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RESTAURANT DINER & BAR

STARTERS

MAINS

FROM THE BAR
SELECTION OF BREADS £3.95

Grissini, focaccia, rosemary cornbread, mother in
laws tongue, olive oil, balsamic and garlic and
watercress aioli

POTTED SLOW BRAISED
HAM HOCK £7.50

served with American mustard
mayonnaise, frickles and pretzel

ROASTED

PUMPKIN £6.95/£11.95
caramelised red onion and ricotta tart,
roasted tomato fondue, rocket and
watercress salad

FROM THE KITCHEN

SHELL
ON PRAWNS £8.95

served with cocktail sauce

HICKORY SPICED
BBQ CHICKEN £6.95

served with sweetcorn relish and
shredded lettuce taco

SWEET POTATO &
CORIANDER SOUP £5.95

served with cornbread

THE BRIDGE BURGER £10.95
Prime beef patty, lettuce, beef tomato,

red onion and pickle, classic burger

sauce with fries

Add smoked bacon rashers £1.50
Add American cheese £1.00
Add flat mushroom and blue cheese ~ £1.50

8 HOUR SLOW COOKED BOURBON
GLAZED BEEF RIB £16.50

roasted onion puree, buttered kale,
cracked pepper onion ring

CAJUN SPICED CHICKEN &

SPICY PORK SAUSAGE £14.95
served with vegetable and long grain

rice jambalaya, spring onion and coriander
salsa, sour cream

BLACKENED COD £15.95
served with confit ratte potatoes,
black olive cavalo nero, crab butter sauce

RIB EYE STEAK £22.95
served with thyme roasted flat mushroom,
confit tomato, watercress salad

Add peppercorn sauce £1.00
Add smoked hollandaise £1.00
COBB SALAD £9.50

served with shredded lettuce, sweetcorn,
avocado, cherry tomato and boiled egg

Add lemon and thyme yoghurt

marinated chicken breast £2.95
Add smoked bacon rashers £1.50
BLACK EYED BEAN £12.95

served with aubergine, courgette and pepper
gumbo, long grain rice, spring onion and
coriander salsa, sour cream

SIDES

FRENCH FRIES £4.00

with Old bay seasoning
SWEET POTATO FRIES £4.00
BUTTERED KALE £4.00

ROASTED SQUASH £4.00

with smoked chilli and sesame yoghurt

DESSERTS

FROM THE BAR

DEEP FILLED
APPLE PIE £5.00

served with pouring cream

ORANGE &
ALMOND CAKE £5.00

served with candied almonds, cream cheese
frosting, spiced plums

FROM THE KITCHEN

WARM CHOCOLATE
BROWNIE £5.00

served with white chocolate foam,
cherry compote

BANOFFEE PIE £5.00
served with caramelised banana puree,
chocolate chip cream

If you suffer from a food allergy or intolerance, please let your server know upon placing your order. Every care is taken to avoid any cross contamination when
processing a specific allergen free order. We do however work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone or
separate dedicated fryers.
(V) Vegetarian



