DF)

SALMON, SWEET POTATO AND CORIANDER 
FISHCAKES 
tahini dressing

T O  F O L L O W
GARLIC AND ROSEMARY ROASTED LEG OF LAMB  
(GF, DF)

HONEY ROASTED GAMMON 
(GF, DF)

LEMON AND THYME ROASTED CHICKEN  
(GF, DF)

ROAST STRIPLOIN OF YORKSHIRE BEEF 
(GF, DF)

CITRUS BUTTER POACHED FILLET OF SALMON 
crushed potato cake, sauteed kale (GF)

ROASTED VEGETABLE LASAGNE 
garlic ciabatta and rocket salad (Ve)

S U N D A Y  E V E N I N G  M E N U

B A N N A T Y N E  H O T E L  D A R L I N G T O N

Served Sunday 5.00pm - 9.00pm  |  Enjoy 10% off your food bill when you dine before 6.30pm
Two Course £18.95   |   Three Course £22.95

A  B I T  O N  T H E  S I D E
PIGS IN BLANKETS  £2.50

SWEET POTATO MASH  £1.95

STUFFING BALLS  £1.95

HONEY ROAST PARSNIPS  £1.95

CREAMED LEEKS AND BACON  £1.95

SAUTEED CARROT AND SWEDE  £1.95 



F O R  A F T E R S
BAKED BLUEBERRY CHEESECAKE  
vanilla pod ice cream (Ve)

TROPICAL FRUIT ETON MESS  
passionfruit cream (GF, Ve)

CHERRY AND ALMOND BROWNIE  
sour cherry sorbet (DF, V, Ve)

STICKY TOFFEE PUDDING  
butterscotch sauce (Ve)

LEMON AND RASPBERRY POSSET 
pistachio shortbread (GF, Ve)

WARMED BAKEWELL TART 
creme anglaise (Ve)

C O F F E E  M E N U
CAPPUCCINO  £2.75

LATTE £2.75

ESPRESSO £2.75

HOT CHOCOLATE £2.75

LIQUEUR COFFEE  £6.95 
Irish Whiskey, Baileys, Tia Maria, Brandy or Amaretto

Please make a member of staff aware of any allergies or dietary requirements you have, when placing your order. More information on ingredients is 
available on request. Please ask for allergen information or inform us of your allergies/dietary requirements every time you visit as ingredients may have 

changed since your last purchase. Please note that a gratuity of 10% will automatically be added to your bill. This gratuity is optional and can beremoved. 
All tips are paid to the hotel staff. Our suppliers and chefs take great care to remove any bones fromour boneless items however there could still be  

a small chance of finding one.

Please note, dishes labelled GF, DF, Ve and V can be adapted to suit these requirements upon request.
 GF = Gluten Free    DF = Dairy Free    Ve = Vegetarian    V = Vegan

S U N D A Y  E V E N I N G  M E N U

B A N N A T Y N E  H O T E L  D A R L I N G T O N
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