Bannatyne Hotel Darhngton

DINNER MENU

Monday - Saturday - A La Carte 5pm - 9pm
Sunday - 5pm - 8pm

Starters

Homemade Soup of the Day (V, VE, DF, GF on request) £7
Tomato, Red Onion, Basil and Garlic Bruschetta (V, VE, DF, GF on request £6.50
(Add Grilled Goats Cheese for £1.50)
King Prawns in a Garlic, Chilli and Coriander Sauce on Toasted Ciabatta(GF on request) £9 (£3 supplement
charge for Spa Breaks & DBB)
Creamy Garlic Mushrooms on Toasted Ciabatta (V, DF,Ve, GF all on request) £7
Breaded Brie Bites, Homemade Apple and Cranberry Chutney, Mixed Leaf ( V) £7.50

Black Pudding and Chorizo Bon Bon, Minted Pea Puree £8 (£1 supplement charge for Spa Breaks & DBB)

Mains

Italian Tomato and Braised Featherblade Ragu (DF) £19
Chicken Fajita, Served on a Sizzler, Wraps, Guacamole, Salsa, Sour Cream, Grated Cheese and Salad £18
Pork Cordon Bleu, Breaded Pork Escalope stuffed with ham and cheese, Chunky Chips, Creamy Garlic Sauce £18
Mozzarella and Sun Blushed Tomato Stuffed Chicken, Roasted Baby Potatoes, Wilted Greens, Rich Tomato and Garlic
Sauce (GF) £20
Monkfish Tail, Aromatic Thai Sauce, Crushed Potato Cake, Samphire, Asparagus, Roasted Vine Tomatoes (GF) £23 (£7
supplement charge for Spa Breaks & DBB)
Traditional Fish and Chips, Tartar Sauce and Mushy Peas £18.00
Bannatyne’s Smashed Patty Stack Burger, Monterey Jack Cheese, Gherkins, Crispy Onions, Tomato, Shredded Crispy
Lettuce, Spiced Mayo, served with Fries £18
Pie of the Day served with Creamy Mashed Potato, Garden Peas & Gravy £18.50
Chicken Parmesan served with Chunky Chips, Mixed Salad & Garlic Mayo £18
Chicken and Chorizo Risotto Served with Garlic Sourdough Bread (GF on request) £18
Garlic Mushroom Risotto With Minted Pea Puree, Served with Garlic Sourdough Bread (DF, V, VE, GF on request) £17

Desserts

Homemade Black Cherry and Chocolate Tart (V, Ve, DF) £7
Homemade Chocolate Fudge Cake With Pouring Cream or Vanilla Ice Cream £7
Belgium Waffle Stack, Served with a Homemade Fruit Compote and Vanilla Ice Cream £7
Chocolate Brownie Sundae , Brownie Bites, Vanilla Ice Cream, Chocolate Ice Cream, Whipped Cream,
Chocolate Sprinkles £7
Lemon and Raspberry Cheesecake with a Homemade Fruit Compote £7

Sides

Battered Onion Rings (or,v,ve) £5 Garlic Butter Seasonal Vegetables (ve, v, G, or) £5
Chunky Chips or Skin on Fries cr,v,ve,or) £5 Homemade Coleslaw GF, V, Ve, DF) £5 Mixed Salad with a Honey Dressing (crv,cr) £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 By Teamn for allergen i ion in order to make your own menu choice. Please note some products on the menu conlsin allergens and not all i ients are listed. Thit duct ion may change due to st
therefore please make sure you ask for aliergen information or inform us of your allergies/dictary requirements every time you make a purchase. Ihis information covers the 14 major allergens. If you are havmg dllﬁculty viewing this please caﬂkommﬂ)« o!
our team. Fquipment in 2 area is shared and may ocour, therefare some products may not be suftable for those with allergles. Allergens are only deciared if they are intentionally added to a product. Our suppliers and

chef’s take great care (o remove any bones from our boneless items however there could be a smal chance of finding one.




