AUTUMN MENU
— N

Soup of the day, warm baguette & butter (please check the specials board for this)

STARTERS

Halloumi fries, sweet chilli mayo (GFO)
Roasted goat’s cheese and beetroot salad
Sweet chilli chicken bites

Salt & pepper chilli squid

AUTUMN MAINS
Roasted butternut risotto Add goat’s cheese 3 Add chicken 3 Addbacon 3
Roasted pork chop, garlic green beans, buttery mash & apple cider gravy
Pan-fried chicken supreme, mixed bean cassoulet & roast potatoes

Pan-fried seabass, roast Mediterranean veg & new potatoes

Braised beef short-rib, honey glazed carrots, buttery mash & red wine gravy

PUB CLASSICS

Whole-tail breaded scampi, peas & chips

Home-baked honey glazed ham, eggs, chips & peas (GFO)

Mediterranean roast vegetable tart, salad & chips (VG) Add goat’'s cheese 3 (V)
Bridge Inn pie of the day, buttered mash, seasonal veg & gravy

Bangers and mash, seasonal veg & onion gravy

Beer-battered haddock, garden peas, crispy onions, tartare sauce & chips (GFO)
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Bridge Inn homemade beef burger, brie, onion chutney, slaw, onion rings & chips (GFO) Add bacon 3

Halloumi burger, mixed roast peppers, garlic mayo, slaw, onion rings & chips (GFO)

10 oz premium sirloin steak, roasted field mushroom, grilled-tomato & chips (GFO)

Add sauce: Peppercorn/ Stilton/Garlic Butter

Thai Penang curry, braised basmati rice, prawn cracke‘rﬁs & sweet ¢hilli sauce (GFO):

Vegan 17 Chicken 20
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PLEASE LET A MEMBER OF OUR TEAM KNOW ABOUTANY ALLERGENS/ EH(E[‘-E)LERANCES_

(GFO) GLUTEN FREE OPTION AVAILABLE

VG -VEGAN
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A 10% DISCRETIONARY SERVICE CHARGE IS ADDED TO YOUR BILL AS A THANK YQU,TO OUR TEAM




LITEBITES - LUNCH ONLY

Croque Monsieur (grilled cheese & ham) / Madame (with a fried egg) 14/16
Crispy halloumi, roasted red pepper & sweet chilli sandwich* (GFO) 15
Sausage & onion chutney sandwich* (GFO) 15
Fish goujon sandwich, gem lettuce & tartare sauce* (GFO) 15
Bacon, brie & cranberry sandwich* (GFO) 15

*All sandwiches served with a salad garnish, chips & your choice of:
Tiger White/ Malted Brown Bloomer/ Wrap (LUNCH ONLY)
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KIDS MAINS KIDS PUDDINGS

Cheeseburger, onion rings, chips 12 Apple crumble of the day, custard/ice cream 4.5
Halloumi burger, onion rings, chips 12 Oreo biscuit sundae 4.5
Chicken bites, baked beans, chips 12 Malteser sundae 4.5
Fish goujons, peas, chips 12 Bread & butter pudding, custard/ice cream 4.5
Bangers, buttered mash peas, gravy 12 Strawberries and cream sundae 4.5

*Kids mains and puddings for 10yrs and under.*

SIDES

Garlic bread 5 Warm baguette, butter 4
Cheesy garlic bread Add bacon 3 7 Side salad 5
Extra fries 4 Garlic green beans 5
Cheesy fries 7 Seasonal veg (GF)(VG) 5
Slaw 4 Buttery Mash 4
Loaded fries (bacon, cheese, jalapeiios) (Enough to share!!) 10
PUDDINGS

Cinnamon créme briilée, shortbread biscuit (GFO) |

Homemade triple chocolate brownie, vanilla ice cream/ custard

Apple crumble, custard/ ice cream (VG)(GFO) g &); - y

Bridge Inn homemade cheesecake, vanilla ice.cream (seé specials board)

Sundae of the week (see specials board) (GFO)" =/~ L,
NEW FOREST 1CE CREAM esperscoop 4 f‘ i %

Vanilla - strawberry - chocolate - guest flavour (ple:a:%e ask ateam member for this)-
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PLEASE LET A MEMBER OF OUR TEAM KNOW ABOUTANY ALLERGENS/}L&%VCI)LERANCES’

(GFO) GLUTEN FREE OPTION AVAILABLE e VG -VEGAN

A 10% DISCRETIONARY SERVICE CHARGE IS ADDED TO YOUR BILL AS A THANK/YOUTO OUR TEAM
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