
S t o t f i e l d  H o t e l 

Homemade Vegetable Soup £7.00 
with a Warm Bread Roll and Butter 
 

Beetroot Falafel £8.00 
Sweet Chilli Mayonnaise for dipping 
and a Dressed Side Salad Garnish 
Vegan and Gluten Free 
 

Mini Haggis Pakoras £8.00 
A Scottish favorite with an Indian twist. 
Served with Mustard Mayonnaise for dipping 
and a Dressed Side Salad Garnish 

M  A  I  N    C  O  U  R  S  E  S 

S  T  A  R  T  E  R  S 
Sweet Potato Wedges £7.50 
with Garlic Mayonnaise for dipping 
and a Dressed Side Salad Garnish 
Vegan and Gluten Free 
 

Balsamic Beetroot Salad £8.00 
Served Warm on Dressed Salad Leaves 
Vegan and Gluten Free 
 

Breaded Cod Goujons £8.00 
with Tartar Sauce for dipping, a Wedge of Lemon 
and a Dressed Side Salad Garnish 

Cheese and Bacon Beef Burger £17.00 
Bistro Beef Burger nestled in a Soft Bun with Tomato 
Chutney, Bacon, Cheddar Cheese and Salad Garnish, 
served with Chunky Chips and Garlic Mayonnaise 
 

Tennessee Barbeque Chicken Burger £17.00 
Southern Fried Chicken Fillets with Tennessee Barbeque 
Sauce nestled in a Soft Bun with Bacon, Cheddar Cheese 
and Salad Garnish, served with Chunky Chips and Garlic 
Mayonnaise 

Traditional Fish & Chips £17.00 
Freshly Battered Fillet of Haddock with Chunky Chips, 
served with Garden Peas, a pot of Tartare Sauce 
and a Wedge of Lemon 
Gluten Free 
 

Classic Scampi & Chips £18.00 
Breaded Wholetail Scampi with Chunky Chips, 
served with Garden Peas, a pot of Tartare Sauce 
and a Wedge of Lemon 
 

Slow Roasted Beef £18.00 
with a Yorkshire Pudding and Homemade Gravy 
served with Roast Potatoes and Seasonal Vegetables 

Sweet and Sour Chicken £17.00 
Chicken Breast bound in Chinese Style Sweet and Sour 
Sauce, with Peppers, Onions and Pineapple, 
accompanied by White Rice and Prawn Crackers 
 

Chicken Tikka Masala £17.00 
Creamy Tomato and Onion Curry Sauce with 
Fresh Chicken Breast, served with Basmati Rice, 
Naan Bread and a Poppadum 
Gluten Free without the Naan Bread 
 

Woodfired Flavored Pizza and a Side Order £16.00 
10.5” Woodfired Flavored Pizza Base with either 
Tomato or Barbeque Sauce topped with Melted 
Mozzarella, Pepperoni, Sausage, Bacon and Red Onion 
(Side Order: Chips, Side Salad or Onion Rings) 

Cauliflower and Red Pepper Curry £17.00 
served with Basmati Rice, Naan Bread 
and a Poppadum 
Vegan, Gluten Free on Request 

Steak 
over the page … 



Our Black Rock Stones allow you to 

cook your own Steak at your table on 

430°C Volcanic Rock. 
 

The Volcanic Rock intensifies 

the flavour and provides the most 

amazing aromas, whilst offering 

a healthier option as no oil or fats 

are used.  Our kitchen team 

simply begin the cooking process 

leaving you to finish your Steak 

at your table to your liking. 
 

Caution: As the rock is hot, please do not rest 

your cutlery on it and do not touch it. 

Not suitable for anyone under 16 years old. 

If you like your steak, then you’ll love our “Black Rock Grill Steaks” 

8oz Sirloin Steak - £26.00 

V  O  L  C  A  N  I  C    R  O  C  K    G  R  I  L  L    S  T  E  A  K  S 

Our Steaks are served with Chips, Homemade Onion Rings, Sauteed Mushrooms, 

Grilled Tomato and a choice of either Pepper Sauce or Garlic Butter. (Gluten Free) 

If you prefer our kitchen team can fully cook your steak in the kitchen to your liking. 

D  E  S  S  E  R  T  S 

Kids Menu 

Chicken Goujons 

with Chips and Peas 
 

Cheesy Pasta  

with Chips and Salad 
 

Fish Fingers 

with Chips and Peas 
 

Sausage and Chips 

with Beans 
 

Cheese & Tomato Pizza 

with Chips 

choose a Main Course and also a dessert 

Small Sticky Toffee Pudding 

with Vanilla Ice Cream 
 

Small Chocolate Brownie 

with Vanilla Ice Cream 
 

Strawberry & Vanilla Ice Cream 

with Chocolate Sauce 

Two Courses and 
a Fruit Shoot or 

Regular Draught 
Soft Drink 

 

£12.50 

Sticky Toffee Pudding £7.00 
Warm Sponge Pudding draped in Butterscotch Sauce 
finished with Vanilla Ice Cream 
Vegan or Gluten Free available upon request 
 

Toffee Apple Crumble £7.00 
Stewed Apples topped with Toffee Sauce, 
accompanied by a Jug of Vanilla Custard 
 

Milk Chocolate Cookie Dough £7.00 
Freshly Baked and topped with Vanilla Ice Cream 
and drizzled with White Nutella Flavored Sauce 

Gooey Chocolate Fondant £7.00 
Rich Chocolate Pudding with an Oozing Centre, 
finished with a scoop of Vanilla Ice Cream 
Vegetarian & Gluten Free 
 

Warm Chocolate Brownie £7.00 
finished a scoop of Vanilla Ice Cream 
Vegetarian 

If you have any dietary allergies, special requirements or need any help please ask a member of our team.   Ver. 4.10 


