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To Start

Puff Pastry and Asparagus with poached
egg and smoked Lincolnshire poacher
cheese sauce. £7.00

Burnt white onion soup and chive and goats
cheese bread.
(GF Adaptable) £6.00

Cod and Dill Scampi served with spring
onion mayonnaise. £8.00

Potato and Smoked Haddock hash served
with a confit’ hens vyolk, crispy black
pudding and onion puree.

(GF Adaptable) £7.00

Charred Pork Belly with rice noodles
tonkatsu sauce and sesame and coriander.
(GF) £7.00

Heritage tomato Carpaccio with lovage
chervil, radish and ricotta gremolata crum,
early harvest oil and lemon vinegar.
(Vegan Adaptable) £7.00

Please Note: Dinner included packages will
incur a £8.00 supplement charge to guest’s bill
for the Mains steak and Lamb dish and Side
dishes are not included.
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Maing

Lamb Cutlet with crushed herbs and
parmesan cheese, roasted beetroot,
carrot puree,peas, goats curd and
lamb sauce. £28.00

Salmon Steak served with fondant
potato , pea puree, asparagus, crab
mousse and salmon roe.(GF)  £22.00

Lobster and Prawn Risotto with fomato
and herbs. (GF) £18.00

Corn Fed Chicken breast filled with sun
dried tomato and feta cheese served
with gnocchi and a bacon mustard
cream sauce. £16.00

Kadhi Pakora served with basmatirice.
(GF)(Vegertarian) £17.00

Turtle Bean, Spinach and lentil Cottage
Pie served with garlic grilled asparagus
and vegan buttered carrot

(GF)(Vegan) £16.00
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Markham Bar Favourites

8oz Beef burger with balsamic red
onion jam, brisket and cheddar cheese
on a black sesame bun served with
triple cooked chips. (GF Adaptable)
£15.00

Battered Haddock, triple cooked chips
& mushy peas served with curried pickle
egg and tartar sauce.

(GF Adaptable) £15.50

8oz Ribeye Steak served with garlic and
stiifton mushrooms and ftriple cooked
chips tossed in smoked paprika. (GF)
£28.00

Sides

Triple cooked chips £3.50
add cheese (GF £4.00
Onion Rings £4.00
Potato of the Day £3.50
Veg of the day £3.50
Beefroot carrot and quinoa
Salad (V)(GF) £6.00
Greek salad (GF) £6.00

Plain salad (V) (GF) £4.00

For any allergen advice please speak o a team member
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