Burlington’s

Starters
Soup of the Day (v) 8.75 Free-range Scotch Egg 8.95
Served with herb croutons Saffron aioli, rocket
Ham Hock & Chicken Terrine 10.75 Baked Camembert (v) 11.75
Fried egg, piccalilli Ciabatta toasts, Cumberland sauce
Risotto of Mushrooms (v) 9.95 Tomato & Basil Bruschetta (ve) 8.95
Creme fraiche, parmesan crisp Toasted sourdough, olive oil drizzle
Pork Cheeks 12.75 Sweet Chilli Prawn Cocktail 10.95
Vermicelli, apple puree Crisp gem lettuce, tomato dressing

Main Courses

Gourmet Home Comforts

Pan-roasted Duck Breast 24.95
Sweet potato, stem broccoli

Beef Bourguignon 23.95
Mash potato, mushrooms, pancetta

Lamb Rump . : 23.75 Chicken, Bacon & Leek Pie 22.75
Pearl barley risotto, mint salsa Sauteed potatoes, green beans, gravy

Chicken Supreme 22.95
Fondant potato, glazed carrots

Local Cumberland Sausage 19.95
Chive mash potato, onion gravy

Pork I'3eIIy 22.95 Steak and Noodle Stir-fry 21.95
Parsnip & almond croquette, Aromatic vegetables, sesame seeds
apple puree

From the Grill Fish Larder

60z Fell-bred Fillet Steak 37.95 Beer-battered Sea Bass 19.95
Chunky chips, grill garnish Chunky chips, crushed peas, tartare

80z Rump Steak 29.95 Cod Loin 22.95
Chunky chips, grill garnish Leek and Chardonnay chowder, pancetta
Pork Loin Steak 24.95 Salmon Supreme 23.75
Fondant potato, savoy cabbage Mediterranean vegetables, rocket pesto
Burger (chicken or beef) 19.95 Pan-fried Sea Bass 23.75
Bacon, cheddar, onion relish, chips, slaw Lobster bisque tagliatelle, charred lemon
Sauces 4.50 Sides 5.95

Red wine Chunky chips

Peppercorn Mixed salad

Dianne Steamed vegetables



Burlington’s

Pistachio Créme Brulée 9.50
Hazelnut shortcake

Sticky Toffee Pudding 8.95
Butterscotch sauce, vanilla ice cream

Caffee Latte Cheesecake 8.95
Salted caramel sauce, walnuts

Warm Stem Ginger Cake 8.95
Mango salsa, coulis

Local Cheese Selection 14.95

Desserts

Warm Apple &
Cinnamon Crumble
Traditional English custard

Chocolate Mousse
Crushed meringue

Raspberry & Almond Tart
Vanilla ice cream

Selection of Ice Creams
& Sorbets
Choice of flavours available

Cumberland Farmhouse, Wensleydale and Cranberry, Crofton, Black Dub B
Served with chutney, grapes, crackers and Cockburn’s Fine Ruby port shot

After Dinner Coffee 3.75
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guarantee that any of the items are allergen free.

*Please inform us if you have any allergies or dietary requirements *

All our products are made in an environment where all allergens are present. Therefore, we cannot 100%

Follow Burlington’s Restaurant and The Beech Hill Hotel & Spa on:
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For Culinary Excellence



