Cattlegrid Winter Menu
For the table
Toasted Pitta bread, Chilli & Red Pepper Hummus (Vg) £4.00
Marinated Olives (GF/Vg) £5.00
Oven Baked Bread & Oils (Vg) £4.50
Mixed Nuts (GF/Vg) £3.50
*Not included in the dinner, bed and breakfast package or travelzoo package*

Starters
Soup of the Day, homemade bread roll (GF / Vg) £6.50
Chicken & Date Terrine, sweet potato & honey mayonnaise, bread crisps £7.50
Butternut Squash & Pine Nut Risotto, spinach, smoked applewood vegan cheese (Vg) £7.50 /
£15.00 (main)
Red Onion & Goats Cheese Tart, rocket & parmesan salad £7.50
Smoked Haddock Fish Cake, creamed spinach, poached hens egg £8.00
Smoked Salmon, rocket, capers, lemon crème fraiche £8.00

Fish
Beer Battered Haddock & Chips, crushed peas, tartar sauce, lemon wedge £15.50
Oven Roast Salmon, sauteed potatoes, green beans, dill butter sauce (GF) £20.00

Vegetarian
Squash & Chickpea Curry, sauteed rice, poppadom’s, cucumber & mint yoghurt (GF/ Vg)
£17.00
Cheesy Courgette Fritters, pumpkin & butter milk mash, sauteed green beans (v) £15.00

Meats
Roast Turkey, sage & onion stuffing, duck fat roast potatoes, seasonal vegetables, jus £21.50
8oz Cattlegrid Beef Burger, grilled cheese, toasted brioche bun, coleslaw, homemade chips
(GF on request) £15.00
Braised Feather Blade of Beef, potato gratin, roasted root vegetables, sauteed mushrooms
(GF) £25.50 (£2.50 supplement on DBB)
Pork Chop, wholegrain mustard mash potato, creamed cabbage, apple clove puree, apple
cider jus £22.50
Braised Shoulder of Lamb, confit potatoes, sticky red cabbage, roasted parsnip, swede puree,
red wine jus (GF) £25.50 (£2.50pp supplement on DBB)

Desserts
Sticky Toffee Pudding, Vanilla bean ice cream, butterscotch sauce £8.50
Rum & Vanilla Panna cotta, spiced berries, shortbread biscuit £7.50
From the Garden Baked Apple, stuffed with oatmeal, vegan vanilla ice cream, vanilla &
almond custard (Vg) £8.00
Chocolate Brownie, chocolate sauce, chocolate ice-cream £7.00
Selection of Ice-cream or Sorbets, winter berries, chocolate flake (GF/Vg options) £8.50
Selection of Cheese, crackers, grapes, celery, homemade chutney (GF on request) £10.00
(£2.50 supplement on DBB)

Vg= Vegan | GF= Gluten Free – certain dishes can be made GF on request they may need
adapting so please let us know your allergen on ordering your meal
If you have any food allergies or intolerance’s, please speak to our staff about our
requirements before ordering your meal. Our kitchen uses gluten, nuts, shell fish.

