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7] boundary hotel

main menu

STARTERS

Garlic bread: Chopped fresh garlic and butter on crispy baguettes.
Soup of the day: Ask for our daily special.

Home-made Hummus Falafel and side salad: Fried chickpea, onion and parsley
balls with a hummus dip.

Tempura battered tiger prawns: Choose from a chilli or garlic mayonnaise dip.

Mozzarella Salad: Mozzarella, lettuce, tomato, olives with a balsamic splash.

Garlic Mushrooms: Button mushrooms fried in garlic butter.



MAIN COURSES

Fish and Chips: Haddock fillet in breadcrumbs served with home cut chips and mushy
peas.

Toad in the hole: 3 sausages in a Giant home-made Yorkshire pudding loaded with
mash and onion gravy.

Chicken/Vegetable Masala with rice: Chicken pieces or chunks of vegetables cooked
in a masala sauce served with a choice of rice or chips.

Grilled chicken with mustard and herbs: Served with your choice of chips, mash or
salad.

*CHEF’S SPECIAL* - Lamb Goulash: Tender lamb pieces in my own goulash sauce
served with sour cream topped dumplings.

Homemade Beef Burger/Veggie Burger: Served with chips and salad.

80z Rump Steak: Cooked the way you like it served with chips mushrooms and a side
salad.

Beef Wellington: Fillet of beef tenderloin smothered with liver pate, mushrooms and
onions, then wrapped in puff pastry served with chips or mash and salad.



DESSERTS

Espresso with Ice cream: As it suggests! A shot of espresso over ice-cream!

Fresh fruit Salad: With yoghurt and honey.

Seasonal fruit crumble: With custard or ice-cream.

Apple Pie: Juicy Bramley apples topped with a sweet short crust pastry served with
either custard, ice-cream or cream.

Gundell Pancakes: Pancakes filled with a rich rum, chocolate and walnut sauce.



