
 

 

 

Bloody Mary 7.50 | Pimm’s 5.95 Glass /19.95 Jug | Aperol Spritz 8.50    

Carrot & coriander soup with sour dough (v)        6.00 

Salt & pepper squid, mirin, pickled ginger & garlic dip       6.75 

Deep fried breaded brie with cranberry and beetroot dip & sour dough (v)    6.95 

Salmon, cod & dill fishcake with salad leaves          7.75 / 13.95 

Grilled asparagus with a poached egg & hollandaise (v)             7.75 
 
 

     

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Caesar salad with baby gem, anchovies, croutons & shaved Parmesan     11.50 

Quinoa & lentil salad with butternut squash, avocado, wild mushrooms, sun dried  
tomatoes & feta (v)(gf)           10.50 

Grilled halloumi, avocado, chicory, rocket & toasted hazelnut salad with balsamic onions (v)(gf) 10.95 

Add grilled chicken, grilled sea trout or tofu & toasted sesame seeds to your salad   3.00 

Cumberland sausages with mash & gravy         12.50 

Ale battered fish & chips with mushy peas & tartar sauce      13.50  

Linguine carbonara with bacon, asparagus & peas        12.95 

The Althorp’s beef burger with lettuce, tomato, pickles, onions, dressing and chips    12.50 

Add Emmental / Mushroom / Stilton / Bacon / Chorizo / Egg            1.00 each 

Mushroom & halloumi burger with pesto, rocket, tomato & chips (v)     10.95 

Garden salad | Sweet potato fries | Chips | Mash | Seasonal vegetables 3.50 

I f you have a food  allergy or intolerance please speak to a memb er o f our staff before ordering, a full allergen menu is available  
A d is cretionary 12.5% service charge will be added to your bil l  

Sharing roasts for 2, served on a board with all the trimmings and a carving knife 

Slow roast pork belly with apple sauce    27.50 

Roast chicken with bread sauce     25.00 

Roasts 

Roast rib of beef with horseradish     16.50 

Roast leg of lamb with mint sauce     15.50 

Roast chicken with bread sauce     13.50 

Slow roast pork belly with apple sauce    14.50 

Nut roast with veggie gravy (v)     12.50 

All roasts are served with Yorkshire pudding, broccoli, parsnips, 

carrots, roast potatoes & gravy 

 


