
Gordal Olives
(VG) (GF) 

Butterleigh Bread and Oil
(VG)

4 4

N I B B L E S

Catch of The Day
With New Potatoes, Seasonal vegetables
& Beurre Blanc (GF)

18

10oz Rump Steak Frites
10oz Rump Steak Served with Tomato,
Mushroom, Skin On Fries & Pepper
Sauce. (GF)

Short Rib Pappardelle 
Beef Short Rib Ragu, Parmesan & Fresh
Herbs.

18

Butterleigh Fish & Chips
With Fat Chips, Crushed Peas, Tartare
Sauce & Lemon. (GF)

17

28

Wild Mushroom Risotto
With Basil, Crème Fraiche, Watercress 
& Parmesan. (VG)

17

6oz Steak Burger
With Smoked Cheddar Cheese, Streaky Bacon
and Garnish in a Brioche Bun with Fries and
Slaw.  

17

Butterleigh Garden Burger
With smoked cheddar, garnish and brioche bun
and skin on fries 

16

M A I N  C O U R S E

B U T T E R L E I G H  M E N U

Please inform your server of any allergies or intolerances so we can communicate this to the kitchen.

Pig Cheeks 
Maple Braised Pig Cheeks with
Cauliflower. (GF)

9

White Bean Hummus 
With Hazelnut Dukkah and Cauliflower. 
(VG) (GF)

7

Chicken Parfait
Chicken Parfait with Fresh Sourdough  and
Tomato Chutney. (GF) 

9

Lightly Dusted Calamari
With Confit Garlic Aioli & Lemon

8

Burrata with Sourdough
With Tomato, Basil & Fresh Sourdough
(V)

13Soup of the Day
Please see our specials board.

7.5

S I D E S
Handcut Chips 4.5

Cheesy Chips 5.5

Fries
Add Truffle & Parmesan +1.5 

4.5

Garden Salad 4

Seasonal Vegetables 4

Coleslaw 4

Chicken Goujons 7Fish Goujons 7

S T A R T E R S

(VG) Vegan  (V) Vegetarian  (GF) Gluten Free


