
Please inform your server of any dietary requirements 

 

 

Aperitifs 
Campari Spritz - £9 

Campari, Prosecco and Soda, garnished 
with lemon. 

 
Limoncello Spritz - £9  

Limoncello, Prosecco and Soda, 
garnished with lemon. 

 

Aperol Spritz - £9 
Aperol, Prosecco and Soda, garnished 

with orange. 
 

Elderflower and Apple Collins - £8.50 
Gin, Elderflower Liqueur, Cloudy Apple 

Juice and Soda; garnished with fresh 
mint & lime. 

 
Starters and Light Bites 

 
Soup of the Day, served with homemade bread and butter £8 

 
Creamy Garlic Wild Mushrooms, served on toasted focaccia £9.50 

 
Roasted Red Pepper and Tomato Bruschetta, with balsamic glaze, on toasted 

focaccia £7.50 
 

Halloumi Fritters, fried in a light crisp batter, with a spicy tomato dip £8.50 
 

Grilled Asparagus topped with a Fried Egg, served with chimichurri, toasted 
almonds and parmesan £8.50 

 
Baked Camembert, served with hot honey and rosemary and warm toasted 

focaccia £11.50 (Add extra bread £2) 
 

Melanzane Parmigiana, layers of aubergine, plum tomatoes and mozzarella, 
topped with parmesan and baked in a spiced tomato sauce £9.50 

 
‘Joe’s’ Salmon and Smoked Haddock Fishcake, served with a Pernod cream 

sauce and rocket £9 
 

Hotham Fish Platter – a selection of smoked, cured or cooked fish, lime 
mayonnaise, pickled vegetables, citrus salad and homemade focaccia £12.50 

 
Hotham Homemade Scotch Egg, served hot, with homemade brown sauce 

£12.50 
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Main Courses 

 
Beer Battered Haddock and Chips, with garden or mushy peas & 

homemade tartare sauce. £18 

Hotham Fish Pie, salmon, haddock, and smoked haddock and peas in 
a cream sauce, served with seasonal vegetables or salad. £16.50 

Yorkshire Pork Sausages, with creamy mash, rich beef gravy and 
seasonal vegetables. £16.50 

Homemade Steak and ‘Black Sheep’ Pie, served with either mashed 
potato or chips, seasonal vegetable and rich beef gravy. £18 

Smoky Ribeye Burger, smoked streaky bacon, smoked applewood 
cheddar, baby gem lettuce, and red onion on a toasted sesame 

brioche bun, with a side of chips & coleslaw £18.50 

10oz Sirloin Steak £28  8oz Fillet Steak £32.50 

Our steaks are basted and rested in herby house butter, served with 
a roasted beef tomato, field mushroom and chunky chips 

Add a steak sauce £3 – Peppercorn, Stilton, Chimichurri 

Roast Chicken Supreme, served with garlic buttered new potatoes, 
seasonal vegetables and a wild mushroom cream sauce £19.50 

Spiced Duck Breast, pan-fried and served pink, on a light Asian style 
broth with fine rice noodles, Pak choi and pickled vegetables £22.50 

Aubergine, Lentil and New Potato Moussaka, layered with 
bechamel, covered with vegetarian parmesan and baked. Served with 

a side salad £17 (Add garlic bread £3) 
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Shakshouka, two eggs baked with roasted vegetables, olives and 
capers, in a spiced tomato sauce, served with home-made rosemary 

focaccia £17 

Pan Fried Seabass, served with crushed new potatoes, asparagus, 
and a tomato and roast pepper beurre noisette, and crispy capers 

£20.50 

Baked Salmon Fillet, served with caponata, a Mediterranean dish of 
roasted aubergine, peppers, celery, olives and capers in a sweet and 

sour tomato sauce £20.50 

Summer Salad, baby gem, rocket, raddicio, plum tomato, roasted red 
pepper, cucumber, pickled red onion and fresh basil £16 

Topped with either – 

-Brie and Bacon with pomegranate dressing 

-Crispy beef with chilli, lime and ginger dressing  

-Halloumi with pomegranate dressing  

 

Side Orders 

Hand-Cut Chips - £4.50   

Truffle & Parmesan Chips - £5.50 

Beer Battered Onion Rings £4.50 

Homemade Rosemary and Sea Salt focaccia - £4.50 

Seasonal Vegetables - £4 

Garlic Buttered New Potatoes- £4.50  


