
V: Vegetarian  PB: Vegan  NAG:  No Added Gluten 
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. 

Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish 
can be free of all traces of any allergen. 

The Old Bridge Hotel is part of The Coaching Inn Group Ltd

SUNDAY BEST
Roast Topside, yorkshire pudding, roasted herb & garlic 

potatoes, seasonal vegetables, roasted root vegetables,           
pan gravy  £15

Roast Breast of Chicken, yorkshire pudding, roasted herb & 
garlic potatoes, seasonal vegetables, roasted root vegetables, 

pan gravy  £14

Crab & Potato Cakes cucumber ribbons, sweet chilli sauce, 
coriander leaf salad  £15

Iranian Pulled Lamb, Bean & Green Herb Casserole, 
rice & flatbread  £16

Holme Valley Open Tortilla, 2 plant-based patties, beetroot 
wrap, red onion & tomato salad, garlic mayonnaise,          

skinny fries  £13  PB

Mushroom & White Truffle Oil Risotto,                            
rocket & parmigiana salad  £15  NAG

Chicken Tikka Masala,                                                               
basmati rice, naan, raita & chutney  £13

10oz Gammon Steak, with a brace of fried hen’s eggs, fresh 
pineapple, garden peas, fat chips  £13  NAG

SIDES
Fat Chips  £4   Skinny Fries  £4

Millionaire Fries, truffle oil & vegan ‘mozzarella’  £5  PB

House Salad  £4   Onion Rings  £4

Buttered Vegetables   £4  Cheesy Garlic Bread  £5

 Invisible Chips  £2 
 0% fat, 100% hospitality

All proceeds from Invisible Chips go to Hospitality Action, who are doing 
everything they can to help people in Hospitality worst effected by the Covid crisis. 

Thanks for chipping in! For more information visit hospitalityaction.co.uk

GRAZING / SHARING
Classic Houmous, Sumac & Toasted Crispbread  £5 PB

Sweet Potato Falafels, tahini drizzle  £5  PB

Mini Sausages, with caramelised red onion chutney  £5

Cheesy Nachos, guacamole & chilli dip  £5  V

Black Pudding Bon Bons, apple purée drizzle £5

Braised Chorizo, Peppers, Olives & Red Wine,                   
crusty bread £5

Tomato, Red Onion & Feta Salad, balsamic glaze  £4  V

‘Gambas al Ajillo’ Spanish Style Garlic Prawns,                      
crusty bread  £6

STARTERS
Chef ’s Soup of the Season, crusty bread   £5

Asparagus, Parma Ham & Tomato Salad,                   
balsamic dressing   £7  NAG

Garlic Mushroom & Blue Cheese Bruschetta, creamy garlic 
mushrooms with grilled blue cheese £6

Chef ’s Cured Salmon, Beetroot, Pea & Mint Salad  £8  NAG

Flame Grilled Chicken Tikka, Garlic & Coriander Naan, 
raita & green chutney  £7

Cous Cous & Roast Mediterranean Vegetable Kofta, 
spinach & rocket salad, basil oil dressing  £6  PB  NAG

LIGHT & HEALTHY
Dishes 800 Calories or less

Lentil Meatballs In Roasted Cherry Tomato Sauce, green 
salad & toasted garlic sourdough  £13  PB

Teriyaki Chicken, Asparagus & Rice Noodle Stir Fry,       
with a light soy & chilli dressing  £14

Indian Style Chickpea Masala, 
basmati rice, coconut & green chutney  £13  PB  NAG

CLASSIC MAINS
Fish & Chips,                                                                            

secret recipe battered fish, fat chips, 
mushy peas, tartare sauce, lemon  £12

The Old Bridge Burger, chef ’s own beef patty, smoked 
bacon, cheese, fried hens’ egg, onion ring, skinny fries,                            

slaw & salad  £12

      Chef ’s Pie of the Day, with fat chips & garden peas,       
pan of gravy  £13



DESSERTS
Sticky Toffee Pudding,                                                                       

toffee sauce, vanilla ice cream  £6  PB

Chocolate & Orange Brownie,                                                                 
clotted cream ice cream  £6  NAG

Coconut & Mango Rice Pudding  £6 NAG PB

Mature Cheddar & Blue Cheese,                                                
crackers, celery, fruit, chutney  £7 

American Style Pancakes, 
blueberry compôte, chantilly cream, maple syrup  £6  V

Ginger & Vanilla Cheesecake,                                                          
with a rhubarb compôte  £6  V

Waffle Sundae,                                                                      
belgium waffle, vanilla & chocolate ice cream, maple syrup, 

whipped cream  £7  V  

Chocolate & Orange Brownie Sundae,                                                                   
chunks of chocolate & orange brownie, chocolate ice cream,                

chocolate fudge sauce, whipped cream  £7  V

ARTISAN SANDWICHES
Served with skinny fries, dressed leaves & slaw

Chef ’s Fish & Chip Butty,                                                              
ciabatta, tartare sauce, lemon wedge  £8

Hot Roast of the Day Ciabatta,                                                               
roast potatoes, pan of gravy  £9

Sweet Potato Falafel & Tahini Drizzle                                              
in a beetroot wrap  £8  PB

Feta & Cherry Tomato Compóte,                                                                     
ciabatta, mixed leaves  £8  V

CLASSIC SANDWICHES
Served on multigrain or white bloomer, 

with dressed leaves & slaw

Mature Cheddar & Red Onion  £6

Roast Beef & Pickled Onion, horseradish  £7

Chef ’s Cured Salmon & Cucumber, rocket  £7

Houmous, Rocket & Grated Carrot, £6  PB

AFTERNOON TEA
Served between 2pm – 6pm (Pre-bookings only)

Cream Tea,                                           
two scones, 

clotted cream, jam, butter, 
tea or coffee £7pp

Classic Afternoon Tea,                  
selection of finger sandwiches, sweet 

treats, scone, jam, clotted cream, tea or 
coffee  £15pp

Sparkling Afternoon Tea, 
afternoon tea perfectly complimented 

with a glass of fizz topped with a fresh 
strawberry   £20pp

Served until 6pm
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