THE HOLT

DINNER MENU

SERVED MON-SAT 18:00-21:00 SUN 18:00-20:00

NIBBLES

PADRON PEPPERS

Sherry Vinegar, Smoked Maldon Sea Salt (ve) £5.50

FARM HOUSE COUNTRY BREAD
Whipped Burnt Onion Butter (v) £4.50

OLIVES
Mixed Marinated Olives (ve) £5.00

STARTERS

DOUBLE BAKED CHEESE SOUFFLE
Toasted Pine nuts, Pesto, Watercress (v) £10.50

CHICKEN LIVER PARFAIT
Sourdough, Pickled Shallots, Cornichons £10.50

BUBBLE AND SQUEAK SCOTCH EGG
, Wholegrain Mustard £8.50

SOUP OF THE DAY
Freshly Made Soup, Warm Homemade Bread (v) £8.50

CRISPY DUCK SALAD

Cashews, Watermelon, Ginger and Hoisin Sauce £10.50

SMOKED HADDOCK FISH CAKE
Poached Egg, Hollandaise, Crushed Peas £9.00

HOLT BAR CLASSICS

HAM, EGG & CHIPS
Local Cured Gammon, Triple Cooked Chips, Free Range Fried Egg, Grilled Pineapple £16.00

FISH & CHIPS

Freshly Cooked Day Boat Haddock, Triple Cooked Chips,
(Add Curry Sauce £1.50)

Mushy Peas, Tartare Sauce £18.50

CHEESEBURGER
Local Sourced Beef, Little Gem Lettuce, Beef Tomato, Red Onion, Bread & Butter Pickles
Brioche Bun, Shoestring Fries £17.00 (Add Streaky Bacon £1.50)

, Cheddar,

BEYOND BURGER
Pea Protein Patty, Little Gem Lettuce, Beef Tomato, Red Onion, Bread & Butter Pickles
Potato Vegan Brioche Bun, Shoestring Fries (ve) £16.00

, Vegan Cheese,

WARM PUMPKIN AND GREEN LENTIL SALAD

Toasted pecans, maple dressing £15.50 (Add Chicken £2.50)

THAI GREEN VEGETABLE CURRY
Fragrant Thai Green Curry, South East Asian Vegetables, Coriander, Red Chilli, Coconut Rice (v) £16.00

Before ordering, please make us aware of any allergies & dietary requirements you may have
A discretionary 10% service charge will be added to your bill.



THE HOLT

DINNER MENU

SERVED MON-SAT 18:00-21:00 SUN 18:00-20:00

MAIN COURSE

PAN ROASTED SALMON FILLET
Pink Peppercorn Hollandaise Sauce, New Potatoes, Tender stem Broccoli, Watercress £22.50

CONFIT PORK BELLY
Apple Gel, Paris Mash Potato, Rainbow Chard, Red Wine Sauce £23.50

POTATO GNOCCHI
Sage Burnt Butter, Goats Cheese, Toasted Pine Nuts, Rocket (v) £17.50

28 DAY DRY AGED 80Z SIRLOIN STEAK
Café de Paris Butter, Pont Neuf Potatoes, Watercress £28.00

FISH PIE
Smoked Haddock, Salmon, Scallops, Prawns, Baby Spinach, Bitter Leaf Salad £18.50

CHICKEN, MUSHROOM & TARRAGON PIE
Mash Potato, Savoy Cabbage, Gravy £17.50

SWEET POTATO, CHICKPEAS, KALE PIE
Mash Potato, Savoy Cabbage, Gravy (v) £17.00

SIDES

Skin on Fries (v) | Triple Cooked Chips (v) | Mashed Potatoes (ve) | Onion Rings (V)
Garlic Bread (ve) | Seasonal Vegetables (ve) | Side Salad (v) £5.00 each

DESSERT

STICKY DATE SOURDOUGH PUDDING
Caramel Sauce, Salted Caramel Ice Cream £9.00

COTSWOLD HONEY AND WHISKY CREME BRULEE
Shortbread £8.50

MALTED CHOCOLATE TART
Latte Ice cream £9.00

CARAMELISED APPLE AND CINNAMON CRUMBLE
Créme Anglaise £8.50

SELECTION OF ICE CREAM & SORBET
2 Scoops Of Your Choice Of Vanilla, Chocolate, Strawberry,
Mango Sorbet or Strawberry & Champagne Sorbet (v/ve) £4.50

SELECTION OF BRITISH CHEESE
Mature Cheddar, Cropwell Bishop Stilton & Somerset Brie,
Apple Compote, Celery, Grapes, Cheese Biscuits £9.00

Before ordering, please make us aware of any allergies & dietary requirements you may have.
A discretionary 10% service charge will be added to your bill.



