Grim’s Dyke Hotel

LONDON

Sample Festive Lounge Menu
24th December-2nd January

10.00am-6.00pm

Fresh Pastries, ask about today’s options (N*) £2.25
£1.50 if purchased with a hot beverage

Two Mince Pies (V) £1.50

Homemade Fruit & Plain Scones with Cornish Clotted Cream & Strawberry
Preserve (V) (N) £8.95

Salted Caramel & Chocolate Cake (VE*) (N*) £5.95

12.30pm-8.00pm

Sandwiches
one & a half rounds & crisps

Free Range Egg Mayonnaise, baby watercress (V) £9.00
Mature Cheddar, Branston Pickle (V) £9.00
North Atlantic Prawn, Mary- Rose dressing £9.50
Turkey & Cranberry £9.75
Traditional Oak Smoked Salmon, cream cheese & cucumber £9.75
Brie & Cranberry £9.75

York Ham, Tomato, Dijon Mustard £9.75

Soup

Soup of the Day, Homemade Bread Rolls (VE) (GF*) (N*) £8.50
Soup & Sandwich £14.75

(VE) Suitable for Vegans (V) Suitable for Vegetarian (N) Contains Nuts (GF) Suitable for Gluten Free (*) Option Available

FOOD ALLERGENS
All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is
available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. Dishes containing fish may contain
small bones. GF & VE options or substitutions available for most dishes.



Grim’s Dyke Hotel

LONDON

Sample Festive Lounge Menu
24th December-2nd January

12.30pm-8.00pm

Mains

Traditional Beer Battered Haddock, Fat Chips, Mushy Peas £18.00
Roasted Vegetable Penne Pasta, Rich Tomato Sauce (VE) £16.50

Slow Braised Scotch Beef, Horseradish Dumplings, Roasted Root Vegetables,
Creamed Potatoes £21.00

Beef Burger, mature cheddar, maple cured streaky bacon, skin on fries £17.50

Beetroot & Bean Burger, Sough Dough Bun, skin on fries (V) £14.50

Sides

Skin on Fries £4.50
Homemade Walnut & Raisin Bread Rolls (V) (N) £4.50

Desserts

Creme Brulee £8.50
Salted Caramel & Chocolate Cake, Vanilla Ice Cream (VE) £7.95

Three Scoops Dorset Ice Cream £7.50
vanilla, strawberry, chocolate

Cheese Board of Three British Isle Cheeses served with Walnut & Raisin Bread,
Crackers, Sliced Apple, Grapes & Chutney (N) £16.95

(VE) Suitable for Vegans (V) Suitable for Vegetarian (N) Contains Nuts (GF) Suitable for Gluten Free (*) Option Available

FOOD ALLERGENS
All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is
available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. Dishes containing fish may contain
small bones. GF & VE options or substitutions available for most dishes.



