KINGSWOOD RESTAURANT

LOUNGE
MENU

DY

Y

STARTERS
en- e s -
Battered Halloumi, Greek Salad £7.50 (V)
Soup of the Day £6.50 (GF)
Smoked Salmon & Crushed Avocado on Sourdough Croute £7.50
Garlic Mushrooms & Blue Cheese on Toasted Brioche £6.95 (V)

Terrine of the Day £7.50 | -
Chicken, Bacon & Black Pudding Salad, Honey Mustard Dressing £7.50 (DF) et

MAINS

Battered Cod, Chunky Chips, Mushy Peas, Tartare Sauce £17.95 (DF) g ""-_L‘;.f'
Cumberland Sausage, Mashed Potato, Onion Gravy £16.95 B L
100z Sirloin Steak, Roasted Plum Tomato, Mushroom, Chunky Chips £ 22.50 (GF)

Nuthurst Grange Cheeseburger, Relish, Lettuce, Tomato, Gherkins, French Fries £15.95
Blade of Beef Bourguignon, Chunky Vegetables £19.50 (GF, DF)

Catch of the Day served with Seasonal Vegetable & Potatoes £18.95 ‘fﬂ

N

Mixed Beans & Vegetable Chilli, Saffron Rice, Crushed Tortillas £15.95 (V, VG if no Tortillas)

DESSERTS

Dessert of the Day £ 7.50 g
Fresh Fruit Salad £ 6.50 (DF, GF)
Selection of Ice Creams & Sorbets £6.50 (GF)

Apple & Blackberry Crumble, Creme Anglaise or Vanilla Ice Cream £7.50

-------

Sticky Toffee Pudding, Toffee Sauce £7.50
Sides

Mozzarella Sticks & BBQ Sauce £4.95
French Fries £3.95
Parmesan Truffled Chips £4.95 .
Panache of Vegetables £3.95
Onion Rings £3.95
Feta & Black Olive Salad £3.95
New Potatoes £3.95
House Salad £3.95

Head Chef - Matthew Beecham V- Vegetarian GF- Gluten Free VG - Vegan DF — Dairy Free General Manager - Apo Ozdamar
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KINGSWOOD RESTAURANT

DRINKS
MENU

Champagne & Sparkling Wines
Joseph Perrier Cuvée Royale (75cl)
Bollinger Special Cuvée Brut (75cl)
Joseph Perrier Cuvée Royale Rosé (75cl)
Prosecco (75cl)

Prosecco Rosé (75cl)

By the glass

Joseph Perrier Cuvée Royale
Joseph Perrier Cuvée Royale Rosé
Prosecco

Prosecco Rosé

Gins

The Botanist Islay Dry Gin
Monkey 47 German Gin
Brockman's Gin

Opihr Gin

Pink Pepper Gin

Cotswolds Dry Gin

Bath tub Gin

Strawberry Gin

Plymouth English Gin
Tanqueray No. 10

Hendricks

Bombay Sapphire

Gordon'’s London Dry Gin
Available Tonics

Fever Tree tonic

Fever Tree light fonic

Fever Tree mixers: Mediterranean,
Aromatic, Lemon, Elderflower

Sherry (50ml)
Tio Pepe
Amontillado
Bristol Cream
Vodka (35ml)
Smirnoff

Grey Goose
Martini (50ml)
Dry

Rosso

Bianco

Rum (35ml)
Bacardi
Capt Morgan
Sailor Jerry
Draft Beers
Carling

Y2 Carling
Peroni

Y2 Peroni
Guinness

Yo Guinness
Worthington's
Y2 Worthington's
IPA

Bottled Beers
Corona
Budweiser
Coors Light
Peroni
Strongbow
Magners
Kopparberg
IPA

Cocktails - £8.00

Bloody Mary
Vodka, lemon juice, Tabasco sauce, Worcestershire sauce,
Tomato juice with a pinch of salt and black pepper
Espresso Martini
A blend of espresso coffee, vodka and sugar
Cosmopolitan
A tasty blend of cranberry, lime, vodka
And a dash of orange juice
Mojito
A blend of white rum, fresh mint, lime and sugar
Amaretto Sour
A unigue refreshing drink, in which the distinctive notes of
DISARONNO blend with the scent of freshly squeezed lemon:s.
PornStar Martini
One our most loved cocktails and we can understand why!
The sweet vanilla vodka flavours are balanced
by the sharpness of the passion fruit.

Digestifs (35ml)
Blended Irish
Bell's Jameson

Soft Drinks & Mixers

Fever Tree tonic
Bitter lemon
Soda water
Coke

Diet Coke
Lemonade

J20

Britvic Orange
Britvic Tomato
Britvic Pineapple
Ginger Beer
Ginger Ale

Red Bull
Appletiser

£2.75
£2.50
£2.50
£2.50
£2.50
£2.50
£2.75
£2.75
£2.75
£2.75
£2.75
£2.75
£3.00
£2.75

Famous Grouse
Chivas Regal
JW Red

JW Black

Islands

Isla of Jura
Talisker
Highland Park

Speyside

The Glenrothes
Balvenie
Cragganmore
Glenfiddich
Glenlivet

Lowland
Glenkinchie
Highlands
Glenmorangie
Oban

The Macallan
Bowmore

Bushmills
Black Bush
Bushmills 10 YO

Ports (50ml)
Taylor's LBV
Taylor's Vargellas
V2001

Cognacs
Hennessy Paradis
Hine Triompe

R Martin XO
Courvoisier XO
Hennessy XO
Hine XO
Courvoisier
Hennessy

Martell

Calvados

Armagnac
Janneau VSOP
Tariquet VSOP
Islay

Ardbeg
Lagavulin
Laphroaig




