
DESSERTS / CHEESE
Bramley apple and blackberry shortbread crumble, custard, cream or ice-cream 5.00 

Selection of shire cheeses, chutney and crisp breads 7.50

Banoffee ice cream, chocolate cup, fudge and banana crumb 5.00

Slow baked creamed rice pudding, quince and ginger compote  5.00

Clotted cream and honey Eton mess, topped with strawberry popping candy 7.00
 

COFFEE AND TEA

Nespresso coffee and decaf  2.75  Assorted teas and decaf  2.00

MAINS

Pork escalope, lemon, parmesan and pine nut crumb, 
roasted ratatouille, buttered herb new potatoes,
gravy pot  11.50

Rump steak, seasoned fries, confit tomato, rosemary and 
garlic flat mushroom, sauce pot  18.50
Sauces:
pulled ham & cheese | garlic mushroom | peppercorn
Try me with a glass of  Andean Malbec

Smoked streaky bacon pave, vegetable bubble and squeak, 
topped with thyme scented fried egg 9.00 

Risotto of the day V GF DF  8.00

Seared salmon fillet, braised fennel, capers and broad 
beans, saffron potatoes  16.50
Try me with a glass of  Waipara Sauvignon Blanc

CLASSICS

Traditional beer battered cod and chips in paper, tartare 
sauce, garden peas  10.50

House beef or chicken or sweet potato and chickpea 
burger, slaw, seasoned chips V GF DF  10.50
Add topping: bacon |  cheese | mushroon  1.50

Buttermilk southern fried chicken, chorizo and sweet 
potato hash, sweetcorn chilli relish 14.00

Malaysian beef curry, scented herb basmati rice, coriander 
and garlic flat bread V GF DF  10.00
(sweet potato alternative)
Try me with a glass of Bad Eye Deer Shiraz Cabernet 

PASTA / SALADS

Tagliatelle Carbonnara spinach and peas                 9.50 
Add: streaky bacon | chicken  1.50
Try me with a glass of Jack and Gina Chardonnay

Roast butternut squash, crumbed goats cheese and  7.50 
pumpkin seed salad
Add: streaky bacon | chicken  1.50

Seven vegetable cous-cous, toasted almonds and
chickpeas V DF   7.50

SIDES 3.00

Seasoned chips V GF DF

House slaw V GF DF

Onion rings V DF

Coriander hummus and flat bread V GF DF

Chorizo and sweet potato hash V GF DF

House salad - choice of dressings : V GF DF

balsamic oil | honey mustard | stilton mayonnaise

Vegetables of the day V GF DF

The Beeches FOOD MENU

Allergen information for each dish is available on request please. Ask a member of our team who will be delighted to help
ONLY FOOD AND DRINK PURCHASED ON THE PREMISES MAY BE CONSUMED ON THE PREMISES
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STARTERS

Soup of the day, sourdough bread V GF DF   4.50

Harissa chicken wings, cucumber ribbons, lemon and chive yoghurt dressing, shredded salsa DF   6.00 | double up for 10.00
Try me with a glass of Boschendal Chenin Blanc 

Brioche and thyme crumbed brie, red onion marmalade  V GF  6.00

Roast root vegetable wedges, creamy mustard dip (option for crispy bacon bits) V GF DF  3.50

Flaked smoked fish tacos, shredded beets, red onion and cress, lime crème fraiche (or alternative available) DF  6.00

Grilled lamb kofta, coriander hummus, tzatziki, toasted flat bread DF  6.00
Try me with a glass of Finca Rioja
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SPARKLING & CHAMPAGNE
  200ml  bottle
Ponte Prosecco Extra Dry, Italy   6.50  23.50
Clean, dry and crisp, with a creamy finish.

Ponte Aurora Sparkling Rosé, Italy    23.50
Cherry pink in colour with a decent amount of sparkle, this is a light and off-dry sparkling rosé.

H. Lanvin & Fils Brut, France   36.50
Golden in colour with fine bubbles, this elegant Champagne is fresh on the nose with a rounded toasty palate.

WHITE WINE
 125ml  250ml  bottle
Bad Eye Deer Sauvignon Blanc, France  3.85  6.70  18.90
Crisp and refreshing with tangy citrus fruits and floral notes.
 
Brightside Pinot Grigio, South Africa  3.55  5.80  16.85
A light bodied clean and fresh off dry white wine with youthful appley fruit.

Jack & Gina Chardonnay, California  3.75  6.40  19.25
Medium-bodied white wine with ripe melon fruit and a creamy finish.

Boschendal Rachelsfontein Chenin Blanc, South Africa 4.20  7.30  21.50
A youthful but pleasant dry white wine that is attractively fruity.

Waipara Hills Sauvignon Blanc, New Zealand  4.50  8.00  23.25
Aromas of guava, melon, nettles, snow peas and crushed stone with fresh citrus, grapefruit and a touch of pineapple on 
the first sip. Lovely weight and a clean finish.

RED WINE
 125ml  250ml  bottle
Bad Eye Deer Shiraz Cabernet, Australia  3.55  5.80  16.85
Gutsy red wine with juicy red berry fruit and plenty of spice.

Andean Vineyards Malbec, Argentina  4.50  7.50  21.65
A mid-bodied and warming red wine that has a good attack of damson and spice aromas.

Caliterra Merlot, Chile 3.90  6.75  19.65
A ripe, forward, mid-bodied, gently fruity merlot.

Finca de Oro Rioja, Spain 3.85  6.70  18.90
A surprisingly refined and complex mid bodied red wine, showing dark fruit, spice and oak aromas.

Chianti DOCG Vernaiolo Rocca delle Macie, Italy  3.75  6.60  18.50
This mid-bodied Chianti is lively and fresh, showing attractive dry fruit and spicy aromas.

ROSÉ WINE
 125ml  250ml  bottle
Bad Eye Deer Zinfandel Rosé, USA  3.45  6.00  17.35
Light and sweet with loads of juicy strawberry fruits and a refreshing finish.

Lyric Pinot Grigio Blush, Italy  3.55  6.30  18.30
A light and delicate pink Pinot Grigio that is off-dry on the palate.

WINE LIST


