Lunch at the
Hut
Sandwiches

Served in Ciabatta or French baguette
Chiltern gammon, English mustard & baby gem £6.00
Thin cut steak with caramelized red onion £9.00
Brie and bacon with red onion and baby gem £6.95
Smoked salmon & cream cheese £6.95

Snacks & Mains

Chefs homemade soup of the day £5.50
served with rustic bread
Pate £6.25
Homemade pate served with rustic bread and red onion chutney
Salt & Pepper Calamari £5.50
with aioli & lemon wedge
Antipasti platter £11.95
selection of cured meats, olives, grilled peppers, hummus and rustic bread
Seafood Platter £14.50
Crayfish tails, smoked mackerel pate, Scottish smoked salmon, Thai fish cakes &
calamari
Ploughman’s Platter £12.95
Selection of cheeses, honey & mustard glazed ham, rustic bread and pickles
The ‘Hut’ Superfood Salad £11.00
mixed leaves, roasted butternut squash, beetroot, roasted peppers & artichoke hearts
add chargrilled chicken breast £2.50
add soft goat’s cheese £1.50
Seafood salad £10.00
Scottish smoked salmon and crayfish tails on a bed of mixed leaves
Beer battered fish £12.95

served with chunky chips, mushy peas and tartare sauce
Homemade Thai fish cakes £6.95/11.50
served on a bed of mixed leaves with sweet chilli sauce
‘Dirty Fluxy’ £11.95
our house special
minced steak burger, topped with melted cheddar and bacon, spiced gherkin, onion rings, baby gem
leaves, red onion, tomato mayo and relish
Piri Piri Chicken Burger £10.95
butterflied chicken breast marinated in olive oil, piri piri spices, served with baby gem, tomato,
onion, mayo and relish
Filled Flat mushroom £9.95
grilled with red onion chutney, roast peppers and goat’s cheese
served on a bed of mixed leaves with balsamic glaze
Steak Frites £11.50
5oz minute steak served with garlic butter, fries and house salad

Desserts
Eton mess £5.95
Whipped cream, Meringue, summer berries and raspberry coulis
Cheesecake of the day £5.95
ask your server for today’s flavour
The ‘Hut’ crème brûlée £5.95
A traditional favourite
Served with vanilla shortbread
Rich chocolate fudge cake £5.00
Served with vanilla ice cream or fresh cream
Tart au citron £5.00
Served with vanilla ice cream or fresh cream
The ‘Hut’ crème brûlée £5.95
A traditional favourite
Served with vanilla ice cream or fresh cream
Selection of ice creams
Ask your server for today’s flavours
Cheese board £8.00
Selection of cheeses, served with crackers

Espresso coffees and tea available

Private Hire
Our Hut Restaurant is available for private hire.
If you are looking to hold any event, please contact the staff for details.
We follow strict hygiene practises in our kitchen but due to the presence of allergenic ingredients in some
products there is a small possibility that allergen traces may be found in any item. We advise you to speak
to your server and advise if you suffer from any food borne allergens and we will do our best to cater to
your needs. Full allergen information relating to our menu items can be provided on request.
V.A.T. number 224 666 405

