
Freshly made soup of the day served  
with crusty bread

Crispy potato skins topped with grated 
Cheddar, served with salsa and sour  

cream - add bacon £1

Creamy garlic mushrooms on toasted ciabatta, 
finished with a balsamic glaze

Cod and smoked salmon fish cakes , served 
with a s weet chilli and lime dressing

Duck and orange paté, served with  crunchy 
carrot salad and brioche toast

Mozzarella and tomato salad, pesto and rocket 

Tempura  k ing  p rawns with mango and chilli 
salsa - £4 supplement

Baked Camembert with toasted bread and 
fresh celery

1/2 rack of BBQ ribs, served with slaw,  
and charred corn

House smoked moules mariniere served  
with chargrilled sea salt bread

Rump steak 7 oz - £4 supplement Sirloin 8 oz - £8 supplement Rib eye 8 oz - £10 supplement

Grilled fillet of seabass, pea puree,  
Parmentier potatoes, shrimps beurre blanc

Slow cooked feather blade beef, served with 
Heritage vegetables and sautéed green s  

with a red wine sauce

Spaghetti Bolognese - classic Italian meatballs, 
served with fresh cooked spaghetti, rich 
tomato sauce and Parmesan shavings

Classic fish and chips - beer battered fillet  
of cod, chunky chips, crushed peas and 

tartare sauce

Steak sandwich - grilled rump steak,topped 
with fried onions and mushrooms, on a 

buttered toasted ciabatta

Southern fried chicken burger, brioche roll, 
onion and tomato served with French Fries 

and coleslaw

Chef's pie of the day, served with chunky 
chips and seasonal vegetables

Full rack of BBQ ribs, served with slaw, 
charred corn and chunky chips

 Home made beef lasagne  served with  garlic 
bread, rocket and Parmesan

Pan fried salmon served with  
sautéed new potatoes, broccoli stems  

and citrus vinaigrette

Lemon and thyme marinated chicken breast,  
served with  creamed bacon and cabbage, 

crushed potato

Goat’s cheese and onion tart served with  
a warm Nicoise salad(v)

Bangers and mash - pork sausages,  
garlic mash, roasted onion gravy

Specific allergens information is held centrally on all our menu products & can be provided on request from our trained staff.  
Please note that a gratuity of 10% will automatically be added to your bill.  This gratuity is optional and can be removed. Please note that all tips are paid to the hotel staff

Sticky toffee pudding  served with  caramel 
sauce, vanilla ice cream

Fruits of the forest  E ton mess
Apple crumble served with custard

Amaretto cheesecake, served with  
soured cherry sorbet

 Selection of  cheese and biscuits  served with 
chutney and fruit 

Double chocolate brownie,  
rum and raisin ice cream

Raspberry brulée with white chocolate 
shortbread

D I N N E R  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

D E S S E R T S

SERVED MONDAY TO THURSDAY 5PM-9.30PM  
FRIDAY & SATURDAY 5PM-10PM SUNDAY 5PM - 9.30PM

2 courses for £14.95 3 courses for £17.95

S T A R T E R S

LOVE MY STEAK @ Maxine’s

M A I N S

Cooked to your desire, served with triple cooked chips, fried onions & mushrooms with grilled tomato

A D D  A  S A U C E Peppercorn, Diane, Bearnaise, Red wine, Garlic butter, Garlic king prawns (£3 supplement)

Classic Caesar salad: chargrilled chicken breast.  
crispy baby ge m  lettuce, anchovies, Parmesan shavings,  

crouton wafers, Caesar dressing

Superfood green salad served with chicken, salmon or  
tuna on a bed of rocket, broccoli stems, avocado, spinach,  

toasted seeds and feta, mustard dressing 

S A L A D S

 French fries 

Onion rings

House salad 

Stem broccoli ,  peanuts and hollandaise 

      

Sautéed greens 

Buttered new potatoes

S I D E  O R D E R S  £ 3 . 0 0



Freshly made soup of the day, served with crusty bread

Crispy potato skins topped with grated Cheddar,   served with  
salsa and sour cream -   add bacon for  £1

Creamy garlic mushrooms  on  toasted   ciabatta , finished  
with a balsamic glaze 

Cod and smoked salmon fish cakes, served with a  
sweet chilli and lime dressing 

Duck and orange pâté, served with a crunchy carrot  
salad and brioche toast 

Mozzarella and tomato salad,  served on a bed of  pesto and rocket 

Spaghetti bolognese - classic Italian meatballs, served with fresh 
cooked spaghetti, rich tomato sauce, Parmesan shavings

Classic fish and chips - beer battered fillet of cod, chunky chips, 
crushed peas and tartare sauce

Steak sandwich - grilled rump steak, topped with fried onions  
and mushrooms, on a buttered toasted ciabatta

Southern fried chicken burger, brioche roll, onion and tomato 
served with French Fries and coleslaw

Chef's pie of the day, served with chunky chips  
and seasonal vegetables

Pan fried salmon served with sautéed new potatoes,  
broccoli stems, and citrus vinaigrette

Lemon and thyme marinated chicken breast, creamed bacon  
and cabbage, crushed potato

Goat’s cheese and onion tart served with  
a warm Nicoise salad(v)

Bangers and mash - pork sausages,  
garlic mash, roasted onion gravy

Classic Caesar salad: chargrilled chicken breast.  
crispy baby ge m  lettuce, anchovies, Parmesan shavings,  

crouton wafers, Caesar dressing

Superfood green salad served with chicken, salmon or  
tuna on a bed of rocket, broccoli stems, avocado, spinach,  

toasted seeds and feta, mustard dressing 

Specific allergens information is held centrally on all our menu products & can be provided on request from our trained staff.  
Please note that a gratuity of 10% will automatically be added to your bill.  This gratuity is optional and can be removed. Please note that all tips are paid to the hotel staff

E A R L Y  B I R D  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

French fries 

Onion rings

House salad 

Stem broccoli ,  peanuts and hollandaise 

Sautéed greens 

Buttered new potatoes

S I D E  O R D E R S  £ 3 . 0 0

Sticky toffee pudding, served with  
caramel sauce, vanilla ice cream

Fruits of the forest Eton mess

Apple crumble served with custard

Amaretto cheesecake, served with a 
soured cherry sorbet 

D E S S E R T S

SERVED MONDAY TO SATURDAY 5PM-7PM

2 courses for £9.95 3 courses for £12.95

S T A R T E R S

M A I N S

S A L A D S


