
D I N N E R
S T A N H I L L  C O U R T  H O T E L

SAUTÉED TIGER PRAWNS &
CHORIZO
Sour Dough Toast 

11

STICKY THAI CHICKEN WINGS 
Sesame Seeds, Chi l l i  & Spring Onions

10

HOMEMADE SOUP OF THE DAY
Warm Bread & Butter

8

HALLOUMI FRIES 9

CREAMY GARLIC CHESTNUT
MUSHROOMS
Sour Dough Toast,  Roquette & Parmesan

STARTERS

POTTED HOT SMOKED SALMON
Lemon Crème Fraiche, Di l l  & Caper Butter,
Sour Dough Toast

10

Sweet Chi l l i  Sauce, Coriander & Sour Cream

KINDLY NOTE THAT AN OPTIONAL 10% SERVICE CHARGE WILL BE APPLIED TO YOUR BILL.

PLEASE INFORM OUR STAFF OF ANY ALLERGIES OR SPECIAL DIETARY NEEDS.

PLEASE BE AWARE THAT OUR FOOD MAY CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS, SUCH AS
DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUTS, FISH, SHELLFISH OR WHEAT.

10

FRESH ALE BATTERED COD &
CHUNKY CHIPS
Mushy Peas,  Tartar Sauce & Lemon

19

CHICKEN SCHNITZEL & GARLIC
BUTTER
French Fries,  Dressed Roquette & Parmesan
Salad

18

PAN FRIED BRITISH AGED RIBEYE
STEAK 8OZ
Roasted Tomato & Watercress & any 2 Sides

30

BRAISED BRITISH HIGH WELFARE
PORK BELLY 
Creamy Mashed Potato, Buttered Cavolo
Nero Cabbage, Pink Peppercorn & Sage Jus

19

CHICKEN MAKHANI CURRY 18

GOURMET STREAKY BACON &
CHEESE BEEF BURGER 
French Fries,  Brioche Bun, Lettuce, Tomato,
Red Onion, Gherkin & Garl ic Mayonnaise

MAINS

VEGAN PENANG THAI VEGETABLE
CURRY
Basmati  Rice,  Sweet Chi l i  Sauce, Naan Bread
& Poppadum’s

17

VEGAN BURGER
French Fries,  Vegan Bun, Guacamole,
Lettuce, Tomato, Red Onion, Gherkin &
Garl ic Vegan Mayonnaise

18

CRISPY BUTTERMILK CHICKEN
BURGER
French Fries,  Brioche Bun, Lettuce, Tomato,
Red Onion, Gherkin & Garl ic Mayonnaise

18

Basmati  Rice,  Mango Chutney, Naan Bread &
Poppadum’s

18

SUN BLUSHED TOMATO & PESTO
GNOCCHI
Sun Blushed Tomato, Edamame Bean,
Roquette,  Pesto Cream
Add Chicken - 5.00
Add Hal loumi - 4.00 

16

HERB BUTTER ROASTED COD
Baby Spinach, white Beans,  Roasted Pepper
& Tomato 

19

+ PEPPERCORN SAUCE 2

+ CHICKEN 5
+ HALLOUMI 4



SALADS

CLASSIC CAESAR SALAD
Cos Lettuce, Caesar Dressing,  Croutes,
Shaved Parmesan, Anchovies

15

HEALTHY FLAVOUR BOWL 
Quinoa, Mint,  Parsley,  Feta,  Cucumber,
Tomato & Pomegranate

15

+ CHICKEN
+ HALLOUMI

5
4

+ CHICKEN
+ HALLOUMI

5
4

BRITISH CHEESES FROM THE SOUTH
OF ENGLAND 
Vintage organic cheddar,  Brighton Blue,
Golden Cross Ashed goat’s cheese, walnuts,
dr ied fruit ,  biscuits ,  chutney

14

WARM CHOCOLATE FONDANT
Vani l la Seed Ice Cream

8

STICKY TOFFEE PUDDING
Toffee Sauce & Salted Caramel Ice Cream

8

ICE CREAM
Any 3 scoops-please ask for dai ly f lavour
selection 

7

BAKED VANILLA CHEESECAKE
Strawberry Coul is

8

CITRON TART
Fragrant basmati  r ice & naan bread

8

DESSERTS

SORBET
Any 3 scoops-please ask for dai ly f lavour
selection 

7

D I N N E R
S T A N H I L L  C O U R T  H O T E L

RUSTIC CLASSIC TANGY
Tomato sauce and creamy f ior di  latte
mozzarel la

16

NICE & SPICY 18

PIZZAS

THE GARDEN CLUB
Crushed garl ic ,  red onion, courgette,
peppadew peppers,  roquette,  tomato sauce
and creamy f ior di  latte mozzarel la

18
Spicy Nduja sausage, f iery salami,  peppadew
pepper,  chi l l i  peppers,  tomato sauce and
creamy f ior di  latte mozzarel la

STONE BAKED 12" PIZZAS
Gluten free base and vegan mozzarel la avai lable on request

PEPPERONI
Pepperoni ,  tomato sauce and creamy f ior di
latte mozzarel la

17

SIDES

ALE BATTERED ONION RINGS 5

CHUNKY CHIPS 5

FRENCH FRIES 5

MINI CAESAR SALAD 5

CREAMY MASHED POTATO 5

5BUTTERED CAVOLO NERO CABBAGE

HOUSE SALAD & FRENCH DRESSING 5

5GARLIC BREAD
2+ CHEESE


