
B R I T I S H  P I E  W E E K

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

Please make a member of staff aware of any food intolerances, allergies or dietary requirements you have, when placing your order. 
More information on ingredients is available on request. Our restaurant kitchen handles all ingredients, therefore some products may 
not be suitable for those with severe allergies. Please ask for allergen information or inform us of your intolerances, allergies and/or 

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 be removed. All tips are paid to the hotel staff.

Served 4th-10th March 12-2pm | 5-9.30pm
Pie and a pint for £10. Add a dessert for £4.

Choose your pint...
Fosters

Birra Moretti
Curious Pale Ale

(Soft drinks also available)

Choose your pie filling...
Beef & ale 

Chicken, ham & leek
Root vegetables & beetroot (V, Ve)

Lamb hotpot 

Choose your potatoes...
Creamy mash (GF, DF, Ve, V)

Hand cut chips (GF, DF, Ve, V)

Roast potatoes
Herb buttered new potatoes (GF, DF, Ve, V)

Choose your side...
Sauteed vegetables

Mushy peas

Green beans & bacon

Garden peas

Dressed salad

All served with pan gravy.

For afters
Apple pie, crème anglaise

Lemon meringue pie, vanilla ice cream

	
 

Printed on  
recycled  

paper

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


