. STARTERS

Garlic Bread v
Grilled and served either classic, with cheese or spicy cheese

Soup of the Day (GF: no bread)
Fresh, locally sourced flavours prepared by chef, served with warm bread & butter

Stilton Peppered Mushrooms ¥
Tender sautéed mushrooms bound in a creamy peppercorn sauce, served over
toasted croute with gratinated stilton

Prawn Cocktail ¥ (¢r)
Succulent Norwegian prawns served in a chilled glass with a chiffonade of fresh
iceberg lettuce, delightful marie rose sauce and a slice of lemon

Cajun Spiced Potato Skins (GF)
Crispy Cajun dusted potato skins, roasted to perfection and served heaped with
sweet chilli & garlic dips

Nachos (cF)
Tortilla crisps topped with cheese and choice of beef & chilli bean, spicy chicken or
jalapeno ¥; finished with salsa and sour cream

Crispy Flowering Onion ¥
Whole large onion transformed in to the shape of a flower, coated in spicy beer
batter and deep fried until crispy; served with our Hamilton Russell dipping sauce

Breaded Goats Cheese ¥
Goat's cheese freshly crumbed and served with salad garnish and a beetroot relish

BBQ Ribs
A succulent rack of baby back ribs in bbq sauce, served with a fresh salad garnish

Paté
A full bodied chicken paté flavoured with red wine, cider and herbs, served with
toasted bread & crackers, finished with caramelised onion

Sharing Platter (GF: no bread, served with tortilla crisps)
A selection of toasted breads and dips served with your choice of three of the
following items;

Olives, Gherkins, Feta cheese, Stilton, Brie, Aged cheddar, Smoked cheddar, Smoked
salmon, Smoked chicken, Ham, Chorizo, Grapes, Caramelised onions, Salami,
Marinated mussels or Sun blushed tomato.

Add extra items to your platter for only 80p each. Please be aware that some items

listed on the sharing platter are subject to availability.

£3.60

£3.95

£5.70

£5.95

£5.60

£5.80

£5.25

£4.95

£6.25

£5.80

£12.95



. MAIN COURSES

Unless stated within their description - all main courses are served with your choice of o
chunky chips, roast potatoes, mashed potato or basmati rice and fresh salad, AE A £6 O OACAOAAI
or homemade chunky coleslaw

Sausage Bubble & Squeak £8.90
Locally sourced premium sausages on a bed of mashed potato, carrot, bacon, onion
& cabbage in a rich onion gravy

Ham, Egg & Chips (c¢r) £8.70
Hand carved deluxe ham & free range eggs served with chunky farmhouse chips and
homemade chunky coleslaw

Chicken Tikka Masala (GF: no naan) £10.60
Tender chunks of chicken in a tikka sauce served with basmati rice and naan bread

Hoi Sin Beef (¢F) £10.75
Strips of premium rump tossed with vegetables in a sweet chilli and hoi sin sauce,
served with basmati rice

Homemade Beef and Ale Pie £10.25
A Hamilton Russell speciality - tender pieces of beef in a rich onion & ale gravy,
encased in short crust pastry and baked until golden; served with a rich gravy boat

Chicken & Leek Dumpling (G no dumpling) £10.60
Premium breast of chicken grilled with succulent back bacon and served with
braised savoy cabbage, steamed leek dumpling and a rich pan jus

Homemade Steak & Kidney Pudding £9.80
Diced stewing steak with kidney encased in a steamed suet pastry, served with a

gravy boat

Stuffed Chicken Breast (GF) £10.95

Premium breast of chicken stuffed with parma ham and mozzarella, wrapped in
smoked salmon & roasted

Pork Loin (GF: no gravy) £11.70
Succulent loin of pork stuffed with cranberry, sage and back bacon; slow roasted
and served with a sweet cider reduction & gravy

Lamb Shank £11.70
Premium lamb shank, slow roasted in red wine and vegetables, served with a rich

gravy

Pan Fried Chicken Breast £10.20
Succulent pan fried breast of chicken smothered with your choice of sauce
(dianne, creamy peppercorn, white wine & garlic or red wine & mushroom(cr))



Fajitas (GF: no tortilla)

Your choice of premium grilled beef strips, chicken strips, norwegian prawns, or
grilled vegetables; served sizzling with warmed tortillas, lettuce, tomato, salsa, sour
cream, mango chutney, jalapenos and grated cheddar cheese

Cajun Chicken (cr)
Succulent chicken breast marinated in a spiced Cajun sauce, served with salsa &
sour cream

Lasagne
Homemade beef bolognaise, layered with white sauce and lasagne; served with
grilled garlic bread, chunky farmhouse chips & homemade coleslaw

Tagliatelle Carbonara
Ham, onions and garlic tossed with tagliatelle pasta in a creamy white wine sauce;
finished with shaved parmesan cheese

Chicken & Wild Mushroom Garganelli
Garganelli pasta cooked with strips of succulent chicken breast and wild mushrooms
in a creamy light red wine sauce

Fish & Chips (GF: no batter)
Fresh boned codling fillet in a light crispy beer batter served with chunky farmhouse
chips and mushy peas

Breaded Wholetail Scampi
Succulent wholetail scampi on a stack of thick-cut chips with crisp salad garnish &
garden peas

Salmon Fillet (GF)
Premium Scottish salmon steamed with sea salt, lemon and dill; drizzled with
hollandaise sauce

. SPECIALITY PARMESANS

Classic Parmesan
Our homemade chicken parmesan topped with béchamel sauce and cheddar cheese;
served with chunky farmhouse chips and creamy cabbage or fresh salad garnish

Hot Shot Parmesan

Our homemade chicken parmesan topped with béchamel sauce, peppers, jalapenos
and cheddar cheese; served with chunky farmhouse chips and creamy cabbage or
fresh salad garnish

Hamilton Parmesan

Our homemade chicken parmesan topped with béchamel sauce, back bacon, bbq
sauce, onions and smoked cheddar cheese; served with chunky farmhouse chips and
creamy cabbage or fresh salad garnish

Make it your own - Add extra toppings for only 50p each...
Ham, Pepperoni, Chorizo, Mushrooms, Jalapenos or Mixed Peppers

£14.95

£10.20

£9.25

£8.70

£8.95

£9.80

£9.25

£11.95

£8.80

£9.30

£9.80



. FROM THE GRILL

All menu choices Grom the grillare accompanied by grilled tomatoes, mushrooms & beer
battered onion rings and served with your choice of chunky chips, roast potatoes, mashed ) o
potato or basmatiriccand FOAOE OAI AAh AEAAO OACAOAAT AO 10 E

Add your choice of Sauce to any item from the Grill section for an extra £1.95...
(Dianne, Creamy Peppercorn, White Wine & Garlic or Red Wine & Mushroom)

A4EA xETA ATTTTEOOAOOGO AiT1¢cO0 10600 AobAOEAT AAA
recommend the Finca Flichman Malbec (£4.65 175ml) as a delightful accompaniment to
the following menu choices (full prices & tasting notes in our wine list on the back pages)

Rump Steak (G no onion rings) £12.70
100z locally sourced premium rump steak, cooked to your liking

Sirloin Steak (GF: no onion rings) £18.95
100z locally sourced premium sirloin steak, cooked to your liking

Fillet Steak (GF: no onion rings) £21.95
8oz locally sourced premium fillet steak, cooked to your liking

Gammon Steak (GF: no onion rings) £9.80
100z locally sourced premium gammon steak, served with fresh pineapple
or free range egg

Mixed Grill (GF: no onion rings) £19.30
A sumptuous feast of 40z rump steak, chicken fillet, 40z gammon, lincolnshire
sausages and lamb cutlet with black pudding and a free range fried egg

. VEGETARIAN DISHES

Tagliatelle Vegetariano v £7.70
Florets of broccoli, cauliflower and leek, tossed with tagliatelle pasta in a delicious
three-cheese sauce

Pan Haggerty ¥ (GF) £7.90
Sliced potato, onion and aged cheddar cheese pancake served with fresh salad
garnish and a creamy peppercorn sauce

Broccoli & Goats Cheese Tart ¥ £7.80
Individual handmade tart filled with broccoli and goat’s cheese, served with
caramelised onion

Wild Mushroom Garganelli ¥ £7.95
Garganelli pasta tossed with a mix of delicately flavoured wild mushrooms, onions
and a creamy light red wine sauce



Breaded Goats Cheese ¥
Goat’s cheese freshly crumbed, served with salad greens, spiced wedges and a
beetroot relish

Grilled Vegetable Stack ¥

Marinated grilled Mediterranean style vegetables layered with feta cheese, basil
pesto and tortillas, served with basmati rice and finished with roasted tomato salsa
and sour cream

. FRESH SALADS

Chicken Salad (¢r)
Tender chicken fillet, grilled and tossed with fresh mixed leaves, back bacon, cherry
tomatoes, free range egg and sweet vinaigrette; finished with roasted potatoes

Beef Salad (cF)

Strips of prime rump steak, grilled and tossed with salad leaves, mushrooms, cherry
tomatoes, free range egg and blue cheese aioli; finished with homemade potato
crisps

Tofu & Parmesan Salad Vv (¢r)
Grilled tofu tossed with freshly shaved parmesan, mixed leaves, cherry tomatoes,
egg, cucumber and a sweet vinaigrette

Prawn Salad (¢F)
Fresh Norwegian prawns tossed with mixed leaves, cherry tomatoes, egg, cucumber
and a dressed with a rich marie rose sauce

. SIDE ORDERS & SAUCES

Bread & Butter

Chunky Farmhouse Chips

Fried Eggs

Beer Battered Onion Rings

#EAZSO 3AAOIT Al 6ACAOAAI AO

Side Salad

Grilled Garlic Bread (served either classic, with cheese or spicy cheese)

Gravy Boat (GF)

Creamy Peppercorn Sauce (GF)

Creamy White Wine & Garlic Sauce (GF)
Red Wine Sauce (GF)

Dianne Sauce (GF)

Hollandaise Sauce

Garlic Mayo Dip
Sweet Chilli Dip
BBQ Dip

£7.55

£9.90

£8.95

£8.95

£8.95

£9.25

£1.50
£2.20
£1.55
£1.95
£1.95
£2.95
£3.60

£1.75
£1.95
£1.95
£1.95
£1.95
£1.95

£0.50
£0.50
£0.50
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Chicken Nuggets
Chicken breast fillet nuggets, served with chunky farmhouse chips and your choice
of baked beans or garden peas

Fish & Chips (GF: no batter)
Freshly battered cod fillet, served with chunky farmhouse chips and your choice of
baked beans, garden peas or mushy peas

Wholetail Scampi
Breaded scampi served over chunky farmhouse chips and your choice of baked
beans, garden peas or mushy peas

Nachos ¥ (cF)
Tortilla crisps topped with cheese and finished with salsa and sour cream

Sausage and Mash (¢r)
Premium pork sausages served over creamy mashed potato with your choice of
baked beans or garden peas

The Hammy Burger
Homemade beef burger topped with cheddar cheese and served on a toasted bun
with tomato, pickle and chunky farmhouse chips

Ham, Egg & Chips (c¢r)
Hand carved ham served with free range egg, chunky farmhouse chips and your
choice of baked beans or garden peas

Parmo Junior

Our homemade chicken parmesan topped with white sauce and cheddar cheese;
served with chunky farmhouse chips and your choice of baked beans, garden peas or
creamy savoy cabbage

. TRADITIONAL SUNDAY ROASTS

Served every Sunday, our (new) traditional roasts are all served with a homemade
Yorkshire pudding, mashed potato, roasties, cauliflower cheese, carrots, cabbage,
stuffing balls, pigs in blankets and a rich stock gravy.

Traditional Roast Beef Adult

Roast Breast of Chicken Meat Duo

Roast Leg of English Lamb Meat Trio
ChildOAT 8 O

Limited menu available from 12pm-3pm every Sunday, please ask staff for details.
(Chef may also change the meat selection from time to time to add variance to our menu)

£5.50

£5.70

£5.50

£5.50

£5.70

£5.70

£5.50

£5.70

£9.80
£10.80
£11.95

£5.95



