
A full list of allergens is available for each dish.  Please let us know if you have any allergies. Any food prepared in our 

kitchen may contain traces of Cereal (Gluten), Nuts, Milk, Soya, Mustard, Eggs, Lupin, Fish, Crustaceans, Molluscs, 

Sesame Seeds, Celery or Sulphur Dioxide. Prices are inclusive of VAT at 5%. 

 

 

 

Seasonal Menu 

 Starters 
Soup of the Day, Warm Homemade Bread £6 

Hadley Park Charcuterie, Cured Meats, Olives, Breads, Pickles £9 
A Supplement of £2.95 applies to dinner inclusive packages 

Lamb Kofta, Bombay Potatoes, Spring Onions, Yoghurt £7 

Smoked Mackerel Parfait, Toasted Sour Dough, Pickled Cucumber £6 

Spinach & Ricotta Risotto, Butternut Squash, Burnt Sage Butter £6 
 

Mains 
8oz Sirloin Steak, Pak Choi & Red Pepper Stir Fry, Hoisin Glaze £19  

A Supplement of £5.95 applies to dinner inclusive packages 

Cod Fillet, Minted New Potatoes, Warm Tartare Sauce, Batter Bits £14 

BBQ Pork Burger, Smoked Newport Cheese, Slaw, Wedges £14 

Herb Polenta, Roasted Vegetables, Red Pepper Ketchup £12 

Chickpea, Sweet Potato & Courgette Curry, Coriander & Lime Rice, Flatbreads £10 
 

Sides £3 each  
Triple Cooked Chips ◦ Minted New Potatoes ◦Sweet Potato Fries 

House Salad ◦ Seasonal Greens ◦ Beer Battered onion rings 

Peppercorn sauce ◦ Diane sauce ◦Blue Cheese Sauce 
 

Desserts 
Apple & Cinnamon Crumble, Popcorn, Vanilla Ice Cream £6 

Mr Moyden’s Cheese Platter, Homemade Chutney, Celery, Grapes, Crackers £9 
A supplement of £2.95 applies to dinner inclusive packages 

Mocha Crème Brûlée, Pistachio Biscotti £6 

Dark Chocolate Tart, Hazelnuts, Strawberry Gelato £6 

Trio of Ice Cream £5  


