THE BRIDGE

EVENING MENU

(Served 6pm - 9pm, Monday - Sunday)

STARTERS

Chilled Spanish inspired egg Tortilla filled with sauteed potato and Chorizo
Chargrilled Aubergine, buffalo tomato and Pesto Parmigiana Stack. (v)

Bubble and Squeak Potato cake topped with crispy Bacon, a poached egg
and smothered in Hollandaise sauce

Chef’s Freshly Made Soup of the Day with warm petit pain
(Ask for dietary requirements as soup changes daily)

Five spice Tempura battered cauliflower,
accompanied by a soy and chilli dipping sauce (ve)

FROM OUR CHARGRILL

Byron Burger 80z seasoned beef Patty or grilled Chicken breast with gem lettuce,
crispy smoked bacon melted mature cheddar and red onion jam served in a
seeded brioche bun with homemade skin on chips, Black Sheep battered

onion rings and a dressed salad garnish

Garden Burger Grilled Halloumi topped with a pesto crumb, roasted red pepper
and portobello mushroom Gem Lettuce and Spiced Tomato relish served in a
seeded brioche bun served with homemade skin on chips, Black Sheep battered
onion rings and a dressed salad garnish (v)

Rolled 100z Ribeye Steak served with baked portobello mushroom and charred
Tomatoes, homemade skin on chips (gf)

Chargrilled 100z Gammon Steak served with Homemade skin on Chips,
buttered garden peas, charred pineapple, and a fried egg (gf)

Please note our food is cooked fresh and to order, this can take up to 30 minutes.
Please understand there may be delays at busy periods. Thank you for your patience.
Please advise us of any allergies or intolerances before placing your order.

£7.25

£7.25

£7.75
£6.95

£7.25

£17.25

£16.50

£24.25

£14.75




THE BRIDGE

EVENING MENU

(Served 6pm - 9pm, Monday - Sunday)

MAINS

Chicken Katsu Curry Panko breaded chicken breast served with peanut infused
curry sauce and finished with scented rice and pickled Kimchi

Grilled Halloumi Salad served with soft, ripe avocado, cucumber ribbons,
spinach and drizzled fresh lime juice (gf)

Mexican Chicken ‘Parmo’ Crispy Panko breaded chicken breast smothered
in salsa, crushed nachos, mozzarella, jalapenos, served with homemade Cajun
sweet potato fries and a dressed salad

Slow Cooked Belly Pork, braised pig cheek with baby fondant potatoes,
carrot puree and red current jus

Pan Roasted Fillet of Sea Bass served on a bed on Lyonnaise potatoes with
garlic and caper butter basted tender stem broccoli (gf)

Teriyaki Glazed Sauteed Tofu served on top of a fiery Singapore vermicelli rice noodle
stir fry and topped with toasted sesame seeds (ve)

Mixed Bean and Sweet Potato Goulash served with baked scented rice (ve)

The Bridge Fish and Chips Beer battered fish fillet on a bed of homemade chips
served with chunky Tartare Sauce and steamed garden peas

SIDES

Homemade skin on Chips

Black Sheep Beer Battered Onion Rings
Halloumi Bites with Cajun Mayonnaise
Peppercorn Sauce

Fresh Market Salad

Please note our food is cooked fresh and to order, this can take up to 30 minutes.
Please understand there may be delays at busy periods. Thank you for your patience.
Please advise us of any allergies or intolerances before placing your order.

£15.25

£16.20

£15.25

£17.75

£16.25

£15.25

£15.25

£17.25

£3.75
£3.75




