BANNATYNE HOTEL DARLINGTON

STARTERS NIBBLES & SIDE ORDERS

Grilled Asparagus Spears, Wild Rocket & £5.75 Skin-on Fries (GF) (DF) (V) (Ve) £3.50
Poached Egg, Lemon & Tarragon Hollandaise, ) )

. . Beer Battered Onion Rings (ve) (DF) £3.50
Pecorino Crisp (Ve) (GF)
Spicy Stuffed Meatballs, Arrabbiata Sauce, £6.25 Chicken Skewer Selection, BBQ & Hot Shot Dip GF)(oF)  £4.50
Garlic Crostinis & Crisped Basil Dressed House Salad (GF) (OF) (v) (ve) £3.50
Shredded Hoisin Duck Salad, Pomegranate £6.50 Cajun Spiced Halloumi Fries (GF) £4.50
& Plum, Asian Slaw (GF) (DF)

Homemade Chunky Chips (GF) (OF) (v) £3.50

Gin Cured Salmon Gravadlax, Caper £6.25 . .
& Pickled Shallot Salad, Olive Tapenade (GF) (DF) Falafel Bites, Red Pepper Hummus Dip (0F) (v) £4.50
Cajun Spiced Calamari, Olive & Caper Salad, £6.50 Mini Minted Lamb Koftas, Raita Dip £4.50
Raita Dressing (Gr) Seasonal Vegetables (0F) (GF) (V) £3.50
Tahini, Tomato & Olive Flatbread, Rocket Leaves £5.75 Korean Fries (0F) £4.50
& Ranch Dip (OF) (v) (ve)
Homemade Scotch Egg with Chorizo, £6.00

Wholegrain Mustard Mayonnaise

Thai Spiced Sweetcorn & Sweet Potato Fritters, £5.75
Sweet Chilli Dip (OF) (GF) (V) (Ve)

GF = Gluten Free DF = Dairy Free Ve =Vegetarian V =Vegan
Concerns about allergies & intolerances? Visit allergymenu.uk & enter the code BAN474

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 be removed. All tips are paid to the hotel staff. Our suppliers and
chefs take great care to remove any bones from our boneless items however there could still be a small chance of finding one.



BANNATYNE HOTEL DARLINGTON

MAIN COURSES

Charred Sea Bream Fillet, Sweet Potato, Chorizo £16
& Chickpea Hash, Tomato & Olive Salsa (GF) (DF)

Butter Roasted Chicken Supreme, Truffle Cream £15
Tagliatelle & Sauteed Wild Mushrooms, Asparagus
Spears, Pancetta Crisp

Braised Beef Short Rib, Hasselback Potatoes, £17
Sticky Red Cabbage & Caramelised Shallots,
Classic Steak Sauce (GF) (DF)

Portobello Mushroom Kievs, Garlic Bechamel £14
& Ratatouille, Sauteed Tenderstem Broccoli (v) (DF)

Bannatyne's Homemade Bacon Cheeseburger, Tomato £13
Relish & Sesame Seed Bun, Skin on Fries & Side Salad

Beer Battered Fish, Chunky Chips & Homemade £13
Mushy Peas, Tartare Sauce & Lemon (DF)

Classic Pie of the Day, Chunky Chips & Peas, Pan Gravy £13

Pan Seared Duck Breast, Parsnip Puree, Sauteed £14
Savoy Cabbage & Pancetta, Sticky Plum Sauce (GF) (0F)

Monkfish Medallions, Saffron Risotto & Pancetta £15
Jam, Pea Shoot & Pomegranate Salad (Gr)

Lemon, Asparagus & Pea Risotto, Charred Chicory  £13
& Shallot (GF) (DF) (ve) (V)

DESSERTS

Ice Cream or Sorbet Sundae, Fruit Salsa,
Chantilly & Chocolate Wafer (Can be Vegan or GF)

Gingerbread Sticky Toffee Pudding, Salted Caramel
Ice Cream & Pecan Brittle (0F V)

Cheesecake of the Day, Chantilly Cream
& Berry Compote

Locally Sourced Cheese Board, Selection of
Crackers & Homemade Chutney

Moijito Mousse, Minted Pineapple Salsa
& Almond Tuille (GF)

Hot Deep Dish Cookie Dough, Honeycomb
Ice Cream & Hot Fudge Sauce

GF = Gluten Free DF = Dairy Free Ve =Vegetarian V =Vegan

Concerns about allergies & intolerances? Visit allergymenu.uk & enter the code BAN474
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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 be removed. All tips are paid to the hotel staff. Our suppliers and

chefs take great care to remove any bones from our boneless items however there could still be a small chance of finding one.



