
MAIN COURSE

DESSERTS

STEAKS

MENU
U L L E S T H O R P E  C O U R T

5 PM - 9 PM

STARTERS

B U R G E R S

SIDES

THICK CUT CHIPS     | WITH CHEESE 

SELECTION OF HOMEMADE
BREADS & OLIVES

WARM STICKY TOFFEE PUDDING

GRILLED BUTTERFLIED SALMON

BRAISED            SHORT RIB OF BEEF

CHICKEN SHAWARMA

£6.50

£8.25

£21.95

£24.95

£19.95

£6.95 £32.95

£8.50

£8.50

£17.50
£8.25

£17.95

£17.95

£17.95

CHEF’S SOUP OF THE DAY 
6OZ FILLET STEAK

CHOCOLATE BURNT BASQUE
CHEESECAKE 

MOJITO, MANGO & PASSION 
FRUIT MERINGUE NEST

8OZ GAMMON STEAK
HAGGIS BONS BONS

8OZ BEEF BURGER

SPICY BBQ PULLED CHICKEN 

THE ULTIMATE LOADED HOT DOG

Served with butter, olive oil & balsamic

Butterscotch sauce, vanilla bean ice cream

Warm fine bean, shallot & new potato salad,
Cajun spiced king prawns

Truffle mash, sprouting broccoli, rich red wine &
smoky bacon sauce

Peri peri sauce, Lebanese flat bread, thick cut
chips, coleslaw & salad

Served with warm crusty bread roll &
butter 

Strawberry & chilli sorbet

Chantilly cream

Whisky mayonnaise

Topped with back bacon & smoked Cheddar, served
in a toasted brioche style bun, baby gem lettuce,
tomato & gherkin with thick cut chips & coleslaw

Served in a toasted brioche style bun, curried
chutney & mint yoghurt with thick cut chips

Smoked bockwurst sausage wrapped in smoked 
streaky bacon topped with smoked cheese, jalapeño
& crispy onions with thick cut chips & coleslaw 

£7.95

STILTON, RED LEICESTER &
SOMERSET BRIE
Served with treacle bread, homemade chutney,
Quince jelly & crackers

BUTCHERS STEAK SPECIAL

ADD TWO FRIED EGGS 

ADD GARLIC PRAWNS

ADD A SAUCE 

£8.75HOME CURED SALT BEEF
Toasted garlic & rosemary focaccia, strips
of salt beef, mustard mayo, pickled
vegetables

£9.75CLASSIC PRAWN COCKTAIL
Atlantic prawns in Marie Rose sauce with
crisp iceberg lettuce, lemon, brown bread
& butter 

Locally sourced from Owen Taylor & Sons. 
 All served with slow roasted tomato, field mushroom,

beer battered onion rings, thick cut chips, rocket &
parmesan salad. Can be GF

(PRICE ON THE DAY)

£1.95
£4.95
£3.25

£7.95HERITAGE TOMATO & MOZZARELLA
TART 
Rocket salad 

£7.95HAM HOCK, CONFIT CHICKEN &
CRANBERRY TERRINE
Spiced apple chutney, roast garlic focaccia

Can be GF

Can be GF

Can be GF

PRAWN TOAST BAO BUN £8.95
Sweet chilli dip

V Can be VE/GF

NACHOS 
Topped with melted Cheddar,
sour cream, guacamole, jalapeño
peppers & salsa

STARTER £8.95
MAIN £13.00

ADD BEEF CHILLI OR FIVE BEAN CHILLI 

Served in a toasted brioche style bun, baby gem
lettuce with tomato & gherkin, thick cut chips &
coleslaw 

ONION BHAJI BURGER £17.95

Can be GF

Peppercorn or Stilton Sauce or Garlic Butter

SKIN-ON FRIES     | WITH CHEESE 

GARLIC BREAD     | WITH CHEESE 

BEER BATTERED ONION RINGS 

COLESLAW

HOUSE SALAD 

SEASONAL VEGETABLES

NEW POTATOES 

£4/5.50

£5.95/£6.95

£4.00

£3.75

£3.75

£4.15

£3.75

GF

12 oz

GF

CHILLI & LEMON GNOCCHI £16.95
Courgette, rocket, mascarpone

V

CHEF’S HOMEMADE PIE OF THE DAY £17.95
With a choice of chips or mash, seasonal
vegetables & gravy

CHICKEN OR VEGETABLE “BUNNY
CHOW”

£19.95

Traditional South African curry served in a bread
bowl, thick cut chips & house salad  Can be V/GF

CREAMY WILD MUSHROOM &
GARLIC PAPPARDELLE

£19.95

Truffle oil, rocket & parmesan shaving  V

BLUEBERRY & ALMOND TART £8.25
Lemon curd ice cream

SELECTION OF ICE CREAM &
SORBETS

£11.95

Can be GF

GF/VE

VE / Can be GF

V / GF

V / GF/ CAN BE VE

£4.00

V

MASH POTATOES 

£4/5.50

£4.95V

V Can be VE/GF

PROPER BEER BATTERED FISH 
& CHIPS

£17.95

Cooked in a local ale batter with thick cut chips,
crushed peas, tartare sauce & lemon
SMOKED SALMON & ATLANTIC
PRAWN SALAD

£17.95

Marie Rose sauce, crispy gem lettuce & lemon

CHICKEN CAESAR SALAD £17.95
Cos lettuce, croutons, parmesan shavings &
anchovies

GF

GF

V

FOOD ALLERGENS
If you have a food allergy or special dietary requirement,

 please inform a member of our team. Vegan Menu available on request
V = VEGETARIAN           VE = VEGAN          GF = GLUTEN FREE

V / GF/ CAN BE VE

V

V

V

V

V

V

V

V

V

V

 GF/ CAN BE VE

 V

Can be GF


