
CHEF’S MESSAGE
Our kitchen team love what they do and our food 
is cooked fresh so let us know if you are in a hurry. 
We take great pride in sourcing close to home but 

venturing further afield across the country to utilise 
produce which is season’s best. Some of our dishes can 
be made with no added gluten, please ask a member 

of our team who will be able to advise you.

“One cannot think well, love well,  
sleep well, if one has not dined well!”

 VIRGINIA WOOLF

HONEY & 
MUSTARD GLAZED 

MINI SAUSAGES
G, MU

BATTERED 
FISH BITES

Tomato ketchup F, G, CE, SD

GARLIC 
DOUGH BALLS

Garlic butter drizzle G, D

CAJUN & ROCK SALT 
FRIED POTATOES

Sweet chilli dip G

BEETROOT & 
MINT HOUMOUS

Flat bread SE, G

CAJUN 
CHICKEN WINGS

G, MU, SD

CHORIZO & POTATO STEW
Rustic bread G, SD

MINTED SPICED 
PULLED LAMB

SD

OLIVE OIL & 
ROCK SALTED 

FLATBREAD & DIPS
Garlic yoghurt, 

tomato chilli sauce G, D

SOUP OF THE DAY
Rustic bread CE, G £5

CREAMY GARLIC 
MUSHROOMS

Rustic bread G, D, SD, CE £6

DUCK LIVER PÂTÉ
Old Bridge ale chutney, 

crostini D, E, S, G, SD £7

TART FLAMENCO
Black Pudding, bacon, tomato, 

baked egg G, D, E, SD £7

GRILLED HALLOUMI & 
MUSHROOM BRUSCHETTA

Watercress G, D £7

SMOKED MACKEREL 
& BACON SALAD

Shattered crostini, 
poached hen’s egg F, E, SD £6

GRAZING & SHARING STARTERS

£4.50 
EACH OR 3 

FOR £13

£4.50 
EACH OR 3 

FOR £13

   Share a snap of your experience using #FoodDrinkRooms for your chance to win monthly prizes

ALLERGIES AND INTOLERANCES: If you or any member of your party are affected by any food allergies or intolerances, please advise a member of our team. 
We cannot guarantee that any items are completely allergen free due to them being produced in a kitchen that contains ingredients with allergens. All allergens correct at time of printing.

C: Crustaceans  /  CE: Celery  /  D: Dairy  /  E: Eggs  /  F: Fish  /  P: Peanuts  /  G: Gluten  /  L: Lupin  /  N: Nuts  /  MO: Molluscs  /  MU: Mustard  /  S: Soya  /  SD: Sulphur dioxide  /  SE: Sesame seeds

We include a 10% discretionary service charge for all parties of 8 people or over. 100% of all service charges go directly to our teams.

MAINS
 CLASSICS 

THE OLD BRIDGE BURGER
6oz patty, bacon, crispy lettuce, 
burger sauce, fried onion, cheese 

G, F, N, S, D, MU, SE, SD, E £14

CHICKEN 
PIRI PIRI BURGER

Chicken fillet, crispy lettuce, piri piri sauce, 
skinny fries, slaw G, S, E, D, SE, SD £14

HIPPY BURGER
Bean patty, beetroot & mint houmous, 

roasted red pepper, salsa, sweet potato fries 
G, SE, SD, E £14

Make any of our burgers skinny – 
no bread or chips, just add a dressed salad MU

FISH & CHIPS
Mushy peas, tartare sauce 

G, F, S, E, MU, SD £13

PIE OF THE DAY
Chips, seasonal vegetables or mushy peas 

G, D, E, SD, MU £14

 VEGETARIAN 

GRILLED HALLOUMI & 
BUTTERNUT SQUASH TART

Onion salad, new potatoes G, N, S, E, D £13

ARTISAN  SANDWICHES 

ROAST OF THE DAY
Teacake G £8

MINI FISH FINGER
Teacake, tartare sauce G, D, E, SD, F, MU  £8

CHICKEN & BACON CLUB
White or brown bloomer, bacon, lettuce, 
tomato, mayonnaise, slaw, tortilla chips 

G, MU, E £9

 SUNDAY BEST 

 
ROAST BEEF

Yorkshire pudding, roasted herb & garlic potatoes, 
seasonal vegetables, roasted root vegetables, 

pan gravy G, D, E £14

ROAST LEG OF PORK
Yorkshire pudding, roasted herb & garlic potatoes, 

seasonal vegetables, roasted root vegetables, 
pan gravy G, D, E £14

HALF ROAST CHICKEN
Lemon & thyme rub, Yorkshire pudding, 

roasted herb & garlic potatoes, seasonal vegetables, 
roasted root vegetables, pan gravy G, D, E £14

COACHMAN’S ROAST
Giant Yorkshire pudding filled with your choice of 
roast dinner, roasted potatoes, seasonal vegetables, 

roasted root vegetables, pan gravy G, D, E £15

NUT ROAST
Yorkshire pudding, roasted herb & garlic potatoes, 

seasonal vegetables, roasted root vegetables, 
pan gravy G, D, E, N, SD, SE £12

FILLET OF SEA BASS
Bacon roasted parmentier potatoes, butternut squash 

crispy kale, lemon butter sauce F, D, SD £16

APPLE & BLACKBERRY CRUMBLE
Custard or ice cream D, NO ADDED GLUTEN £6

CHOCOLATE & ORANGE BROWNIE
Clotted cream ice cream S, D, E, NO ADDED GLUTEN £6

STEAMED TREACLE SPONGE
Custard D, E, NO ADDED GLUTEN £6

MILK CHOCOLATE, IRISH CREAM & 
WHITE CHOCOLATE CHEESECAKE

G, D, S, SD £6

VEGAN COCONUT, RUM & 
MANGO PANNA COTTA

Banana bread G, SD £6

CINNAMON & MAPLE SYRUP DOUGHNUTS
Salted caramel ice cream G, D £6

WAFFLE SUNDAE
Pieces of Belgium waffle, ice cream trio, 

butterscotch sauce D, E, G, SD £6

SALTED CARAMEL & BANANA SUNDAE
Banana bread G, S, SD £6

DESSERTS

Liqueur 
coffee 

available

 SIDES 

TWICE COOKED CHIPS G £3     SKINNY FRIES G £3

SWEET POTATO FRIES G, SD £4     ONION RINGS G, SD £4

SEASONAL VEGETABLES D £3     GARLIC BREAD G, D £3

GARLIC BREAD WITH CHEESE G, D £4




