BAR & RESTAURANT

ALL DAY DINING



IMPORTANT INFORMATION: All our food is prepared in a kitchen where nuts, gluten and other known allergens
maybe present. Please note we take caution to prevent cross-contamination, however, any product may
contain traces as our entire menu is produced in the same kitchen.

Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food
allergy please speak to a manager before placing an order. Full allergen information is available.
Management can advise of all ingredients used.



@/T\ARTERS

WARM BREADS AND OILS (v)
balsamic and olive oil

GARLIC MUSHROOMS (V)
iNn a cream sauce served on toasted brioche

OLIVES AND PITTA BREAD (V)
with a minted Feta dip

PRESSED HAM HOCK TERRINE
served with a piccalilli puree and grilled ciabatta

BREADED BLACK PUDDING BONBONS
With apple and apricot, served with a shallot puree

SMOKED SALMON PARCEL
filled with a Waldorf salad, lemon and chive dressing and
brown bloomer bread and butter

TIGER PRAWNS AND CHORIZO (GF)
with warm cherry tomato salad and a Cajun mango salsa

BREADED CHICKEN TENDERS
in a light Cajun spice with a BBQ dip

TRADITIONAL GREEK SALAD (V, GF)
Feta cheese, olives, tomato, cucumber, red onions and
cos lettuce in a lemon and oregano oil

Top your salad with grilled chicken breast, garlic fried tiger
prawns or grilled Seabass fillet for £3.50

CAESAR SALAD
COs lettuce, anchovies, croutons tossed in a creamy dressing
and topped with Parmesan shavings

Top your salad with grilled chicken breast, garlic fried tiger
prawns or grilled Seabass fillet for £3.50

£3.00

£5.95

£5.95

£5.95

£5.95

£7.95

£7.95

£6.50

£6.95

£6.95

THE AVENUE

ALL DAY DINING

V - VEGETARIAN
VEvV - VEGAN
GF - GLUTEN FREE



MAINS

DUO OF PORK (GF)

Pork Fillet wrapped in smoked bacon, served on sage
mashed potato with a Braised pork shoulder, lentil and
root vegetable Ragout

80Z SIRLOIN STEAK (GF)
with chunky chips, grilled tomato, field mushroom &
rocket

PAN FRIED CHICKEN BREAST (GF)
served cumin spiced creamed cabbage, potato gratin,
sauteed oyster mushrooms and tarragon Jus

QUORN MEATBALLS MARINARA (V)
Homemade Quorn meatballs served in a rich tomato
sauce with Linguini pasta and vegan cheese

MUSHROOM RISOTTO (V)

oyster and button mushrooms cooked in white wine

and finished with parmesan shavings and a rocket salad
Top your Risotto with grilled chicken breast or Garlic fried tiger

Prawns or grilled Seabass fillet for £3.50

PAN FRIED SEABASS
on a stir fry of fennel and Pak choi with a butternut
puree and a tomato, coriander, soy and sesame QOil

SMOKED SALMON, COD AND TIGER PRAWN LINGUINI
in acreamy tomato and garlic sauce

THE AVENUE STEAK BURGER

6oz beef burger, topped with, smoked cheese, bacon,
gherkin, and caramelised onion chutney, served

with fries and mayo dip

60z BEEF BURGER
simply with lettuce and tomato, served with fries

FISH & CHIPS
battered cod with chunky chips, mushy peas,
and tartare sauce

£15.95

£18.00

£13.95

£12.95

£12.95

£15.95

£13.95

£15.00

£13.95

£13.95

THE AVENUE

ALL DAY DINING

V - VEGETARIAN
VEvV - VEGAN
GF - GLUTEN FREE



MAINS CONTINUED

CAESAR SALAD

FRENCH FRIES
ONION RINGS

CHUNKY CHIPS
HOUSE SALAD

BREADED CHICKEN BURGER £13.95
with cos lettuce, tomato, onion chutney, fries
MOVING MOUNTAINS PLANT-BASED BURGER (VE) £12.95
in avegan bun with tomato salsa, fries
TRADITIONAL GREEK SALAD (V, GF) £12.95
Feta cheese, olives, tomato, cucumber, red onions
and cos lettuce in a lemon and oregano oil
Top your salad with grilled chicken breast, garlic fried tiger
prawns or grilled Seabass fillet for £3.50
£12.95
cos lettuce, anchovies, croutons tossed in a creamy
dressing and topped with Parmesan shavings
Top your salad with grilled chicken breast, garlic fried tiger
prawns or grilled Seabass fillet for £3.50
£3.00
£3.00
£3.00
£3.00
PEPPERCORN SAUCE £3.00
BLUE CHEESE SAUCE £3.00
£3.00

RED WINE JUS

THE AVENUE

ALL DAY DINING

V - VEGETARIAN
VEvV - VEGAN
GF - GLUTEN FREE



QESSERTS

HOMEMADE APPLE AND

RHUBARB CRUMBLE (V) £5.95
served with pecan crumble

toping & custard

CHOCOLATE AND
RASPBERRY TORTE (VE) £5.95
with vegan ice cream

BANOFFEE CHEESECAKE (V) £5.45

fruit compote

SELECTION OF LOCAL

CHEESE AND BISCUITS (V) £7.50
with onion chutney & fresh grapes

A SELECTION OF ICE CREAMS

OR SORBETS (V) £4.95
STICKY TOFFEE PUDDING (V) £5.45
and custard
TEA & €OFFEE
POT OF TEA £2.75 COFFEE ESPRESSO £2 50
English breakfast, Early Grey and a AMERICANO £2.75
variety of fruit and herbal infusions MACCHIATO £3.00
CAPPUCCINO £3.50
HOT CHOCOLATE £3.25 LATTE £3.50
marshmallows and whipped cream MOCHA £3.00
FLAT WHITE £3.25

THE AVENUE

LIQUEUR COFFEE
ADD AN EXTRA SHOT

FROM £7.00
£2.00

ALL DAY DINING

V - VEGETARIAN
VEvV - VEGAN
GF - GLUTEN FREE



SIGNATURE MENU

SERVED DAILY FROM 12PM TO 7.30PM

2-COURSES £15.00

STARTERS

3-COURSES £17.50

SOUP OF THE DAY
crusty roll, and butter.

GARLIC MUSHROOMS (V)
cream sauce on toasted brioche

PRESSED HAM HOCK TERRINE
piccalilli puree & grilled ciabatta

BLACK PUDDING BONBON
With apple and apricot, served with a
shallot puree

BREADED CHICKEN TENDERS
light Cajun spice & BBQ dip

SALAD

AVAILABLE AS A STARTER OR MAIN

TRADITIONAL GREEK SALAD (V) (GF)
Feta cheese, olives, tomato, cucumber,
red onions and cos lettuce in a lemon
and oregano oil

CAESAR SALAD (V) (GF)

coOs lettuce, anchovies, croutons
tossed in a creamy dressing,
Parmesan shavings

Top your salad with grilled chicken breast, garlic fried tiger prawns or
grilled Seabass fillet for £3.50

MAINS

DUO OF PORK (GF) - supplement £5.00
Pork Fillet wrapped in smoked bacon, served
on sage mashed potato with a Braised pork
shoulder, lentil and root vegetable Ragout

80Z SIRLOIN STEAK (GF) - supplement £5.00
chunky chips, grilled tomato, field mushroom &
rocket

PAN FRIED CHICKEN BREAST (GF)
cumin spiced creamed cabbage, potato gratin,
sauteed oyster mushrooms, tarragon Jus

SEAFOOD LINGUINI

smoked salmon, cod, tiger prawns, creamy
tomato garlic sauce

QESSERTS

PLAIN & SIMPLE BURGER
60Z BEEF BURGER
served with skin on fries and mayo dip

BREADED CHICKEN BURGER
with cos lettuce, tomato, onion chutney, with
skin on French fries

MUSHROOM RISOTTO (V) (GF)
oyster & button mushrooms cooked in white
wine. parmesan shavings, rocket salad

Top your Risotto with grilled chicken breast, Garlic
fried tiger Prawns or grilled Seabass fillet for £3.50

HOMEMADE APPLE &
RHUBARB CRUMBLE
pecan crumble toping & custard

CHOCOLATE & RASPBERRY TORTE (VE)
vegan ice cream

STICKY TOFFEE PUDDING
custard

THE AVENUE

BANOFFEE CHEESECAKE (V)
fruit compote

A SELECTION OF ICE
CREAMS & SORBETS

SELECTION OF LOCAL CHEESE
& BISCUITS - Supplement £2.50
with onion chutney & fresh grapes.

ALL DAY DINING

V - VEGETARIAN
VEvV - VEGAN
GF - GLUTEN FREE



THE CGREAT VICTORIA
AFTERNOON TEA

SERVED DAILY BETWEEN 12PM TO 5PM
There is Nno quintessential English ritual than the ceremony and serving of Afternoon Tea. Queen
Victoria's dear friend Anna Maria Russell, Duchess of Bedford was the originator of this beautiful
tradition in which they both spent many an afternoon enjoying.

TRADITIONAL AFTERNOON TEA MENU

COCKTAIL SANDWICH SELECTION

HAM AND SWEET GRAIN MUSTARD MAYO ON WHITE BLOOMER
OPEN SMOKED SALMON, CREAM CHEESE AND CUCUMBER ON TOASTED BRIOCHE
EGG MAYONNAISE AND ROCKET WRAP
ROAST BEEF AND HORSERADISH ON WHITE BLOOMER

SWEETS

MINI CHOCOLATE TART
RED VELVET CAKE
SALTED CARAMEL CHOUX BUN

ALL SERVED WITH HP SAUCE AND SAVOURY CHEESE SCONES.

GENTLEMENS AFTERNOON TEA MENU

COCKTAIL SANDWICH SELECTION

HAM AND SWEET GRAIN MUSTARD MAYO ON WHITE BLOOMER
OPEN SMOKED SALMON, CREAM CHEESE AND CUCUMBER ON TOASTED BRIOCHE
EGG MAYONNAISE AND ROCKET WRAP
ROAST BEEF AND HORSERADISH ON WHITE BLOOMER

SAVOURIES

MINI PORK PIE
SAUSAGE ROLL
BLACK PUDDING BITES

ALL SERVED WITH HP SAUCE AND SAVOURY CHEESE SCONES.

TRADITIONAL AFTERNOON TEA £20.00
GENTLEMAN'S AFTERNOON TEA £20.00

PROSECCO AFTERNOON TEA £26.00
INncludes a mini bottle of prosecco

COCKTAIL AFTERNOON TEA £26.00
Includes a cocktail from our cocktail menu

BOTTOMLESS PROSECCO AFTERNOON TEA £35.00
INncludes unlimited prosecco for 1% hours

THE AVENUE ALL DAY DINING

V - VEGETARIAN
VEvV - VEGAN
GF - GLUTEN FREE



CX/INES

RED WINES

EL VELERO TEMPRANILLO TINTO
1775ml. 4.80 / 250mI. 6.80 / Btl. 18.00

SANTA RITA 8KM MERLOT,
CENTRAL VALLEY
175ml. 5.80 / 250ml. 8.40 / Btl. 24.00

BERRI ESTATES SHIRAZ, AUSTRALIA
1775ml. 5.80 / 250ml. 8.40 / Btl. 24.00

THE GUV'NOR, SPAIN, FELIX SOLIS
Btl. 24.00

PORTILLO MALBEC, UCO VALLEY,

MENDOZA
Btl. 28.00

WHITE WINES

EL VELERO VERDEJO BLANCO,
VALDEPENAS

1775ml. 4.80 / 250mIl. 6.80 / Btl. 18.00

ANTONIO RUBINI PINOT GRIGIO
DELLE VENEZIE

1775ml. 5,50 /250ml. 760 / Btl. 22.00

BERRI ESTATES UNOAKED
CHARDONNAY, AUSTRALIA
175ml. 5.80 / 250ml. 8.40 / Btl. 24.00

CULLINAN VIEW CHENIN BLANC,
WESTERN CAPE
Btl. 22.00

WAIPARA HILLS SAUVIGNON BLANC,
MARLBOROUGH
Btl. 28.00

THE AVENUE

ROSE WINES

EL VELERO. TEMPRANILLO ROSADO.
1775ml. 4.80 / 250mIl. 6.80/ Btl. 18.00

WHISPERING HILLS WHITE ZINFANDEL
1775ml. 6.00 / 250ml. 8.50 / Btl. 25.00

PROSECCO & CHAMPAGNE

PROSECCO MINI BOTTLE 7.95
GALANTI PROSECCO 27.00
LOUIS DORNIER ET FILS BRUT 40.00

LAURENT-PERRIER CUVEE ROSE 80.00

LAURENT-PERRIER LA

CUVEE BRUT NV 60.00

ALL DAY DINING

V - VEGETARIAN
VEvV - VEGAN
GF - GLUTEN FREE
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