e

GUYERS

HOUSE HOTEL

N

DINNER MENU

2 COURSES £37.50 | 3 COURSES £42.50

— e —
—— Bread Basket £5 —

STARTERS
Homemade SOUP Of the Day, CI’I.ISt}" Bread RO!I

Scottish Smoked Salmon with Pickled Fennel & Cucumber Salad

HamHock Terrine,
with Toasted Sourdough, Apple Cider Chutney

e MAINS
Smoked Salmon & Haddock Fishcake

Witl‘l Greens & Hol!andaise Sauce

L]
Creedy Carver Chicken Supreme
with Butternut Squash Purée,

GI‘EE‘]'IS, Mashed Potato & REd Wine JLIS

ll 8oz Dr}' Aged Tim Johnson Fillet Steak,

“ Baby Leaf Salad, Fries, Peppercorn Sauce (£6 supplement)
“ d ’ / Wa.lter Rose Sausages £16 \

. Mashed Potatoes, Seasonal Greens, Red Wine Jus
4 5 5

I.\ ; , Chicken Caesar Salad £16

f O Sourdough Croutons, Caesar Dressing

J ¥ /e 0 o Caesar Salad £12

a ) Snurdough Cl’(‘lutDﬂS‘ Caesar Dl’ESSiDg
L]

v Moving Mountains Burger £18

- Sweet Mustard Ketchup, Fries |
N 7

= DESSERTS ——
Sticky Toffee ])udding with Clotted Cream lce Cream

Chocolate Brownie with Raspberry Sauce

& Clot[ed CI’EEI!'I‘I ICE CI’E&I‘:’I

.
Guyers House Cheese Board (£3 supplement)
Grapes, Quince Membrillo, Crackers, Apple Chutney
—Affe —
Please note that a 10% discretionary service charge will be added to your bill.

Please inform a member of staff of any allergies or dietary requirements.




