


Soups

Scotch broth (v)
Pearl barley, carrot, tumip, swede

5.50

Our kitchen’s soup 5.50

Country loaf

SE1ET S

Caesar salad

Cos lettuce, shaved Parmesan,
anchovies, French bread crodtons,
classic Caeser dressing

Grilled chicken
Prawn

ZEST salad

Chicken, ham, cheddar cheese,
peppers, cherry tomatoes,
cucumber, red onion

9.50

11.50
13.50

13.50

Main Courses

Lamb Rogan Josh 13.50
Medium heat Kashmiri curry

basmati rice, poppadams, lime pickle

Half roast chicken 13.50
Roast potatoes, root vegetables,

red wine sauce

Slow cooked pork belly 18.00
Creamed potatfo, sautéed greens,

light jus

Beer battered fish of the day 13.75
Locally sourced fresh fish in crisp

bbeer batter, mushy peas, fries

Sea bream fillet 15.50

Butterbean casserole

Sea trout 17.50

Soft polenta, ratatouille vegetables

Caramelised onion tart 10.50

Ratatouille vegetables

Small Plates

Prawn cocktail 8.50

Cold-water prawns, Marie Rose sauce

Devilled chicken livers 6.75
Shallots, sherry, bacon, pepper,

foasted focaccia

Craster smokies 8.00
Smoked haddock, cream, Parmesan,

sourdough bread

Pasta & Pizza

Classic Margherita 12.00

Mozzarella, cheddar and tomato

Make your own pizza 0.75 each
Take the classic Margherita and

add toppings from the selection; chorizo,
Serrano ham, pepperoni, chicken, black olives,

mushrooms, peppers, chill, anchovy

ZEST pizza 14.00
Chorizo, Serrano ham, pepperoni,

mozzarella, black olives, rocket,

Parmesan

From the Grill

Sirloin steak 80z 19.50
Hereford rib eye steak 100z 23.50
Mixed grill 22.00

Sirloin steak, bacon steak, Cajun chicken,
roasted plum tomato, Portobello
mushroom, onion rings, fries

Marriott burger 12.00
Prime 80z beef burger pattie, bacon,

cheese, salad, house fries

Gourmet Aberdeen Angus

80z beef burger

Streaky bacon, Gorgonzola, red onion
marmalade, rosemary focacciaq, fries

14.50

Sides

Rustic fries
Garlic bread

3.50 each

Market salad

Roast root vegetables

Onion rings Bread and olives board

Pork rillette
Sage, apricot, sourdough toasts

Tapenade and artichoke dip
Toast

Hot smoked salmon
New potato salad

Herb crusted goats cheese (V)
Beetroot salad

Seafood pizza

Prawns, funag, red onion
Hawaiian pizza

Ham, pineapple, olive

Chicken penne
Char grilled chicken strips,
pesto cream sauce

Wild mushroom ragu penne (v)
Wild mushrooms, cream,
garlic, taragon

Desserts

Apple and berry crumble
Vanilla ice cream

Zest ice cream sundae
Vanilla ice cream, fruit compote,
whipped cream, toasted nuts

Bread and butter pudding
Custard

Chocolate tart
Whipped cream

Vanilla panna cotta
Poached fruits

Ice cream and sorbets

Dairyfarm ice cream like it used to be.
Choose from vanilla, chocolate,
strawberry or ask for our guest flavour

Cheese plate
British cheeses, quince jelly

All weights shown are approximate before cooking. If you have any dietary requirements or are concemed about food allergies, e.g. nuts, you are invited to ask one of our team members for assistance when selecting menu items.
Marrioft require all food supplies to be free of genetically modified ingredients and have taken all reasonable steps to ensure that none of the foods on our menus contain GM ingredients, GM additives or GM flavouring.
All prices include VAT at the current rate. Gratuities are discretionary. HOLLINS HALL 10/11
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