FAIRFIELD BAR & BRASSERIE
FAVOURITE APERITIFS
TAITTINGER CHAMPAGNE £14.00
(125ml)

OLD FASHIONED £8.50
Bulleit Bourbon, stirred gently, aromatic bitters

FRENCH 75 TWIST £9.00
Tanqueray London Dry Gin, grapefruit, vanilla,
topped with Prosecco

NEGRONI £9.00
Tanqueray London Dry Gin, Campari,
Sweet Red Vermouth in equal parts

PORNSTAR MARTINI £9.00
Ketel One Vodka & passion fruit, served with Prosecco

GOOSE ISLAND INDIA PALE ALE £5.20
(355ml) 5.9%

WHISKY SOUR £8.50
Johnnie Walker Black Label, lemon, aromatic bitters

GOOSE ISLAND 312 URBAN WHEAT ALE £5.20
(355ml) 4.2%

WHILE YOU CHOOSE
TORTILLA CHIPS £7.50
Melted cheddar, spring onion, guacamole,
sour cream, tomato relish (v) (GF)
MARINATED MIXED OLIVES £4.00
Sweet peppers, garlic, parsley, oil (v) (V) (GF)

THAI MIXED RICE CRACKERS £3.00
HICKORY SMOKED ALMONDS
£4.00 (v) (V) (GF)

TODAY’S BREADS £3.00
With salted butter (v)
HUMMUS & CRISPY PITTA BREAD
£6.00 (v)

STARTERS
TOMATO & BASIL SOUP £6.25
Black olives, bread (v)
DUCK LIVER PARFAIT £7.25
Toasted brioche, red onion marmalade
BLOODY MARY PRAWN COCKTAIL £7.50
Rustic brown bread

CAULIFLOWER SALAD £6.50
Roasted, puree & pickled cauliflower,
pomegranate & sunflower seeds (v) (V) (GF)
CURED, FLAME GRILLED MACKEREL £6.75
Shaved vegetables,
lemon crème fraîche (GF)

BLACK PUDDING & GOATS’ CHEESE
BON BONS £7.00
Apple sauce
“Take your taste buds to the extreme”
Daniel Radu

MAIN COURSES
LAMB RUMP £18.00
Herb crust, warm green bean salad,
crushed new potatoes, herb & olive dressing

CHICKEN WITH BRIE
& SUN BLUSH TOMATOES £16.50
Garlic & rosemary roasted chorizo,
vegetables & potatoes
“Perfect holiday preparation” David Fox
RIBEYE STEAK 227g £24.00
Thick cut chips, grilled tomato &
mushrooms, watercress
PORK CUTLET 284g £17.00
Thick cut chips, grilled tomato &
mushrooms, watercress

BEER BATTERED COD £14.75
Mushy peas, thick cut chips, tartare sauce
GRILLED FISH OF THE DAY £17.00
Capers, lemon, parsley, brown butter,
new potatoes (GF)
PAN FRIED SALMON £17.00
Asparagus, vegetables,
sautéed new potatoes, dill Hollandaise (GF)
PAN FRIED HAKE £17.50
Ribbon vegetables, cherry tomatoes,
lemon & herb oil (GF)
TAGLIATELLE CARBONARA £15.50
Grilled chicken breast
(without chicken £13.00)

SIGNATURE RANCH BURGER £16.00
British beef burger, brioche bun, onion rings,
crispy bacon, barbecue relish, thick cut chips
FALAFEL & SPINACH BURGER £14.00
Brioche bun, Halloumi, salad, lime yoghurt,
tomato relish, thick cut chips (v)
CLASSIC CAESAR SALAD £13.00
Cos lettuce, anchovy, Italian cheese shavings,
Caesar dressing
CAULIFLOWER SALAD £13.00
Roasted, puree & pickled cauliflower,
pomegranate & sunflower seeds (v) (V) (GF)
Add a seared chicken breast, king prawns or
grilled Halloumi to your salad for £2.50

CURRIED SWEET POTATO £13.50
Chick peas & spinach, rice (v) (V) (GF)

SIDES & SAUCES
THICK CUT CHIPS (v) £3.75
BEER BATTERED ONION RINGS (v) £3.50
CAULIFLOWER CHEESE (v) £3.50
SPRING GREENS, GARLIC (v) (V) (GF) £3.50

MINI CAESAR SALAD £4.00
Cos lettuce, anchovy, Italian cheese shavings,
croutons, Caesar dressing

BLACK PEPPERCORN SAUCE (v) £2.50
BLUE CHEESE SAUCE (v) £2.50

GARDEN SALAD £3.50
SEASONAL VEGETABLES (v) (V) (GF) £3.50

DESSERTS
PINK GIN & TONIC POACHED PEAR £6.00
Raspberries (GF) (v) (V)

MÖVENPICK ICE CREAM £6.00
Ask your server for recommended flavours

LONG CLAWSON STILTON, TICKLER
CHEDDAR, WEST COUNTRY BRIE £9.00
Red onion marmalade, grape & celery, biscuits

BITTER CHOCOLATE PUDDING £7.00
Cherries in brandy, espresso sauce,
white chocolate (v) (GF)

STICKY TOFFEE PUDDING £6.75
Stickier toffee sauce, salted caramel ice cream

WHITE CHOCOLATE CHEESECAKE £6.75
Passion fruit sauce

HONEYCOMB & MARSHMALLOW
ROCKY ROAD £7.00
Popcorn, chocolate sauce, white chocolate ice cream
“A chocolate indulge to take you back
to your childhood” Jordan Deighton

Chef’s Signature dishes
All weights are approximate prior to cooking. All prices include VAT at the current rate. A 10% service charge will be added to your bill,
if you feel we have not met your expectations, please let us know and we will deduct this charge. If your stay is inclusive of dinner you
are welcome to choose items on the main menu to the value of £22.00, any additional balance will be charged to your account.

(v) Vegetarian (V) Vegan (GF) Gluten free
EU Food allergen information contained within menu
items is available via QR code or from a team member.
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