
RESTAURANT MENU

S T A R T E R S
Soup of the day £8.00
bread roll and butter
New season seared lamb carpaccio £11.00
fresh horseradish cream, pickled pink and yellow oyster mushrooms,
spiced cherry chutney

Vegetable garden £12.00
slow roast Roscoff onion confit, kalamata olive soil, pickled baby
vegetables, fresh herbs, cresses, fennel pollen and sunflower seeds 
Crispy duck and Asian slaw £11.00
spiced apple sesame vinaigrette, toasted sesame wafers, dressed frisee   

Smoked mackerel £13.00
caper and green olive tartare, gold tomato, fennel and bonito flakes

Beech Ridge duck breast £23.00
M A I N S

scallion mint and garden pea mash, charred pattypan squash and
heritage tomatoes, soft herb jus

Porter and barley braised Picanha rump steak for two £60.00

Chicken schnitzel £18.50
rocket salad, herbed new potatoes with garlic aioli

BCH 6oz beef burger £17.50
baby gem, beef tomato, gherkin red onion, burger sauce fries and slaw
add cheese £1, crispy maple streaky bacon £2 or BBQ pulled pork £4

Plant based burger £16.00
tomato chutney, baby gem, red onion, sliced tomato, fries and slaw
add plant based cheese £1

Fish and chips £19.50
with tartare sauce and mushy peas

Double Barnsley chop £24.00
cumin and coriander glaze,  slow roast cauliflower, charcoal onion bread
sauce, fresh turmeric oil, rose harissa roast tomatoes

Korean style pork belly £20.00
ginger sweetcorn purée, spring onion, charred cucumber and sweetcorn
salsa, sweet soy BBQ glaze

Peterhead cod £26.00
broad bean, pea and spring onion risotto, smoked cod roe mousse, herb
crumb 

50p from every sale of these dishes goes to Room to Reward.
This Charity utilises unsold hotel rooms to reward dedicated
charity and community volunteers with a deserved break. 

£23.00
Romney Marsh samphire velouté, saffron poached orzo, sauce gribiche
Seared fillet of Scottish gurnard

600g steak with mash and jus

S A L A D S
Heritage tomatoes £11.00| £18.00
ripe and colourful heirloom tomatoes, basil lemon zest dressing,
mozzarella pearls, toasted seeds and crispy shallots, baby leaves

Classic Caesar salad £11.00 | £18.00
crisp cos lettuce, toasted focaccia croutons, shaved Pecorino
Romano, and anchovies.
choose chicken | tiger prawns

Butterbean, pink grapefruit and asparagus £11.00 | £18.00
grilled baby corn, quinoa, toasted pine nuts, rocket, creamy
avocado dressing 

small  |  large

Please make your server aware of any food allergies or
intolerances before your order is taken. 
For a full list of allergens, please scan this QR code. 

Freshly baked bread selection £6.00
L I G H T  B I T E S

extra virgin olive oil, balsamic vinegar and butter 
Cheddar puff twists and olives £6.50
Beef cheek and Tamworth cheese croquettes £9.50
roasted whole apple butter

Stout rarebit £8.00
toasted brioche, sweet caramelised red onions

Crisp courgette fries £9.00

Artisan meze trio £9.00

Charcuterie £15.00
truffled salami, beer sticks, pickles, mustard

kimchi mayo

Roscoff onion, coconut tzatziki & houmous with toasted flatbread

£20.00
creamy polenta, blistered cherry tomatoes on the vine, braised pearl
onions, chimichurri 

Chargrilled king oyster mushroom

£20.00
baked Crown Prince squash, Lion’s Mane mushrooms, young spinach,
citrus olive oil emulsion

Pan fried gnocchi

Steak frites £23.00
minute steak, fries and peppercorn sauce 

 C L A S S I C  S A N D W I C H E S

Mature cheddar and Branston pickle £9.50

All sandwiches are on a choice of brown, white or gluten free bread with a salad
garnish and crisps. 

Honey roast ham and tomato £9.50
Egg mayonnaise £9.50
Coronation chickpea £9.50
Half sandwich and soup £12.00
choice of half a cold sandwich with a cup of soup

P A S T A
Pasta primavera £18.00

Four cheese macaroni £17.00
cheddar, Red Leicester, Smoked Applewood and Somerset brie, crunchy
topping of fresh parsley, parmesan and toasted sourdough breadcrumbs,
baby leaf salad
add BBQ pulled pork £6 or crispy maple streaky bacon £3

Braised squid £18.00
olives, fennel and slow roast heritage tomato, lime harissa fregola pasta

fresh pasta sheets, roast carrot purée, season’s best baby veg, garden
peas, finnes herbs beurre blanc, crumbled goat cheese 

Roasted squash

Boston bibb lettuce

S I D E S
£6.00
£8.00

Chargrilled cabbage
Tenderstem broccoli

£6.00
Sautéed charlotte potatoes £6.00

£6.00 £8.00Cauliflower cheese
Truffle fries £8.00 £6.00Fries

Toasted ham and cheese £15.00

Italian mortadella and whipped burratina

BCH turkey and bacon club sandwich £15.00
layered with egg, plum tomato, crisp lettuce

Crisp flatbread, rocket pesto, thinly sliced mortadella, creamy burrata 

with tomato chutney

 S I G N A T U R E  S A N D W I C H E S
All sandwiches are with a salad garnish and chips. Gluten free bread available.

Roast aubergine and romesco flatbread £15.00
topped with rocket and roasted pine nuts

£18.00



DRINKS MENU
San Miguel 5.0% £6.90

D R A U G H T  B E E R S

known for its balanced bitterness and crisp, refreshing taste. It
has a full-bodied palate with a clean finish 

Camden Hells 4.6% £6.50
A lager beer, specifically a hybrid of the German styles Helles
and Pilsner, known for its crisp, refreshing, and clean taste 

Pint

Camden Stout 4.0% £6.90
smooth, creamy, and dark stout, characterized by its thick,
nitrogen-powered head and fresh finish 

Camden Pale Ale 4.0% £6.90
A vegan-friendly, easy-drinking beer with crisp citrus hops  a
light malty backbone, and a refreshing, balanced finish.

Balfour Cider 4.8% £6.90
a medium-dry, still cider s crafted with a winemaker's touch,
using three dessert apples: Cox, Russet, and Bramley.
Fermented with wine yeasts 

Hawkstone IPA 4.8% £6.90
a treat for the senses. With bursts of tropical and citrus, and
richness from the malt, it's perfectly balanced with the hop
bitterness that runs through

B O T T L E D  B E E R  &  C I D E R S
£5.50
£5.50
£5.00
£5.50
£7.00
£5.00
£6.00

£6.00

Budweiser 4.5%
Corona 4.5% 
Corona Cero 0.0% 
San Miguel (GF) 5.4% 
Kopparberg  4.0% 
Mixed, strawberry & lime

Kopparberg Zero 0.05%
Balfour
Balfour cider 330ml, Balfour lager 330ml, Balfour
fruit cider 330ml, Balfour IPA 330ml

Hawkstone 
Hawkstone premium lager 330ml, Hawkstone
Hedgerow cider 500ml, Hawkstone 0% lager 330ml,
Hawkstone IPA 33oml

S O F T  D R I N K S
Pepsi original / diet
R. Whites lemonade 
Tango orange 
Fruit juices 
Coca Cola 330ml
Coke Zero 330ml
Pip Organic Apple Fizz 250ml
Pip Organic 180ml
Strawberry & blackcurrant juice, mango, orange & apple
juice, raspberry & apple juice, pineapple & mango smoothie

J20 330ml
Orange & passionfruit, apple & mango, apple & raspberry 

London Essence ginger beer 200ml
London Essence ginger ale 200ml
London Essence tonic 200ml
Indian tonic, blood orange & elderflower, pomelo &
pink pepper, raspberry & rose, white peach & jasmine,
grapefruit & rosemary

Franklin & Sons raspberry lemonade 200ml
Kingsdown spring water 750ml

pint £4.50
pint £4.50
pint £4.50
pint £4.50

£4.50
£4.50
£3.00
£2.50

 £3.50

 £3.50
£3.50
 £3.50

£3.50
£4.95

half £2.50
half £2.50
half £2.50
half £2.50

L I Q U E U R S
Aperol 50ml
Baileys 25ml 
Campari 50ml
Chambord 50ml
Cointreau 25ml
Disaronno 50ml
Frangelico 50ml
Kahlua 50ml
Limoncello 50ml
Antica Sambuca 50ml
Passoa 50ml

£7.00
£4.00
£8.00
£9.00
£4.50
£8.00
£8.00
£8.00

£10.00
£7.00
£7.00

R U M
Dead Man’s Fingers Rum 25ml
white rum, spiced rum, coconut rum, cherry rum or
mango rum

Appleton Estate 25ml

£4.50

£5.00

V O D K A
Absolut 25ml 
Original, vanilla, passionfruit

Grey Goose 25ml

£4.50

£7.00

G I N
Beefeater 25ml 
Bombay Sapphire 25ml
JJ pink gin 25ml
Hendrick’s 25ml
Tanqueray Ten 25ml
Tanqueray blackcurrant Royale 25ml
Tanqueray Seville Orange 25ml
Whitley Neill 0% 25ml

£4.50
£5.00
£4.50
£6.00
£7.00
£6.00
£6.00
£4.00

W H I S K Y  &  B O U R B O N
Famous Grouse 25ml 
Johnnie Walker Black 25ml 
Monkey Shoulder 25ml
Glenfiddich 12 25ml
Talisker 10 25ml
Jameson’s 25ml 
Jack Daniels 25ml 
Buffalo Trace 25ml 

£4.00
£6.00
£6.00
£8.00
£9.00
£4.50
£4.50
£5.50

Tequila reposado 25ml
Tequila strawberry 50ml
Jose Cuervo Silver

£4.50
£8.00
£4.00

T E Q U I L A

C O G N A C
Courvoisier VS 25ml 
Rémy Martin VSOP 25ml

£6.00
£8.50

S H E R R Y  &  V E R M O U T H
Harvey’s Bristol Cream 50ml 
Barbadillo Fino 50ml 
Barbadillo Amontillado 50ml 
Martini Bianco 50ml 
Cinzano Rosso 50ml

£6.50
£6.50
£6.50
£4.00
£5.00

D R U R Y  T E A  S E L E C T I O N
English breakfast (Decaffeinated available)
Imperial Earl Grey 
White tea with rose and pomegranate 
Rooibos 
Lemon and ginger 
Redberry fruit infusion
Saharan mint 
Hot chocolate

£4.00
£4.00
£4.00
£4.00
£4.00
£4.00
£4.00
£4.00

M O N T 5 8  C O F F E E
Espresso 
Americano 
Flat white 
Caffé latte 
Cappuccino 
Mocha 
Liqueur coffee 
Shot of hazelnut, caramel, or vanilla syrup  

Decaffeinated availabile

£3.00
£4.00
£4.50
£4.50
£4.50
£4.50

£12.50
50p

Please make your server aware of any food allergies or intolerances before
your order is taken. A full list of allergens can be provided on request.
a discretionary 12.5% service charge will be added to your bill.


	LIGHT BITES
	Freshly baked bread selection
	extra virgin olive oil, balsamic vinegar and butter

	£6.00
	Cheddar puff twists and olives
	£6.50
	Beef cheek and Tamworth cheese croquettes
	£9.50
	roasted whole apple butter

	Stout rarebit
	toasted brioche, sweet caramelised red onions

	£8.00
	£9.00
	Crisp courgette fries
	kimchi mayo

	£9.00
	Artisan meze trio
	Roscoff onion, coconut tzatziki & houmous with toasted flatbread

	£15.00
	Charcuterie
	truffled salami, beer sticks, pickles, mustard


	MAINS
	£23.00
	Beech Ridge duck breast
	scallion mint and garden pea mash, charred pattypan squash and heritage tomatoes, soft herb jus

	Chicken schnitzel
	rocket salad, herbed new potatoes with garlic aioli

	£18.50
	£17.50
	BCH 6oz beef burger
	baby gem, beef tomato, gherkin red onion, burger sauce fries and slaw add cheese £1, crispy maple streaky bacon £2 or BBQ pulled pork £4

	£16.00
	Plant based burger
	tomato chutney, baby gem, red onion, sliced tomato, fries and slaw add plant based cheese £1

	£19.50
	Fish and chips
	with tartare sauce and mushy peas

	Double Barnsley chop
	£24.00

	RESTAURANT MENU
	PASTA
	Pasta primavera
	£18.00
	fresh pasta sheets, roast carrot purée, season’s best baby veg, garden peas, finnes herbs beurre blanc, crumbled goat cheese

	Braised squid
	£18.00
	olives, fennel and slow roast heritage tomato, lime harissa fregola pasta

	Four cheese macaroni
	£17.00
	cheddar, Red Leicester, Smoked Applewood and Somerset brie, crunchy topping of fresh parsley, parmesan and toasted sourdough breadcrumbs,  baby leaf salad add BBQ pulled pork £6 or crispy maple streaky bacon £3


	CLASSIC SANDWICHES
	All sandwiches are on a choice of brown, white or gluten free bread with a salad garnish and crisps.
	Mature cheddar and Branston pickle
	£9.50
	Honey roast ham and tomato
	£9.50
	Egg mayonnaise
	£9.50
	Coronation chickpea
	£9.50
	Half sandwich and soup
	£12.00
	choice of half a cold sandwich with a cup of soup
	cumin and coriander glaze,  slow roast cauliflower, charcoal onion bread sauce, fresh turmeric oil, rose harissa roast tomatoes


	STARTERS
	Soup of the day
	bread roll and butter

	£8.00
	New season seared lamb carpaccio
	£11.00
	fresh horseradish cream, pickled pink and yellow oyster mushrooms, spiced cherry chutney

	£12.00
	Vegetable garden
	slow roast Roscoff onion confit, kalamata olive soil, pickled baby vegetables, fresh herbs, cresses, fennel pollen and sunflower seeds

	£11.00
	Crispy duck and Asian slaw
	spiced apple sesame vinaigrette, toasted sesame wafers, dressed frisee

	£13.00
	Smoked mackerel
	caper and green olive tartare, gold tomato, fennel and bonito flakes

	£20.00
	Korean style pork belly
	ginger sweetcorn purée, spring onion, charred cucumber and sweetcorn salsa, sweet soy BBQ glaze

	£26.00
	Peterhead cod
	broad bean, pea and spring onion risotto, smoked cod roe mousse, herb crumb

	£23.00
	Seared fillet of Scottish gurnard
	Romney Marsh samphire velouté, saffron poached orzo, sauce gribiche

	£20.00
	Chargrilled king oyster mushroom

	SIGNATURE SANDWICHES
	All sandwiches are with a salad garnish and chips. Gluten free bread available.
	Toasted ham and cheese
	£15.00
	with tomato chutney

	Italian mortadella and whipped burratina
	£18.00
	Crisp flatbread, rocket pesto, thinly sliced mortadella, creamy burrata

	BCH turkey and bacon club sandwich
	£15.00
	layered with egg, plum tomato, crisp lettuce

	Roast aubergine and romesco flatbread
	£15.00
	topped with rocket and roasted pine nuts
	creamy polenta, blistered cherry tomatoes on the vine, braised pearl onions, chimichurri

	£20.00
	Pan fried gnocchi
	baked Crown Prince squash, Lion’s Mane mushrooms, young spinach, citrus olive oil emulsion


	SALADS
	small  |  large
	£11.00| £18.00
	Heritage tomatoes
	ripe and colourful heirloom tomatoes, basil lemon zest dressing, mozzarella pearls, toasted seeds and crispy shallots, baby leaves

	£11.00 | £18.00
	Classic Caesar salad
	crisp cos lettuce, toasted focaccia croutons, shaved Pecorino Romano, and anchovies. choose chicken | tiger prawns

	£11.00 | £18.00
	Butterbean, pink grapefruit and asparagus
	grilled baby corn, quinoa, toasted pine nuts, rocket, creamy avocado dressing

	Porter and barley braised Picanha rump steak for two
	£60.00
	600g steak with mash and jus

	Steak frites
	£23.00
	minute steak, fries and peppercorn sauce


	SIDES
	£6.00
	Roasted squash
	£6.00
	Chargrilled cabbage
	£8.00
	Tenderstem broccoli
	£6.00
	Sautéed charlotte potatoes
	£8.00
	Cauliflower cheese
	£6.00
	Boston bibb lettuce
	£6.00
	Fries
	£8.00
	Truffle fries
	half £2.50 half £2.50 half £2.50 half £2.50


	DRINKS MENU
	DRAUGHT BEERS
	Pint
	£6.90
	San Miguel 5.0%
	known for its balanced bitterness and crisp, refreshing taste. It has a full-bodied palate with a clean finish

	£6.50
	Camden Hells 4.6%
	A lager beer, specifically a hybrid of the German styles Helles and Pilsner, known for its crisp, refreshing, and clean taste

	£6.90
	Camden Stout 4.0%
	smooth, creamy, and dark stout, characterized by its thick, nitrogen-powered head and fresh finish

	£6.90
	Camden Pale Ale 4.0%
	A vegan-friendly, easy-drinking beer with crisp citrus hops  a light malty backbone, and a refreshing, balanced finish.

	£6.90
	Hawkstone IPA 4.8%
	a treat for the senses. With bursts of tropical and citrus, and richness from the malt, it's perfectly balanced with the hop bitterness that runs through

	£6.90
	Balfour Cider 4.8%
	a medium-dry, still cider s crafted with a winemaker's touch, using three dessert apples: Cox, Russet, and Bramley. Fermented with wine yeasts


	GIN
	Beefeater 25ml  Bombay Sapphire 25ml JJ pink gin 25ml Hendrick’s 25ml Tanqueray Ten 25ml Tanqueray blackcurrant Royale 25ml Tanqueray Seville Orange 25ml Whitley Neill 0% 25ml
	£4.50 £5.00 £4.50 £6.00 £7.00 £6.00 £6.00 £4.00

	RUM
	Dead Man’s Fingers Rum 25ml white rum, spiced rum, coconut rum, cherry rum or mango rum Appleton Estate 25ml
	£4.50
	£5.00

	VODKA
	£4.50
	£7.00
	Absolut 25ml  Original, vanilla, passionfruit Grey Goose 25ml


	TEQUILA
	Tequila reposado 25ml Tequila strawberry 50ml Jose Cuervo Silver
	£4.50 £8.00 £4.00

	WHISKY & BOURBON
	£4.00 £6.00 £6.00 £8.00 £9.00 £4.50 £4.50 £5.50
	Famous Grouse 25ml  Johnnie Walker Black 25ml  Monkey Shoulder 25ml Glenfiddich 12 25ml Talisker 10 25ml Jameson’s 25ml  Jack Daniels 25ml  Buffalo Trace 25ml

	SOFT DRINKS
	COGNAC
	£6.00 £8.50
	Courvoisier VS 25ml  Rémy Martin VSOP 25ml
	pint £4.50 pint £4.50 pint £4.50 pint £4.50 £4.50 £4.50 £3.00 £2.50
	£3.50
	£3.50 £3.50  £3.50
	£3.50 £4.95
	Pepsi original / diet R. Whites lemonade  Tango orange  Fruit juices  Coca Cola 330ml Coke Zero 330ml Pip Organic Apple Fizz 250ml Pip Organic 180ml Strawberry & blackcurrant juice, mango, orange & apple juice, raspberry & apple juice, pineapple & mango smoothie J20 330ml Orange & passionfruit, apple & mango, apple & raspberry  London Essence ginger beer 200ml London Essence ginger ale 200ml London Essence tonic 200ml Indian tonic, blood orange & elderflower, pomelo & pink pepper, raspberry & rose, white peach & jasmine, grapefruit & rosemary Franklin & Sons raspberry lemonade 200ml Kingsdown spring water 750ml


	SHERRY & VERMOUTH
	£6.50 £6.50 £6.50 £4.00 £5.00
	Harvey’s Bristol Cream 50ml  Barbadillo Fino 50ml  Barbadillo Amontillado 50ml  Martini Bianco 50ml  Cinzano Rosso 50ml

	DRURY TEA SELECTION
	£4.00 £4.00 £4.00 £4.00 £4.00 £4.00 £4.00 £4.00
	English breakfast (Decaffeinated available) Imperial Earl Grey  White tea with rose and pomegranate  Rooibos  Lemon and ginger  Redberry fruit infusion Saharan mint  Hot chocolate

	BOTTLED BEER & CIDERS
	Budweiser 4.5% Corona 4.5%  Corona Cero 0.0%  San Miguel (GF) 5.4%  Kopparberg  4.0%  Mixed, strawberry & lime Kopparberg Zero 0.05% Balfour Balfour cider 330ml, Balfour lager 330ml, Balfour fruit cider 330ml, Balfour IPA 330ml Hawkstone  Hawkstone premium lager 330ml, Hawkstone Hedgerow cider 500ml, Hawkstone 0% lager 330ml, Hawkstone IPA 33oml
	£5.50 £5.50 £5.00 £5.50 £7.00 £5.00 £6.00
	£6.00

	MONT58 COFFEE
	Espresso  Americano  Flat white  Caffé latte  Cappuccino  Mocha  Liqueur coffee  Shot of hazelnut, caramel, or vanilla syrup
	Decaffeinated availabile
	£3.00 £4.00 £4.50 £4.50 £4.50 £4.50 £12.50 50p

	LIQUEURS
	£7.00 £4.00 £8.00 £9.00 £4.50 £8.00 £8.00 £8.00 £10.00 £7.00 £7.00
	Aperol 50ml Baileys 25ml  Campari 50ml Chambord 50ml Cointreau 25ml Disaronno 50ml Frangelico 50ml Kahlua 50ml Limoncello 50ml Antica Sambuca 50ml Passoa 50ml



