BANK RESTAURANT AND BAR

Brunch menu Avadilable Saturday & Sunday 11.30am - 4.30pm

Appetisers

Garlic bread (v) 3.00
Greek pitta bread with humous (n) (v) 3.15
Bowl of olives (v) 3.15
To share

Mezze

Olives, flat bread, humous, falafel, tzatziki, 12.75

fried manouri cheese, Greek salad, savoury pastries
& baby red peppers filled with feta (n) (v)

Asian plate

Thai prawn cakes, duck spring rolls, chilli squid, 14.95
Vietnamese vegetable & mint salad,

tempura king prawns & Malayan chicken skewers (n)

Crustacea (the consumption of spirits with oysters is not recommended)

Carlingford rock oysters  six 7.95 nine 11.75 twelve 15.75
Light

Eggs Benedict 5.50
Eggs Florentine (v) 5.50
Scrambled free-range eggs & smoked salmon on granary toast 5.50
Roast vane fomadto somp with fresh basil 79(%0 W W 495
Thai prawn cakes with sweet chilli sauce (n) 6.45
Chilli squid with Thai noodle salad 6.95
Nard preked crab o avecado sulad with 8,29
sa,?fc#m otrz,ss%

Tempura of king prawns with chilli & lime jam 8.55
Wﬂmﬂm aSparagns with prrmsan () 0.5
Crispy duck spring rolls with a plum & pineapple dipping sauce (n) 7.00
Salads

Baked goats cheese & warm beetroot salad 7.25/12.50
with toasted walnuts (n)

Jnas beef salad with o vot 4 sowr o(r&,ss«}vf N 129 /1250
TUcotse salad with hne (‘/%M /adlaw fin fura 125 /1250
Classic caesar salad with chargrilled chicken, 6.45 / 10.75
bacon & anchovies

Pasta, risotto

Wild mushroom risotto with parmesan wafer (v) 6.15/10.15
Smoked haddock & leek risotto, with a lightly 6.15/10.25
poached free-range egg

bouts cheese 4 asp PAYBGAS PUANL wiHh b50/ 1095
roust fomatoes, vocket™o PN lernels () )

King prawn linguine with coriander, ginger & sweet chilli sauce 11.25
bakced butternud squash and parmesan tart with 250
caramthztd ved onons, a5 paragus 4 herd leaf salad )
Sandwiches

Chargrilled steak sandwich with fries & béarnaise sauce sirloin 9.75

fillet 12.75

Roasted chicken club sandwich with fries 7.00
Ovaansc Cotswold bree, red Jopes 't Cranberyey rehsh 1,00

on” caabatte with fraes )

Large

English breakfast 8.95
Free-range eggs either fried, poached or scrambled with
bacon, sausage, tomato, black pudding, mushrooms & toast

Fisn of e dasy Trarket price
Fish & chips, mushy peas with tartare sauce & lemon 14.95
Smoked naddock fisncaes with spimach, 14.40
hoptley poached. fieevange egq, chendl budter sance

Seabass, tandoori baked with mint yoghurt 17.60
or simply grilled with lemon

Loch duart slmor putfn aspar ngM 6,15
crab o pea shroot sulad, eAtins

blackened, e cangnt funa witn sust vice (195

prekled cncnmber™q st butfer sance

This dish has been created for our summer menu by Malcolm Walker, founder of Iceland
Foods Stores, following his generous bid at our Celebrity Grilling event in aid of The New
Children's Hospital Appeal, hosted by Angus Deayton which raised in excess of %“E&EH‘I%NS

|
£45,000. We will also donate £1 for each dish sold. For more information on HOSPITAL

The New Children's Hospital Appeal visit: www.newchildrenshospitalappeal.org.uk " -
Marinated breast of chicken with Malayan spices, 14.95

sweet potato, coconut & lime (n)

Thai green curry & fragrant rice 14.95
with chicken (n) or sweet potato & vegetables (n) (v)

Crispy duck with Chinese greens, sesame & honey dressing (n)  16.00

Calves liver with dried cured bacon 16.25
mashed potatoes & onion rings
Jandoort baked lamb coudlets pirtn bon\bug //Jofxfou 199

Calves liver with dried cured bacon, mashed potatoes & onion rings 16.25

Ml onr beef 15 bratash N
Al onr steakcs are a4t for & mardmam. of 2 Ms

80z rib eye 18.15
8oz sirloin 19.80
8oz fillet 22.00

Our steaks are served with roasted vine tomato, mushrooms
& a choice of sauce:

béarnaise, peppercorn, red wine or garlic & herb butter

60z fillet with hash brown potatoes & peppercorn sauce 20.50
Dinmore Thanor stealc frefes, 64#1'0 4 herb budter 5.9
Dinmore Manor beefburger with monterey jack cheese, 11.50

hand cut chips (n)

Side orders

Hand cut chips 3.15
Fries 3.15
Sy ro,?d potedoes 4,15
Mash 3.15
Pak choi with chilli & garlic 3.15
Green beans with shallot butter 3.15
Buttered spinach 3.60
Mixed salad 3.15
House salad, classic French dressing, for the table to share 6.95
Rocket & parmesan salad 3.60

All prices are in £ & inclusive of VAT
There is a discretionary 12.5% service charge added to your final bill
Private dining rooms are available for hire

All meat weights denoted are pre-cooked
(n) denotes dishes which contain nuts or traces of nuts
(v) denotes dishes which are vegetarian
Due to the presence of nuts in our restaurants, there is a small possibility
that nut traces may be found in any of our items
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