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Starters

Soup of the Day £6.95
Served with warm crusty bread and butter. (v, Ve, GFA)

£8.50

Crisp, risotto arancini with mushrooms, served with a
smooth garlic aioli. (v)

Porcini Mushroom Arancini

£8.50

Crispy breaded garlic mushrooms served on a bed of
fresh salad with a side of creamy garlic aioli. (v)

Breaded Garlic Mushrooms

Mini BBQ Chicken Kebab £8.50

Tender mini chicken kebab glazed in a sticky BBQ
sauce, served with crisp Asian slaw, fresh coriander
and sliced chillies. GFa)

Crispy Whitebait £8.50

Lightly coated crispy whitebait, served with a smooth
garlic and citrus mayonnaise.

The Non Chicken Strips £8.50

Crisp plant based strips served with a sweet chilli
dipping sauce. (v, VE)

S un d d y RO PRI B Unlimited gravy and Yorkshire pudding top-up included!

Roast Beef £21.95 | Roast Turkey £21.95

Chef’s Roast of the Day £21.95 |

Upgrade your roast as a duo or trio selection for £3.95

Roasted Root Vegetable Wellington v, ve £16.95

All roasts are served with a Yorkshire pudding, herb-roasted potatoes, roasted root vegetables, seasonal panache vegetables, sage and onion stuffing and rich meaty gravy.

Mains

Traditional Fish & Chips £18.75

A classic serving of hand-battered fish and chips,
accompanied by a choice of mushy peas or garden peas
and tartar sauce. (GFA) Add Scampi, Bread & Butter for £4.50

Caesar Salad £14.50

A fresh and crisp blend of baby gem lettuce with
bacon, boiled egg, flaked Parmesan and crunchy
croutons, finished with a light and creamy Caesar
dressing. (GFA) Add chargrilled chicken for £5.00

Slow-Cooked Minted Lamb Shank — £26.50

Tender slow-cooked minted lamb shank served with
creamy Gratin Dauphinoise potatoes and a selection

Baked Mushroom & Parmesan Risotto £18.00

A rich and creamy baked mushroom and Parmesan
risotto, finished with a touch of balsamic vinegar. (v, Ve, GFA)
Vegan alternative available.

Lasagne L7595

Rich and indulgent home-baked lasagne made with
slow-cooked red wine sauce, layered with creamy
béchamel sauce, served with garlic bread and a
dressed salad.

Salmon Fillet £18.50

Poached salmon fillet served with buttered new
potatoes and garden peas, finished with a zesty lemon

BYO Burger ssso

Served on a brioche bun with chips and onion rings

STEP ONE - Choose your burger
Double up for £2.50

Beef @Fa) | Chargrilled Chicken Breast (GFa)
Crispy Buttermilk Chicken | It's not Chicken (v, ve)

STEP TWO - Choose your toppings
Double up for £1.50
Monterey Jack Cheese | Bacon | Fried Egg

STEP THREE - Choose your garnish

Lettuce | Tomato | Gherkin | Red Onion Sauce

of seasonal greens. (GFA) dressing. GFa) Mayonnaise | Piri Mayonnaise | Ketchup | BBQ
gl d es Cauliflower Cheese v, ara) £5.50 Herb-Roasted Potatoes v, ve ara) £4.95 Chunky Chips . ve cra) £4.50
N =
Sage and Onion Stuffing £4.50 New Potatoes v, ve, ara) £4.00 Crispy Onion Rings (v, cra) £4.00
Pigs in Blankets @ra) £5.95 Seasonal Vegetables v, v, ara) £4.00
Buttery Mashed Potato wv,cra) £4.50 Skin-on Fries v, ve ara) £4.50
Desserts
Chocolate Truffle Brownie Torte £8.95 Sticky Toffee Pudding £7.95 Raspberry Bakewell S5

Chocolate biscuit base topped with Belgian chocolate
truffle mousse, finished with cubes of chocolate
brownie and chocolate crumb. (v, Ve, GFa)

Crumble of the Day £7.95

A hearty, traditional farmhouse fruit crumble, served
warm with rich and creamy custard. v

£7.95

Raspberry and white chocolate meringue clouds
served with creamy Henley raspberry ripple Ice
Cream. (v,GFA)

Frozen Eton Mess

V - Vegetarian

VE

A classic sticky toffee pudding, warm and indulgent,
served with Henley rum and raisin Ice Cream. (v, GFA)

£8.95

A zesty lemon tart with a sweet pastry base, served
with a refreshing raspberry sorbet. (v)

Lemon Tart

Mini Pudding & Hot Drink £7.95

A lighter option for a small appetite, perfect for a sweet
treat — choose from triple chocolate brownie or
raspberry Bakewell tart, served with a hot drink. (v, Ve, GFA)
Upgrade to an Espresso Martini for £8.50

Vegan

A buttery pastry filled with sweet raspberry jam and
soft almond sponge, served warm with rich and creamy
custard. (v, VE, GFA)

£8.95

Three scoops of your choice, locally sourced from
Henley Ice Cream. (v, VE, GFA)

Henley Trio of Ice Creams

GFA - Gluten Free Alternative Available

Dinner Inclusive Package: If you are staying on a dinner-inclusive package, you will receive a £25 allowance towards your meal from the main menu.
Allergen Disclaimer: Let a member of our team know if you have any allergies or dietary requirements when ordering. While we take great care in preparing
our dishes, we cannot guarantee they are completely free from allergens due to shared preparation areas. An allergen matrix is available on request.



