A La Carte Menu

To start
Home-made soup of the day
Spicy Thai crab cakes with lemongrass, coriander, ginger & lime mayonnaise
Chicken pittas with spicy pesto, olives and basil
Griddled king prawn & lime kebabs on a mango, radish & pomegranate salad
Goats cheese cheesecake with beetroot and apple salad
Chorizo and mushroom frittata with tomato chutney
Deep-fried Camembert with rhubarb compote

Don’t forget Chef’s starters on the daily dinner menu

Main course

Duck breast with Calvados, apple and crushed peppercorn sauce
Parmesan chicken with crispy prosciutto served on seasonal leaves
Roasted lamb rump with vine tomatoes and olive & houmous crushed potatoes
Beef fillet medallions topped with a Brie & sun-dried tomato mousse and a rich tomato sauce
Strips of baked swordfish served on dressed Mediterranean vegetables
Moroccan spiced vegetable Tagine, served with rice (v)
Mushroom & goats cheese Calzone
Don’t forget Chef’s main courses on the daily dinner menu

All the above main courses are served with a selection of fresh vegetables & potato, chips or side salad

Sysonby Classics

Mild curry, naan bread & pickles Steak, lamb chop, gammon, sausage, mushrooms,
tomato, egg, chips & onion rings

Sirloin Steak £15.75

Chips, onion rings, tomato & mushrooms

peppercorn sauce £1.00

Freshly battered cod £10.55 Home-made beef burger £10.75
Chunky chips, mushy peas & homemade tartar Topped with bacon & cheddar with chips,

chutney & coleslaw
Lasagne £9.25 Gammon steak 8oz £9.25
With garlic bread & salad Choose your topping from egg or pineapple. Served with chips
Chicken curry &rice £9.80 Sysonby mixed gill £17.00

Selection of homemade desserts

Local cheese board

Our menus make use of fresh, seasonal ingredients which are sourced locally wherever possible

All dishes may contain nuts, please speak to a member of the team if you have any dietary requirements
(v) Denotes a dish that is vegetarian or can be made to be vegetarian

All prices include VAT. Gratuities are left at your discretion
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white Wines

1. Los Pastos Chardonnay (Chile) 2
Smooth and satisfying Chardonnay with ripe
peach and pineapple flavours

2. Los Pastos Sauvignon Blanc (Chile) 1
Typical tropical fruit flavours and a touch of newly
mown grass and gooseberry

3. Running Duck Chenin Sauvignon (S/Africa) 2
Fruity, tasty and attractive combination of 2
popular grapes. Fairtrade certification.

4. Cape 312 Chenin Blanc (S/Africa) 3
Balanced, elegant medium bodied with smooth fruit
and refreshing acidity.

5. Elementos Torrontes (Argentina) 2
Rose and peach aromas with a refreshing zing

6. Muscadet de Sevre et Maine (Loire) 1
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A Muscadet with a touch of class. Light, crisp and full of fruit.

7. The Landings Colombard Chardonnay (Australia) 2
Fruity and very tangy and refreshing.

8. Bella Modella Pinot Grigio (Italy) 2
Light, vibrant and very tasty. Great with or without
food.

9. Niel Joubert Voice Viognier (S/Africa) 3
100% Viognier wine which is deliciously different with
a soft off dry finish.

10. Vouvray Demi Sec (Loire) 3
Only in the Loire can a wine be produced which is
sweet honey and fruit in the mouth but just off dry.

11. Flying Kiwi Sauvignon Blanc (New Zealand) 1
A pale straw colour with ripe tropical fruit flavours
and a balanced acidity. Long, lingering finish.

12. Pouilly Fume Les Loges (Loire) 1
Flinty, concentrated and full of gooseberry fruit.

13. Sancerre Les Cailloux (Loire) 1
Great depth of citrus fruit and balanced acidity.

14. Chablis Premiere Cru Montmains (Burgundy) 1
Famous qualities together with fullness of
body and flavour.

15. Mersault Les Grand Charrons (burgundy) 2
Lemon & hazelnut flavours with undertones of
vanilla with great depth.
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Red Wines *

16. Los Pastos Cabernet Sauvignon (Chile) C
Packed with ripe cabernet fruit giving it blackcurrant
flavours and a warming finish.

17. Los Pastos Merlot (Chile) B
Soft with succulent berry and damson flavours with
a hint of cinnamon spice.

18. Running Duck Shiraz (S/Africa) C
The first organic winery to worldwide to gain
Fairtrade certificdion - a spicy & smooth shiraz.

19. Auction House Shiraz (Australia) C
Stylishly presented with rich and flavoursome
fruit made by an award winning winery.

20. Neil Joubert Pinotage (S/Africa) D
Tantalising aroma with intense colour and flavours.

21. Grant Burge Shiraz GB56 (Australia) D
Deep shiraz colour with aromas of black pepper
and spice complimented by a careful use of oak.

22. Chianti Vernaiola (Italy) C
Fresh and fruity wine from this progressive winery.

23. Beaujolais Villages (Beaujolais) A
Very light and easy drinking.

24. Rioja Crianza (Spain) C
Smooth & rounded with a good depth of flavour
and concentrated Tempranillo fruit.

25.St.Emilionh #EAOAAO |, ABadHA TA
Lovely ripe blackberry fruit makes this a very
attractive drinking.

26. Cote de Beaune (Burgundy) B
A definite find — a single vineyard Burgundy with
all the fruit and elegance expected.

27. Chateauneuf-du-Pape Remparts (Rhone) D
This shows full and attractive fruit with a clean finish.

28. Chateau Batailley Pauillac (Bordeaux) C

Dense purple in colour, cedarwood and black fruits
On the nose and palate. Medium bodied.

RoSE, Champagne, sparkling § DESSert WiLng

29. Los Pastos Merlot Rose (Chile) £12.85
Soft and fruity with a gentle fizz

30. Montarels Syrah Rose (France) £16.10
Loads of fruity flavours, very drinkable.

31. Cava Portaceli Brut NV (Spain) £15.65

Light & fresh fruit flavour. Long and elegant

32. House Champagne Brut NV £31.15
Light & fresh. Long & elegant.

33. Lanson Black Label Brut NV £36.25
Lots of full lemon sherbet flavour

34. Moet et Chandon Brut NV £39.25
Fresh, clean and fruity, great bubbles

Full and flavoursome (half bottle)

36. Finca el Retiro Late Harvest (50cl)
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35. Montaudon Reserve Premier Brut NV £21.15

£15.60

One of the best value dessert wines around.

made from the late harvest Tocai, Sauvignon

blanc and Chardonnay.
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Taste Guide

White wines are graded from 1 ¢ 5 with 1 being the driest and 5 the sweetest.
Red wines are graded from A ¢ E with A being the lightest and E the deepest and fullest.



