
LUNCH & DINNER MENU

The

BAR & LOUNGE

Summit
& Saddle



£19Herefordshire Ploughman's 
Ham, Homemade Warm Sausage Rolls, Gala Pie, Hereford Hop Cheese & Ciabatta
Bread, Branston Pickle, Apple, Celery, Pickled Onions & Leaves

SHARERS
£14.5Baked Garlic & Thyme Camembert (V) (GFO)

Crispy Ciabatta & Apple Chutney

MAINS

STARTERS
Today's Soup (GFO) (VEO)
Crusty Bread

£7.5

Smoked Salmon, Prawn & Guacamole (GFO)
Herbed Crusty Bread

£10.5

Bubble & Squeak Cake
Poached Egg, Crispy Bacon & Hollandaise

£9

Pork Belly
Pan Fried Potato & Apple Puree

£10

Ham Hock & Parsley Terrine (GF)
Cranberry Chutney & Crusty Bread

£10

Waldorf Salad (V) (GF)
Celery, Apples, Toasted Walnuts & Yoghurt Mayonnaise Dressing

£9

Prawn Cocktail (GFO)
Marie Rose Sauce & Brown Bread Soldiers

£11

Wild Mushrooms Tarte (VE)
Mixed Leaf Salad, Pickled Onions & Mushroom Glazed Reduction

£9

Beef/Lamb Burger
Baconnaise/Tzatziki, Baby Gem Lettuce, Beef Tomato & Fries
Add Bacon + £2 Add Monterey Jack Cheese +£1.5 Add Extra Burger +£3

£15

Catch of the Day (GF)
Sauté Potatoes, Tender Stem & Lemon Butter

£19

Beer Battered Fish (GFO)
Mushy Peas & Fries

£17

Chicken Kiev
Garlic Potatoes & Green Beans

£20

Wild Mushroom & Spinach Tagliatelle (VE)
Vegan Creamy Sauce

£16

Falafel & Spinach Burger (VE)
Sweet Potato Fries, Salad & Tomato Chutney

£14.5

Butter Milk Chicken Thigh Burger
Baconnaise, Baby Gem Lettuce, Beef Tomato & Fries
Add Bacon + £2 Add Monterey Jack Cheese +£1.5

£14.5



FROM OUR VERY OWN FARM

SIDES

Sausage & Mash (GFO) (VO)
Greens & Onion Gravy

£17

Today's 8oz Steak (GF)
Field Mushroom, Oven-Roasted Tomato, Caramelised Onion & Chunky Chips
Add Garlic Butter +£1.5 Add Peppercorn Sauce +£3

£25

Today's Shortcrust Pastry Pie
Roasted Vegetables & Creamed Potato

£18

Lamb Shank
Mashed Potatoes, Greens & Mint Gravy

£23

Blade of Beef
Potato Gratin & Tenderstem Brocolli

£22

Nachos (V)
Cheese, Tomato Salsa, Guacamole & Sour
Cream

£6.5

Dark Chocolate Mousse
Mixed Berries

£9

Selection of Cheese (V) (GFO)
Celery, Apple, Chutney & Biscuits

£10

Apple Tart (VE) (GF)
Vanilla Ice Cream

£8

Sticky Toffee Pudding (V)
Vanilla Ice Cream & Salted Caramel Sauce

£8

Jam Bakewell Tart
Crème Fraîche & Cluster Almonds

£8.5

Lime & Lemon Posset
Homemade Short Bread & White Chocolate Shards

£8.5

Vanilla Cheesecake
Warm Berry Compote

£8.5

Chocolate & Raspberry Tart (VE) (GF)
Vanilla Ice Cream

£8

DESSERTS

VE - Vegan, VEO - Vegan Option, V - Vegetarian, VO - Vegetarian Option, GF - Gluten Free, GFO - Gluten Free Option
Please inform a member of staff of any allergies. Allergen charts are available on request. Our kitchen handles nuts and all
dishes may contain traces of nuts.

Beef Shin Hash
Fried Egg, Caramelised Onion & Tender Stem Broccoli

£16.75

Garlic Ciabatta (V) £3.5

Skin On Fries (V) (GF)Chunky Chips (V) (GF) £4 / £4.75 £4 / £4.75
Cheesy Chips or Fries (GF)
Add Bacon +£2

£4.75 / £5.25 Onion Rings (V) £3.5

Side Salad (V) (GF) £3.5


