
BENT L EY BRO OK  FAVORI T ES

BURGER BAR

Presented on a brioche bun* with iceburg let tuce and 
sliced tomato, served with chunky chips and onion rings
Choose ei t her  a 6 oz 1 0 0 % Gr ound  Beef  Bur ger  o r  
6 oz M i n t ed  Lamb Bur ger

.............now  p i ck  how  you  l i ke i t :

Pl ai n  &  Si mp l e (D F) £ 1 3 .9 5
W i t h  Cheese (o r  D ai r y  Fr ee Cheese) £ 1 4 .4 5

W i t h  Cheese &  Bacon £ 1 4 .9 5

" Bl ack  &  Bl ue"  -  M ushr ooms &  St i l t on £ 1 5 .4 5

D oub l e up  t o  an  ex t r a Bur ger  -  add   £ 3 .5 0

All except  the Tagliatelle, served with chips, mash or 
dauphinoise potatoes and seasonal vegetables

H omemade Pi e o f  t he day   £ 1 4 .9 5
our homemade short  crust  pastry pie, 
served with gravy

Sl ow  Br ai sed  Beef  Bl ade £ 1 6 .9 5
button onions, root  vegetables, horseradish gravy & 
Yorkshire Pudding 

M i n t ed  Lamb Shank             £ 1 9 .9 5  
marinade lamb shank slow roasted with red wine, baby 
onions, rosemary, grated carrots & celery

Fr esh  Tagl i at el l e Car bonar a £ 1 2 .9 5
pasta ribbons tossed in a cream, garlic, onion, cheese 
and smoked bacon sauce, parmesan, balsamic glaze & 
garlic bread
A dd  Ch i cken £ 2 .5 0
A dd  Sal mon £ 3 .5 0
 
Sausage Casser o l e £ 1 4 .9 5
A trio of pork sausages, chopped tomatoes, peppers & 
onions in a rich gravy served in a giant  Yorkshire 
pudding

AUTUMN MENUST ART ERS 
Soup o f  t he D ay  (V )                 £ 5 .9 5
homemade soup of the day, topped with croutons, 
served with bread roll

But t er f l y  K i ng Pr aw ns(5 )   £ 7 .9 5
garlic & herb butter, pit ta bread, iceburg & lemon 

Sw eet  &  Sour  Ch i cken  Skew er s (5 ) (D F)          £ 7 .9 5          
coated in sweet  n sour glaze, prawn crackers

Veget ab l e Spr i ng Ro l l s (6 ) (V )(D F)   £ 6 .9 5
carrot  & coriander slaw, iceburg, sweet  chilli dip

Pl an t  Based  M eat bal l s A r r ab i at a (V )(V E* )   £ 7 .9 5
5  x No meat  balls, tomato passata, chilli flakes, 
vegan cheese, pit ta fingers (DF)

Cr eamy  Gar l i c M ushr ooms (V )   £ 7 .9 5
served on a toasted croissant

VEGET ARI AN &  VEGAN

Coconu t  &  Sw eet  Ch i l l i  Sat e                            £  1 5 .9 5
with green peppers,lemon grass, onions, courget tes 
coriander leaf prawn crackers & turmeric rice & soya 
pieces (opt ional)  (D F)

Vegan  Bur ger                  £ 1 3 .9 5
vegan brioche bun, salsa, vegan cheese, chunky chips,         
slaw & onion rings

Baked  H al l oumi  M oussak a                            £ 1 3 .9 5
baked halloumi, aubergine slices, tomato passata, 
vegan cheese crumb topping, chunky chips
A dd  Veget ab l es                                                   £ 1 4 .9 5

M ushr oom, sun  d r i ed  t omat o  &  pest o  St r ogano f f
cooked with plant  based cream, onions, french mustard, 
garlic & herbs. Served with turmeric rice, green beans & 
pit ta bread (D F)                                                    £ 1 4 .9 5

CH ARGRI L L

served with chunky chips, garden peas, tomato,                
mushroom, onion rings and slaw

1 0 oz Si r l o i n  St eak  (D F) £ 2 3 .9 5
St eak  Topper s:
5  Garlic & Herb King Prawns £ 5 .9 5
Peppercorn Sauce £ 2 .9 5
Melt ing St ilton Cheese £ 2 .9 5
BBQ Sauce & Cheddar Cheese £ 2 .9 5    

Baby  Back  Ri b  &  Ch i cken  Combo (D F) £ 1 9 .9 5
Baby  Back  Ri b  &  5 oz St eak  Combo (D F) £ 2 2 .9 5
Baby  Back  Ri b , St eak  &  Ch i cken  Combo(D F)£ 2 4 .9 5

1 6 oz Gammon ser ved w i t h  2  eggs, on i on r i ngs, 
t omat o, mushr oom, ch i ps and peas                 £ 1 6 .9 5  
A dd  Pi neapp l e   £ 1 .0 0

FI SH ERM AN' S CAT CH

Beer  Bat t er ed  H addock                   £ 1 5 .9 5
chunky chips, garden or mushy peas, tartare sauce, 
lemon
A dd  2  sl i ces o f  Br ead  and  bu t t er   £ 1 .0 0

Baked  Sal mon  Fi l l et  £ 1 6 .9 5
white wine, prawn & parsley sauce, creamed potato, 
carrots, green beans & garden peas

Our  Famous Fi sh  Pi e £ 1 7 .9 5
Haddock, salmon, king prawns & smoked salmon, bound 
in a creamy white wine & dill cream sauce, topped with 
sweet  potato mash & cheddar cheese served with 
carrots, green beans & garden peas

A T AST E OF OVERSEAS     

SI D ES

Chunky Chips                £3.50           Cheesy Chips                  £4.00

Onion Rings(9)                £3.50           Side Salad      £4.00

Garlic Ciabat ta                £4.00           Mozzarella St icks (6) £4.50 

Cheesy Garlic Ciabat ta    £4.50           Port ion of Veg      £4.00

Coconu t  &  Sw eet  Ch i l l i  Sat e  with green peppers, 
lemon grass, onions, courget tes, coriander leaf,prawn 
crackers & turmeric rice

with Chicken                                                      £  1 5 .9 5
with King Prawn                                                £  1 6 .9 5

Si zzl i ng Cr i spy  A r omat i c D uck                       £  1 8 .9 5  

onions, mixed peppers, hoisin sauce. Served with 
turmeric rice & prawn crackers



JACK ET  PO T AT OES

ROL L S OR SAND W I CH ES 

D AI LY SPECI AL S AND  
D ESSERT  BOARD S     

AVAI L ABL E                        
PL EASE ASK  YOUR SERVER

Served with dressed leaves, but ter  or Dairy Free spread & slaw 

Baked Beans and Cheese £7.95

Cheddar Cheese (VE)                                                               £7.95

Tuna Mayonnaise £7.95

add cheese £1.50

Prawn Marie Rose £8.95

Creamy Garlic Mushrooms (VE)                                                    £7.95                                    

Feta Cheese, Olives & Sundried Tomatoes (V)                     £ 8.50

 All served on large White or Brown Soft  Flour Roll
or  W h i t e o r  Seeded  Br ow n Br ead

with skinny fries, slaw & pickled gherkin

Ph i l l y  St eak £ 1 0 .9 5
onions, mushrooms and cheese

' Tar t ar e For  N ow ' £ 1 0 .9 5
5  fish fingers and tartare sauce

' But t er  M e Up' £ 1 0 .9 5
5  buttermilk chicken nuggets, BBQ sauce, cheese

Sl i ced  H am and  Cheese £ 1 0 .9 5

Tuna M ayonnai se, Red  On i on , Cheese £ 1 0 .9 5

Pr aw n M ar i e Rose                                             £ 1 1 .9 5

SUND AY ROAST        

 Served 12pm - 3pm from carvery
 after 3pm sunday roasts are served from the kitchen

 (subject to availability)(Sunday ONLY)

A choice of three locally sourced succulent joints, or today's 
vegetarian/ vegan option, served with potatoes, fresh vegetables 
and joint  gravy  (or vegetarian gravy)

Adult  Sunday Roast  (GF*)                                                       £14 .9 5
Small Adults Roast  (GF*)   £11.95                                         

Children's Sunday Roast  (GF*)                                                   £ 8 .9 5

L I GH T  B I T ES SERVED  
M OND AY -  SAT URD AY 

12- 5PM

ALLERGIES
FOOD INTOLERANCE'S

We have a full list  of ingredients used in our meals
We have a separate Gluten Free menu

(DF) indicates dairy free opt ion available
(V) Vegan opt ion available

(VE) Vegetarian opt ion available

PLEASE ENSURE YOU ADVISE 
OUR TEAM OF ANY 

INTOLERANCES OR ALLERGIES

 SAL AD S       

Mixed leaves, salad tomato, red onion, 
cucumber, peppers, grapes, slaw, french st ick, 

russet  apple and vinaigrette dressing

Fet a Cheese, O l i ves &  Sundr i ed  Tomat oes    £ 1 0 .9 5

Ch i cken  Caesar  £ 1 2 .9 5  

All our children's meals are served with skinny fries, 
peas, beans or salad

But t er mi l k  Bat t er ed  Ch i cken  N ugget s          £ 7 .9 5        

Sou t her n  Fr i ed  Ch i cken  Bur ger (sp i cy )         £ 7 .9 5

Sausage &  M ash , Peas &  Gr av y         £ 7 .9 5

Cheese Bur ger          £ 7 .9 5

Vegan  Soy a N ugget s £ 7 .9 5

Fi sh  Fi nger s (4 )                                                  £ 7 .9 5

Tagl i at el l e w i t h  Tomat o  Sauce,                              

with Cheddar Cheese & Garlic Bread £ 7 .9 5

CH I L D REN' S M ENU 
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