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— GRILL — — BURGERS —
) N ’ ’ 7SI ’
80z Flat Iron Steak — 22.95 (GF) All burgers served with fries, gluten free bun,
. . . lettuce & tomato
Served with mix leaf salad & chips
s — 17.
Sirloin— 28.95 (GF) Dunwood 95 (GF)
. . . Mature cheddar house burger with relish
Served with mix leaf salad & chips
Maple glazed Bacon chop— 17.95 (GP) Rudyard Dirty Burger— 18.95  (GF)
Served with fried egg, mixed salad & chips Mature cheddar, mushroom, crispy onion & burger
Sauces — 2.95 sauee
Peppercorn Plant Stack — 16.95 (V) (VE) (GF)
Mushroom
Blue Cheese Layered Vegan burger pat‘ty, Vegan cheese & burger
relish
7
— PIES —
G ‘_‘-4.\'_‘ 2
Shortcrust pastry served with seasonal
§ vegetables, gravy & your choice of chips or §
mash
Steak & Ale — 17.95 (GF)
Chicken, Bacon & Leek — 17.95 (cp)
Sweet Potato & Spinach — 17.95 V) (GF)
) N 2 , 2
— SALADS — — SIDES .
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Seasonal Vegetables
Warm Beetroot Salad— 14.95 (V) (GF) (VE) s 495 M OB EDH
Served on a roasted vegetable, basil & spinach Skin on Fries 4.95 ™) (VE)(Gh)
ratatouille with basil pesto Chunky Chips 4.95 (V) (VE) (GF)
ADD CHICKEN OR HALLOUMI - 2.95 Seasonal Side Salad 4.95 (V) (VE) (GF)
_‘\o/’_!
DESSERT
) O
Rich Chocolate Brownie — 7.50 (GF) Rich Chocolate Fondant — 7.50  (GF)
Served warm with Vanilla ice cream Served warm with Vanilla ice cream
&
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o - o LIGHT BITES —
STARTERS Available until 5pm
b —— o ° e “
SANDWICHES

Pork Belly Bites— 8.95 (GF)

With Celeriac purée, red wine jus, confit silver
skinned onions & salad garnish

Battered Halloumi — 7.95 (v)GF)

Halloumi fried in a spiced butter served with fruit
chutney & salad garnish

Potted Wild Mushroom — 7.95 (V) (VE) (GF)

Pan fried wild mushroom with extra virgin olive oil,
garlic, rosemary, crispy shallot & toasted bread

0

All served on Gluten free bread with a side of fries &
salad garnish
Beef & Horseradish— 13.95 (GP)
With sliced beef tomato

Turkey BLT— 14.95  (GH)

Warmed toasted turkey & bacon, layered with gem
lettuce, beef tomato & mayo on toasted bread

Cheese & Onion Jam — 12.95 (V) (VE) (GF)

Grated mature cheddar & caramelised onion jam

CIABATTAS
All served on crusty Ciabatta baguette with a side of fries

Steak & Onion — 15.95

Grilled & sliced minute steak with caramelised onion jam

(GF)

Crispy Fish — 13.95

Crispy battered fish layered with baby gem lettuce,
beef tomato & tartare sauce

(GF)
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MAIN COURSES

¢ A

0

Pan Roasted Pork Belly — 19.95 (GP)

Celeriac Mash, braised cabbage, honey roasted
carrot, confit silver skinned onion, red wine jus

Hunters Chicken — 18.95

Bacon wrapped chicken breast smothered in BBQ
sauce & baked cheese served with chunky chips &
seasonal veg

(GF)

Pan Fried Salmon — 19.95 (GF)

Served on a roasted vegetable, basil & spinach
ratatouille with basil pesto

(VE): Vegan. (GF) Gluten Free

(V) Vegetarian.

Gammon Steak — 17.95 (GF)

Served with fried egg, peas, grilled pineapple &
chunky chips

Butternut Squash Risotto — 16.95 (v) (VE) (GF)

Risotto rice cooked with creamy butternut squash
veloute & spinach, topped with garlic & sage roasted
butternut squash finished with sage oil

Hand battered Cod — 18.95 (GP)

Gluten Free Beer battered cod, Served with chunky
chips, mushy peas, tartare sauce & a lemon wedge

Allergen Notice: We strive to prevent cross-contamination in our kitchen, but please be aware that we cannot guarantee a completely

allergen-free environment. Our dishes may contain or come into contact with common allergens such as nuts and gluten. If you have any
dietary restrictions or food allergies, please inform your server so we can best accommodate your needs. Your safety and satisfaction ar

our top priority.
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	HOTEL RUDYARD
	GRILL
	BURGERS
	8oz Flat Iron Steak  — 22.95
	Served with mix leaf salad & chips
	(GF)


	Sirloin— 28.95
	Served with mix leaf salad & chips
	(GF)


	Dunwood— 17.95
	Mature cheddar house burger with relish
	(GF)


	Maple glazed Bacon chop— 17.95
	Served with fried egg, mixed salad & chips
	(GF)


	Sauces — 2.95
	Peppercorn Mushroom    Blue Cheese

	Rudyard Dirty Burger— 18.95
	Mature cheddar, mushroom, crispy onion & burger sauce
	(GF)


	Plant Stack  — 16.95
	Layered Vegan burger patty, Vegan cheese & burger relish
	(V) (VE) (GF)



	PIES
	Shortcrust pastry served with seasonal vegetables, gravy & your choice of chips or mash
	Steak & Ale — 17.95
	(GF)

	Chicken, Bacon & Leek — 17.95
	(GF)

	Sweet Potato & Spinach — 17.95
	(V) (GF)


	SALADS
	SIDES
	Seasonal Vegetables
	4.95
	(V) (VE) (GF)

	Warm Beetroot Salad— 14.95
	Served on a roasted vegetable, basil & spinach ratatouille with basil pesto

	Skin on Fries
	4.95
	(V) (VE) (GF)

	Chunky Chips
	4.95
	(V) (VE) (GF)

	Seasonal Side Salad
	4.95
	(V) (VE) (GF)

	ADD CHICKEN OR HALLOUMI - 2.95

	DESSERT
	Rich Chocolate Brownie — 7.50
	Served warm with Vanilla ice cream
	(GF)


	Rich Chocolate Fondant — 7.50
	Served warm with Vanilla ice cream
	(GF)



	GLUTEN FREE MENU
	STARTERS
	LIGHT BITES
	Available until 5pm
	Pork Belly Bites— 8.95
	With Celeriac purée, red wine jus, confit silver skinned onions & salad garnish
	(GF)


	SANDWICHES
	All served on Gluten free bread with a side of fries & salad garnish
	Beef & Horseradish— 13.95
	With sliced beef tomato
	(GF)


	Battered Halloumi  — 7.95
	Halloumi fried in a spiced butter served with fruit chutney & salad garnish

	Turkey BLT— 14.95
	Warmed toasted turkey & bacon, layered with gem lettuce, beef tomato & mayo on toasted bread
	(GF)


	Cheese & Onion Jam — 12.95
	Grated mature cheddar & caramelised onion jam


	CIABATTAS
	All served on crusty Ciabatta baguette with a side of fries
	Potted Wild Mushroom  — 7.95
	Pan fried wild mushroom with extra virgin olive oil, garlic, rosemary, crispy shallot & toasted bread

	Steak & Onion — 15.95
	Grilled & sliced minute steak with caramelised onion jam
	(GF)


	Crispy Fish — 13.95
	Crispy battered fish layered with baby gem lettuce, beef tomato & tartare sauce
	(GF)




	MAIN COURSES
	Pan Roasted Pork Belly — 19.95
	Celeriac Mash, braised cabbage, honey roasted carrot, confit silver skinned onion, red wine jus
	(GF)


	Gammon Steak — 17.95
	Served with fried egg, peas, grilled pineapple & chunky chips
	(GF)


	Hunters Chicken — 18.95
	Bacon wrapped chicken breast smothered in BBQ sauce & baked cheese served with chunky chips & seasonal veg
	(GF)


	Butternut Squash Risotto — 16.95
	Risotto rice cooked with creamy butternut squash veloute & spinach, topped with garlic & sage roasted butternut squash finished with sage oil

	Pan Fried Salmon — 19.95
	Served on a roasted vegetable, basil & spinach ratatouille with basil pesto
	(GF)


	Hand battered Cod — 18.95
	Gluten Free Beer battered cod, Served with chunky chips, mushy peas, tartare sauce & a lemon wedge



