Bannatyne Hotel Darhngton

DINNER MENU

A LaCarte 5pm - 9pm

Starters

Homemade Soup of the Day (V, VE, DF, GF on request) £7.00
Avocado and Pomegranate Salad, on a Bed of Mixed Leaf £7.00
Cauliflower Fritters, Parsley, Garlic, Lemon and Caper Dip (V,Ve,DF) £7.00
Beef Tomato & Mozzarella Salad, Basil dressing ( GF, V) £8.00
Sweet Chilli Prawn Skewers, Salad Garnish, Lemon Oil ( DF,GF) £8.00
Satay Chicken Skewers, Salad Garnish, Red Chilli Oil ( DF,GF) £7.00

Mains

BBQ Grilled Cumberland Sausage Ring, Served with Sauteed Potatoes, Mixed Peppers and Onion £17.00
Pork Fillet Medallions, Creamy Garlic Sauce, Roasted Baby Potatoes, Asparagus and Tenderstem (GF) £20.00
Hungarian Lecso, Tomato, Pepper, Courgettes and Aubergine Stew, Served with Boiled Rice (V, Ve,GF, DF) £15.00
Chicken Fajita Sizzler, served with Soured Cream, Guacamole, Tomato Salsa, and Tortilla Wraps £17.00
Grilled Halloumi and Red Pepper Burger with Fries and Mixed Salad (V) £16.00
Vegan Buttermilk Burger served with Mixed Salad and Fries (V, VE, DF) £16.00
Chicken Parmesan served with Chunky Chips, Mixed Salad & Garlic Mayo £16.00
Traditional Fish and Chips, Tartar Sauce and Mushy Peas £16.00
Pie of the Day served with Chunky Chips, Garden Peas & Gravy £18.00
Bannatyne’s Smashed Patty Burger,Cheese, Gherkins, Crispy Onions, Tomato, Shredded Crispy Lettuce, Spice Mayo, served with Fries
and Mixed Salad ( GF on request) £18.00

If you are on a DBB rate or a Spa Break, Please be aware the following dishes below hold a supplement of £7

Baked Salmon Fillet Potato Rosti, Pea Puree, Asparagus, Roast Red Pepper coulis (DF,GF) £25.00
Mixed Girill. 40z Rump Steak, 50z Gammon, Pork Sausage, 40z Beef Burger, Onion Rings, Grilled Tomato, Chunky Chips £25.00
8oz Rump Steak, served with Chunky Chips, Grilled tomato, Beer Battered Onion Rings and your
choice of Diane or peppercorn Sauce £25.00

Desserts

Banoffee Pie, Served with Vanilla Ice Cream (V) £7.00
Raspberry Posset, Served with Shortbread £7.00
Fresh Strawberry Pavlova (GF, V) £7.00
Vanilla Cheesecake, Summer Fruit Compote £7.00
White Chocolate Blondie, Vanilla Ice Cream and Toffee Sauce ( GF on request) £7.00
Sorbet Selection with Fresh Berries (GF, DF, VE, V) £6.00
Vegan Tarte Tatin ( DF, V, VE) £7.00

Sides

Get 2 side dishes for the price of 1
Onion Rings (or,v,ve) £5 Seasonal Vegetables (ve, v, Gr,or) £5
Chunky Chips or Seasoned Fries (cr,v,ve,o) £5 Halloumi Fries (v) £5

GF =Gluten Free DF = Dairy Free V= Vegetarian Ve = Vegan Dishes labelled with GF and DF can be requested when ordering.

Please ask the Food and Beverage Team for allergen information in order to mske your own menu choice. Ple produ ou th contsin alle andnol all i are listed. This product information may change dus to suppliers
therefore please make sure you ask for aliergon inform us of your every time y ki the 14 major allergens. If you are having difficufty viewing this please ask a member of
our team. Fquipment in a restaurant/kitchen area is shared and cross contamination may ocowr, therefare some products may not be emmhlp formnse wrm nllu\ﬁes Aﬂergam are only deciared if they are intentionally added 1o a product. Our suppliers and
chef’s take great care (o remove any bones from our boneless it




