MRS.

BEETON’S

RESTAURANT
MILKSHAKES all at 9 A TIPPLE
Salted Caramel Pretzel | Oreo Cheesecake Moét & Chandon Imperial Cuvée 28/ 130
Chocolate & Hazelnut | Key Lime Pie Apple Bourbon Sipper | Pear & Ginger Fizz 20
NIBBLES

Marinated Pitted Mixed Olives 6 | Montgomery Cheddar Cheese Shortbreads 7
Pinhead Honey Sourdough with churned salted butter 6.5
Buttermilk Chicken Bites honey mustard sauce 10 | Ham Hock Conserve pickled onions | chutney 8

STARTERS

Scottish Smoked Salmon Plate horseradish cream | pickled fennel shavings | rye bread 13
Butternut Tarte Tatin hay-smoked crumbled feta cheese | caramelised onions |1
Potted Dorset Crab pickled fennel | sourdough 12
Wye Valley Green Asparagus poached Burford Brown eggs | Lincolnshire Poacher cheese 10

Pea & Ham Hock Soup lemon sour cream 9

MAINS

Layered Cheddar & Ham Potato Lasagne 24
Montgomery cheddar | honey roast ham

Grilled Flat Iron 25

garlic butter | dressed pea shoots | peppercorn sauce

Butterfly Seabass 24
crushed new potatoes | spring greens | brown butter & capers

Black Truffled Cheese & Leek Pie (V) 23
buttered mash | British leeks | truffle cheese sauce

Roasted York Spatchcock Chicken 23
roasted garlic mash | spring greens |
wild mushroom & tarragon cream

ON THE SIDE

CLASSICS

Brioche Crispy Chicken Sandwich 16
pesto | burrata | rocket | cherry tomato

Double Cheeseburger 24
spiced tomato & lettuce jam | gherkins | burger sauce

Fish & Chips 21
line-caught haddock | crushed peas | tartare sauce

Caesar Salad 16
gem lettuce | soft boiled egg | anchovies | crispy bacon

add corn-fed chicken 6 | add king prawns 9

All served with a choice of fries or salad

Pressed Cucumber Salad | Creamy Cauliflower Gratin | Rustic Chips | Skin on Fries
Nutmeg Creamed Spinach | Tenderstem Broccoli | Honey-roasted Carrots

all sides 5.5

PUDDINGS

Warm Skillet Cookie rum & raisin ice-cream 8 | Baked Cheesecake strawberry & lemon verbena compote 12

Sticky Toffee Pudding vanilla ice-cream 9 | Tonka Bean Trifle vanilla ice-cream & chocolate sauce 9

Salted Caramel Sundae hazelnut & chocolate brownie 10 | Queen of Puddings apple compote & baked Calvados custard 10

[ivery care is taken to avoid any cross contamination from allergens during preparation. We do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen

free zone or dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely throughout the restaurant and bars. If you have any specific allergies or

concerns, please let us know and we'll do our best to help. VAT is included at current rate. A discretionary 12.5% service charge will be added to your bill. We are very grateful for any feedback.
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