The Holt f:leet

AFFETISERS

Warm breads with oil & balsamic (V) £6

Petit Pain/olive & basil Foccacia/sourdough

Olives V,(3) =

[Hummus & crudities () &4

Bell peppers stuffed with feta (\) £5
OTARTERS

SCALLOFS (DR £9.50

Fan fried sca”ops, baconlardons & black Pucl&ing ina garlic butter
CURRIED MUSHROOMS (V,VG, GF ifreq) £8

Cup mushrooms ina homemade curry sauce served with naan bread
HOT NSFICY CHICKENWINGS £8
Breadedhotn sPicy chicken wings deeP fried served on mix leaf

with a blue cheese diP
TEMPFURAPATTEREDVEGNV,VG) £7
Courgette, pepper and broccoliinahomemade tempura batter
served with a sweet chilli cliP

CAULIFLOWERWINGS (V,VG) £7
]ndiviciual cauliflowerfloretsina savoury coating flash fried served
with franks red hot cliP

FARMHOUSE PATE (GF ifreq) £s

Course chicken and Pori( liver pate served with onion chutneg,

warm Petit Pain & butter

— L UNCHTIME PANINIS —

SERVED 124FM
Freshlg filled Paninis served with salad &
chunkg house chips or fries

BACON BRIE & CRANBERRY £12

Smoked back bacon, with french brie & cranberrg sauce
CHEDDAR & CARAMELISED ONION (VG ifreq) £11

Pritish mature cheddar cheese toPPed with caramelised onion

CHICKENMOZZARELLA&FESTO £12

(Chicken breast, melted mozzarella & pesto

MOZZARELLADEEF TOMATOFESTON) 211

Meltecl mozzarella with sliced beef tomatoes & Pesto

THREE CHEESE (V)
Mature checlc{ar] Rec{ Leicester & Smokeg Monteregjack £11

TUNAMELT £12

T una, cheddar & mozzarella with red onion

MAINS

HOMEMADE LASAGNE

Homemac]e classic beef lasagne topped with melted cheddar cheese and served with garlic ciabatta & salad

BEERDATTERED HADDOCK (GF if req)
Largc Wge va”eg beer battered haddock. Servcc{ with mushg orgarc{cn peas and chunkﬂ chips orfries

SCAMFPHGE ifreq)
Breadcrumbed wholetail Whitby scampi served with salad & chunkg house chips or fries

100z SIRLOIN (GFif req)

(Cooked to your Iiking served with oven roasted vine tomatoes, seasoned mushroom, onion rings, salad & chunk}j house chiPs orfries

Make it surf & turf ADD Pamcried sca”ops

100z GAMMON STEAK

erved with a choice of e , pinea le or both with roasted vine tomatoes and seasoned musl’n‘oom, salad and fries
88 pincapp

COD LOIN(GP)

Oven roasted cod wraPPecl in serrano ham, served with sauteed Potatocs, green beans and bacon lardons

(ADD Pan{:riec{ sca”ops £7)

BEEFANDREDWINE STEW

5|ow roasted homemade beef and vegetable stew in a red wine gravy served with clumphrxgs and warm sourdouglﬁ

LAMD RUMF (GF if req)

Chargri”eci served with Parmentier potatoes, seasonal greens and mint gravy

HOLT BURGER(GF if req)

T wo 6oz Pritish bee)q)urgcrs on a brioche bun toppcd with burger relish, garlic mayonnaise, lettuce, beef tomato, onion and served

with onion rings and fries

ADD E_gg, Bacon, Montcreg Jack or Prie

VEGANDURGER VG)

Two Plant~based Patties on a brioche bun toPPec{ with Iettuce) beef tomato, onion and vegan mayo served with onion rings and fries

VEGETABLE FENNEFASTANNVG)

Mushrooms, onion, peppers and courgette in a homemade tomato sauce tossed with penne pasta served with garlfc ciabatta

ADD CHARGRILLED CHICKEN

SAUSAGE e MASH

Trio Olc Iocal sausages SCF\/Cd on a bccl OF crcamg mash Wltl’1 seasonal ngCﬂS anc{ onion gravg

FIEOF THE DAY
F]ease ask your server for toclags flavour (GF)\/,\/G available) Servecl with homemade masl'], seasonal vegetables & gravy

£18

£28
£7

£17

£18

£22

£18

£2

£16

£20

DAILY SFECIALSMAY BE AVAILABLE
\/=\/egctarian \/G=\/egan GF =Glutcn [ree DI = Dairy [ree
ALLERGIES  [FYOU HAVE ANY ALLERGIESTLEASE INFORM YOUR SERVER BEFORE ORDERING




The Holt f:leet

— CHILDRENSMENU £9

All children’s meals come with a choice of fries, cl‘nunkﬂ c!‘)ips &
mash, beans, peas, sweetcorn or salad

Beelqjurger (GF # req)
Chicken }Jurger

\/egan burger NVG)
Sausage VGif req)
Chicken Goujons

[Fish Finger Dl

Scampi (GF # req)

\/eg penne Pasta (V,\/G)

CHILDRENS DESSERTS
BENNETTSICE CREAM(GF) £2.50 per scaop

(lassic vanilla, strawberry, raspberry ripple or chocolate
(NOT GF) ice cream sauce <|emon, ’cogee, chocolate or

strawberrg) with smarties, choc sPrinUes or rainbow sPrinkles

MINIMALTESER SUNDAEL £5

Bennet‘cs vanilla ice cream, chocolate sauce, maltesers & cream

CHOCOLATE BROWNIE. £+

Served with Bennetts vanilla ice cream

HOMEMADE JELLY FOT & ICE CREAM £4

Pot

VCg

SIDES

Fries (V, VG,GI) £4
Chunky house chips (V, VG,GF) £4
Garlic ciabatta (V, VG3) £4
(Cheesy garlic ciabatta (V) £5
Salad (V, VG,GT) £3
Beans, peas or sweet corn VVGGH £3
Seasoned mushroom (V, VG, G £4
Oion rings(V, V() £4
Peppercorn sauce £4
Stilton sauce £4
Sauteed green beans (V,VG,G) £4
Sauteed potatoes VVGGH £4
Mash potatoes (V,VG,GI) £4

A choice of hand carved Topside of bee]c, }‘loneg roasted ham or

ADULTS £20
CHILDREN £12
VEGE TARIAN SUNDAY LUNCH (V) £18

Sweet potato & chickpea loaf Served with stuﬁcing, homemade

roasties, homemade 9ori<shire Puc{ding] creamy mash

VEGAN SUNDAY LUNCHNVG)
Sweet potato & chickpea loaf Served with stuging,

homemade roasties, creamy mash Potatoes & seasonal

(Dairg Free/gluten free & vegan gravy available upon rcquest)

TRADITIONAL
SUNDAY LUNCH

Turkcg crown Choosc one, two or all three!
Served with stuging, creamy mash potatoes, homemade roastics,
roast Parsnip, homemade gorkshire Puclcling, scasonal vcgctablcs

& homemade gravy (GF i req)

atoes & seasonal vegetables with ajug of vegetarian gravy

£18

etables with ajug of vegan gravy

De

ADD CAULIFLOWER CHEESE £5
— COINTELSe TEAS

(offee £3.50
| atte £3.80
E_spresso £3.50
Double espresso £3.80
CaPPuccino £3.80
Liquer coffee £6.20
P breakfast T ea £3.00/£4.00 pot
[ad grey tea £3.20/£4.20 pot

Feppermint tea
Hot chocolate

£3.20/£4.20 Pot
£3.80
luxe r‘lot chocolate with cream and marshmallows £4.20

Some are avai]able decagcinatecl Pleasc ask 5OUF SEerver.

We also offer soya & oat milk

DESSERTS
VANILLA CHEE.SECAKE. (GFVG i req

(lassic baked vanilla cheesecake topped with a winter berry
coulis & served with local bennetts ice cream
CHOCOLATE TEARDROF

Belgian chocolate truffle on chocolate sponge studded with
raspberries & served with local bennetts ice cream & fresh
raspberrics

BLACK FORESTIGH

A luscious blend oFJuicg P]umP Morello cherries, velvety vanilla
and chocolate cherry mousse, and decadent layers of chocolate
sponge. & served with local bennetts ice cream & black cherries
BLUEDBERRY CRUMBLE CHEESECAKE

A Plain digestive biscuit based cheesecake filled with a creamy
blueberry filling, topped with a crunchy golden crumble & served
with local bennetts ice cream & blucberry compote
CHERRY DAKEWELL TART

A traditional classic iced bakewell tart served with bennets
CHOCOLATE BROWNIE SUNDAE GFF
(Chunks of brownie with local bennetts ice cream, chocolate
sauce & lashings of squirty cream

HOT HOMEMADLE DESSERT OF THE DAY

with custard Ask your server

BENNET TOSICE CREAM (G

Cl’voose from classic vani”a, strawberrg, raspberrg ripple or

chocolate (NOT GF) SCrved with a chocolate wafer curl
(NOT GF) and ice cream sauce (lcmon, togce, chocolate or

strawbcrrg)

VEGANVANILLAICE CREAMVVG D)

Servecl chocolate or strawberrg sauce

£8

£8

£8

£7

i

8

perscoop £2.50

per scoop £2.50

DAILY SFECIALS MAY BE AVAILABLE

\/=\/egcta rian

\/G=\/egan GF =Glutcn [ree DI = Dairy [ree

ALLERGIES: IFYOU HAVE ANY ALLERGIES FLEASE. INFORM YOUR SERVER BEFORE ORDERING




