
Residents Menu

CROQUETTES FILLED WITH BATH
BRIE & SAGE

TEMPURA TENDERSTEM BROCOLLI (VE)

SEAFOOD CHOWDER

PAN SEARED FILLET OF SALMON

HONEY & WATERCRESS
CUMBERLAND SAUSAGES

Smoked bacon, served with cranberry
aioli & babyleaf salad

CHEF’S HOMEMADE SOUP (VE)
Served with warmed homemade
bread.

Thai carrot salad with a sweet chilli dipping
sauce

Starters

Classics

Served with handcut chips, mushy
peas, caremlised lemon, malt vinegar
& mayonnaise

THE STANTON BURGER

6 oz beef burger, beer battered pickled onion
rings, smoked cheese, toasted brioche bun,
red pepper & tomato salsa

BEER BATTERED FISH OF THE DAY

IRISH BEEF STEW

Mains

Served with tagliatelle of spring onion,
peas, tomato concasse & fresh herbs

PAN ROASTED CHICKEN SUPREME

With roast garlic & thyme crushed new
potatoes, saute kale, red wine jus & carrot
crisps

With buttery champ, green beans,
caramelised onion & cider jus

Desserts

WHITE CHOCOLATE & CRANBERRY CHEESECAKE

Served with a winterberry compote &
blackberry icecream 

STICKY TOFFEE PUDDING (VE)

Served with Caramel sauce,
raspberry sorbet & fresh berries

WARM TREACLE TART

served wtih vanilla icecream & raspbery
sauce

BREAD & BUTTER PUDDING

Served wiht sultanas, fresh berries & brandy
creme anglaise

Soft boiled egg, garden herbs & homemade
Guinness wheaten bread

WILD MUSHROOM RISOTTO
(VE)

With roasted butternut squash, tempura
courgette & parsley oil

Cooked in Guinness with carrots, potatoes
& leeks served with toasted soda bread

THAI GREEN CURRY (VEGAN)

Served with sticky rice, charred pak
choi, crispy garlic & coriander

TEMPURA CHICKEN STRIPS

Homemade sweet chilli sauce, roast garlic
aioli, mixed salad & skinny chips

Please let our team know of any allergies or dietary
requirements. 
Please note that a 10% service charge will be
automatically added to the total bill. 
Thank you for your custom.


