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Home-made soup of the day with a 

warm bread roll, £4.95

Peppered Mackerel Mousse with 

pickled cucumber relish and melba 

toast, £6.95

Home-made BBQ Chicken Wings 

with piri piri mayonnaise, £5.95

Deep Fried Butternut Squash and 

Saffron Arancini with an arrabiata 

sauce and crispy sage, £5.95

Jalapeno Bread with marinated 

olives, sundried tomatoes, pearls 

of mozzarella and fresh basil pesto, 

£5.95

Thai Green King Prawn Linguine - 

spiced crispy noodles, £6.95

Classic Chicken Caesar Salad - 

bacon, lettuce, baked croutons, and 

parmesan, £5.95

Garlic Mushrooms on Toasted 

Brioche with grated parmesan, £5.95

v

Fish and Chips served with mushy 

peas and home-made tartar sauce, 

£14.95

Chicken and Wild Mushroom 

Risotto with baby spinach and 

garden peas, £13.95

Slow Braised Blade of Beef with 

sticky red cabbage, buttered curly 

kale and dauphinoise potatoes, 

£16.95

Beetroot Gnocchi with roasted 

butternut squash and crumbled 

goats cheese, £11.95

Haughton Hall Chilli (spicy) with 

sour cream and chives, nachos, 

grated mature cheddar and basmati 

rice, £12.95

Lamb and Red Lentil Curry - boiled 

basmati rice, coriander and garlic 

naan bread with mango chutney, 

£14.95

Grilled Fillet of Salmon served with 

crushed new potatoes, baby capers, 

parsley and prawn butter, £12.95

Rich Tomato Borlotti and Butter 

Bean Cassoulet with wild basmati 

rice, £11.95

Beef Burger - grilled bacon, mature 

cheddar cheese, shredded lettuce, 

tomato, mayonnaise and steakhouse 

chips, £14.95

v

v

v

vegan

Sirloin Steak - field mushroom, roasted 

tomato with garlic and thyme served with 

steak house chips, £20.95 (add peppercorn 

sauce or a blue cheese melt for £1.50)

Please ask your server should you require any of the dishes adapted to suit allergy or dietary requirements.



Please ask your server should you require any of the dishes adapted to suit allergy or dietary requirements.

DESSERTS

HOT DRINKS

Dark Chocolate Brownie, with White 

Chocolate Ice Cream, £5.95

Sticky Toffee Pudding with Toffee Sauce

& Vanilla Ice Cream, £5.95

Chefs home-made Dessert

of the Day, £5.95

Home-made Churros with Chocolate

Sauce & Cinnamon Sugar, £5.95 

Luxury Ice Creams  

Choose 3 scoops of either Vanilla, 

Strawberry, Chocolate, Pistachio or

White Chocolate, £5.95

Cheese Board

A selection of fine British Cheese, Shropshire Blue, Somerset 

Brie & Mature English Cheddar served with home-made 

chutney, savoury biscuits, grapes and celery

£7.95 for 1 person or £11.95 for 2 people

SIDE ORDERS

Garlic Bread

(add cheese for 50p)

Chunky Chips

French Fries

Haughton Onion Rings

Fresh Vegetables

House Mixed Salad

£2.95 each

Espresso

The classic Italian coffee, short and 

intense with a very pleasant aroma 

and aftertaste, £2.25

Macchiato

A shot of espresso marked with a 

little foamed milk, £2.25

Americano

Espresso topped with hot water. If 

you’d like milk, just ask us for a white 

coffee, £2.00

Cappuccino

One third espresso, one third 

steamed milk and one third foamed 

milk, £2.25

Caffe Latte

Espresso topped with steamed milk 

and a thin layer of foamed milk, 

£2.25

Caffe Mocha

Espresso mixed with chocolate, 

topped with a thin layer of foamed 

milk, £2.25

Freshly Brewed Traditional Tea or Filter Coffee, £2.00 Irish, Tia Maria or Bailey’s Coffee, £4.95
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