HOLDEN WOOD
TEA ROOM

SEASONAL MENU

SOUPS

Please ask for today’s selection or see our board
Served with granary bread and butter 4.25

FISH OF THE DAY

Please ask for today’s selection or see our board

BUTTERMILK CHICKEN BURGER

on a toasted white roll with either BBQ sauce or chilli jam, lettuce and tomato served with homemade
coleslaw and skin on fries 11.25
Add Bacon 1.00
Add Cheese 1.00
Add onion rings 1.00

ROAST VEGETABLE OPEN PANINI

roast vegetables served on a toasted open panini sprinkled with feta and toasted almonds served with
homemade coleslaw and skin on fries 10.95

BOOZEY BEEF STEW

slow cooked beef and winter vegetables served with a seeded brown roll and butter  11.50

BACON, BRIE AND CRANBERRY PANINI

Served with salad garnish and skin on chips 9.95

CHORIZO0O AND BLACK PUDDING SALAD

topped with a soft poached egg and crispy straw potatoes 10.95

FISH PLATTER

Prawn mayonnaise, scampi, smoked salmon and filo prawns, malted granary bread, chilli jam,
pickled cucumber served with a virgin Mary on the side 13.95

AVOCADO, CREAM CHEESE AND SUNDRIED TOMATO BAGEL

served with salad garnish, chips and homemade coleslaw 9.95

VEGAN THAI GREEN CURRY

served with rice topped with curried cashew nuts 9.95

COURGETTE, MINT AND PEA FRITTER

served with salad garnish and homemade spiced pickled cauliflower  9.95

Please ask a member of staff for information regarding ingredients and allergens.



