R E S TA U R A N T
MENU

R E S TA U R A N T
MENU

MAI N CO UR SES
BATTERED COD LOIN & CHIPS

ON TH E FIRE
17.90

RIB EYE STEAK 10oz

26.00

Served with flat mushroom, roasted cherry tomatoes on

Cod loin, battered, served with garden peas,

the vine and homemade thick cut chips

chunky chips and homemade tartare sauce

BEEF FILLET STEAK 10oz
PAN-FRIED CORN-FED CHICKEN BREAST

17.90

28.50

Served with flat mushroom, roasted cherry

Served with roasted potatoes, fused with rosemary

tomatoes on the vine and homemade thick cut chips

and garlic, finished in a rich wild mushroom sauce

Choice of sauces:
Béarnaise, Peppercorn, Mushroom and Blue Cheese

CHICKEN TIKKA MASALA

16.50

Tender chicken thigh in a creamy masala sauce

MENU

Homemade burger, 100% beef, cheddar, lettuce,
tomato, pickles, in a brioche bun served with onion

poppadum’s and mango chutney

rings and chunky chips. Add bacon for 1.50

11.50

Lettuce, Caesar dressing, anchovies,

16.50

Two breaded crispy chicken fillets, ranch dressing, siracha
sauce, tomato, lettuce in a brioche bun, served with onion
rings and chunky chips

Add chicken, king prawns or halloumi for 4.50

Add bacon or cheese for 1.50

11.50

This classic salad built up of fruit and nuts, fresh apples,
celery, walnut, dressed in mayonnaise and served on a

6.90

CHICKEN BURGER

croutons and parmesan cheese.

WALDORF SALAD

SOUP OF THE DAY

16.50

served with basmati rice, sourdough naan bread,

CAESAR SALAD

STA R T E RS

CLASSIC 8oz ORIDA BEEF BURGER

VEGAN BURGER

15.00

A natural plant-based patty, vegan mayo, tomato,
lettuce in a vegan brioche bun served with sweet
potato fries

bed of lettuce

Ask your server the soup of the day
Served with crusty bread

MARGARITA PIZZA
PAN FRIED SCALLOPS

13.50

Sweet, delicate and buttery pan fried scallops served
with a crunchy apple salad drizzled in lime juice

CALAMARI				

7.50

12.50

DESSERTS

Build your own with a choice of topping - 1.00 each:

Pepperoni, Peppers, Tuna, Ham, Extra Cheese,

APPLE CRUMBLE

Jalapeños, Red Onions, Chicken, Mushrooms, Brisket

Made with tender bramley apples, topped with golden

Also available on gluten free pizza bases

crumble, served with custard

7.50

Deep fried small squid, slightly sweetened and seasoned
in salt and pepper, served with homemade tartare sauce

STEAK & ALE PIE
TAGLIERE DI SALUMI			

15.90

Meat selection salami, spicy salami, Parma ham, pastrami,
served with buffalo mozzarella and crusty focaccia bread

CHAR-GRILLED MEDITERRANEAN
VEGETABLE MEZZE			

Served with mashed potatoes, kale, chantenay carrots
drizzled in a red wine jus

7.50

CHEESE PIE

15.00

sprinkled in parmesan cheese

8.90

cake, topped in a rich sticky toffee sauce served with

11.90

Selection of 3 cheeses, served with grapes, celery
sticks, plum apple chutney and selection of crackers
- please ask your server for cheeses available

TRIPLE CHOCOLATE BROWNIE
SEAFOOD FRITTURA

16.90

A mezze of deep fried white bait, calamari and tiger

CREAMY CAMEMBERT			

A classic British dessert consisting of dark, dense sponge

drizzled in a vegetarian gravy

Ground beef mince mixed with garlic and mixed herbs,
fried and served with a rich tomato sauce, basil and

7.50

BRITISH CHEESE SELECTION

Served with mashed potatoes, kale, chantenay carrots

8.90

STICKY TOFFEE PUDDING

salted caramel ice cream

SWEET POTATO, SPINACH & GOATS

Mediterranean vegetables marinated in spices

MEATBALLS				

16.00

prawns, served with aioli sauce

7.50

Chocolate is the answer for this dessert, rich and full
of flavour, served with vanilla ice cream

Ripened and creamy in texture - served with a crusty

ORIDA MESS

baguette bread, grapes and cranberry sauce

This hotel’s answer to an Eton mess, made with

FETTUCCINE BOLOGNESE

12.50

6.90

meringue, cream, mixed with berries, coulis and fruits

Lean beef, mixed in a classic bolognese sauce,

ICE CREAM SELECTION

served with whole wheat fettuccine sprinkled in

S I D E D I SH E S

Ask your server for our available flavours

Parmesan cheese

CHUNKY CHIPS

4.00

PENNE ALLA NORMA

ONION RINGS

4.00

Penne pasta served in a tomato sauce, served with

MIXED SALAD

4.00

12.50

aubergine, courgette, black olives, capers and mixed

4.00

SWEET POTATO FRIES

4.00

SEASONAL GREEN VEGETABLES

4.00

Vegetarian

Vegan

All produce is prepared in an area where allergens are present.
For those with allergies, intolerences, and special dietary

peppers

SOURDOUGH GARLIC FLATBREAD

6.50

requirements who wish to know about the ingredients used,
please ask a member of the Management Team. A discretionary

FISH OF THE DAY

16.90

Please ask your server for our fresh fish of the day

service charge (12.5%) will be added to your bill, excluding in-room
dining where a tray charge may be applied. All prices are in pounds
sterling and inclusive of VAT at the prevailing rate.

