BURGERS
Redworth Burger
Two Aberdeen Angus burgers topped with Applewood cheese,
crispy bacon & tomato relish

Restaurant

1744

Quorn Vegan Burger (vg)
Topped with violife cheese, baby gem lettuce,
sliced tomato & vegan chilli mayonnaise
All served in a brioche bun with salad garnish,
mayonnaise and hand cut chips

3 courses £28.50 • 2 courses £24.50
Guests on a dinner inclusive package may choose a 3 course meal.
Supplements will be added to your bill as taken.
If you have any dietary requirements or require allergen
information please feel free to seek advice from a team member.

Selection of Breads, Oils, Balsamic and Olives £3.50

MAINS
Rolled Feather Blade of British Beef (gf)
Saute potatoes, roasted vegetables & red wine jus
Pumpkin Ravioli (vg)
Rich tomato and red pepper sauce, vegetable crisps

STARTERS

Roasted Breast of Chicken (gf)
Sauteed potatoes, market vegetables,
mushroom cream sauce

Soup of the day (v)
Artisan bread roll

Grilled Seabass (gf)
Creamy white wine, pea, onion and potato fricasee

Chicken liver pâté (*)
Sourdough, tomato gel, cucumber, pickled carrot

Slow Roasted Pork Belly (gf)
Fondant potato, market greens, apple puree,
cider sauce and crackling

North Atlantic king prawns (£3 supplement) (gf)
chilli, lime, garlic butter & coriander, chicory & tomato salad
Thai Spiced Fishcakes
Mint, mango and chilli salsa
Cheese & Red Onion Croquettes (v, gf)
Roasted pepper & tomato chutney
Roasted Beetroot & Butternut Squash Salad (gf)
Candied walnuts, honey & mustard dressing

Lamb Rump (£6 supplement) (gf)
Potato & vegetable dauphinoise,
roasted beetroot and heritage carrots, mint jus
Grilled Salmon
Vegetable & Hoisin noodle stir fry
Creamy Wild Mushroom & Asparagus Open Lasagne
Parmesan crisp

Duck Leg & Vegetable Wellington
Hoisin dressing

SAUCES
£1.95
Peppercorn, Diane, Red Wine Jus, Garlic Butter

FROM THE CHARGRILL
All served with hand cut chips, grilled tomato, field mushroom

SOMETHING ON THE SIDE

8oz Sirloin – (£9 supplement) (gf)

£3.50
Battered onion rings | Steamed Market Vegetables
Cheesy Garlic Bread Slices | Skinny fries with aioli
Hand Cut Chips

8oz Ribeye – (£9 supplement) (gf)
Garlic, herb & lemon marinated butterfly Chicken (gf)
~ Choice of Diane, Peppercorn, Garlic Butter or Red Wine Jus ~

All prices are inclusive of VAT at the current rate, but exclude service which is at your discretion. Items marked with * are adaptable to gluten free on request. gf=gluten free, v=vegetarian, vg=vegan

WINE LIST
CHAMPAGNE & SPARKLING		
125ml
Bottle
1.

GALANTI PROSECCO EXTRA DRY, ITALY 		
£5.50
£32.00

2.

CHAPEL DOWN BRUT, ENGLAND			
£42.00

3.

Shows the typical fruit spectrum of apple and pear with a hint of peach.

Lively refreshing mousse, good depth, crisp fruit with ripe red apples, peach and light tropical fruit aromas.

MOET & CHANDON IMPERIAL NV, CHAMPAGNE		

£57.00

Bottle

4.

BOLLINGER SPECIAL CUVEE BRUT, CHAMPAGNE			
£75.00

5.

MOET & CHANDON ROSE IMPERIAL NV, CHAMPAGNE			

With a reputation for being big and full-flavoured, the richness and yeasty tones give a long stylish ﬁnish.

£67.00

Aromas of honey, ﬂowers and fresh berries on the nose with elegant, restrained creamy fruit on the palate.

Distinctively crisp and zesty, the palate shows elegant fruit and the ﬁnish plenty of freshness.

FRESH AND JUICY WHITE WINES

175ml

250ml

Bottle

6.

SAUVIGNON BLANC, ALTORITAS, CHILE

£5.00

£6.75

£20.00

7.

PINOT GRIGIO, RUBINI, ITALY

£5.25

£7.00

£21.00

8.

PINOT GRIS, LEEFIELD STATION, NEW ZEALAND			
£27.00

9.

			125ml

Bright, refreshing, herbaceous aromas with gentle gooseberry and lemon fruit.
Shows apple and pear with hints of white peach and elderﬂower.

Fragrant aromas of yellow apples and grapefruit commingle with green tropical fruits
and a lifted spiciness reminiscent of powdered ginger.

175ml

250ml

Bottle

12. CHARDONNAY, SHORT MILE BAY, AUSTRALIA

£5.50

£7.50

£22.00

13. CULLINAN VIEW CHENIN BLANC,
WESTERN CAPE, SOUTH AFRICA

£6.00

£8.00

£24.00

Cool-fermented in stainless steel and bottled early to retain the freshness;
a citrussy Chardonnay with a crisp ﬁnish.

South Africa’s most popular grape variety. Youthful, fruity character and
a fresh, zesty acidity. Very well-balanced.

14. GAVI CA’ BIANCA, ITALY			
£29.00

LOLO ALBARINO RIAS BAIXAS, SPAIN

£27.00

Cool-fermented it shows notes of green apple and lemon peel with a hint of
stone-fruit, such as white-fleshed plum.

10. RIESLING, LOOSEN BROS, MOSEL, GERMANY			
£31.00
Fresh and light with the classic Mosel raciness, it shows citrus fruits
such as grapefruit and lime.

11. SAUVIGNON BLANC, DASHWOOD,
MARLBOROUGH, NEW ZEALAND

SMOOTH AND ROUNDED WHITE WINES

£7.75

£10.50

£31.00

Brimming with zesty grapefruit, lime, pear and passion fruit married well
with a grassy herbaceousness.

It shows white flower and green fruit aromas, with a touch of honey
and minerality on the palate.

15. QUINTA DAS ARCAS NOVA BRANCO,			
£26.00
VINHO VERDE, PORTUGAL
Fruity and fresh with a light-body, it shows green apple and a soft minerality
with a touch of spritz on the finish.

16. CHABLIS, VIGNERONS DE CHABLIS, FRANCE			
£39.00
The Chardonnay grapes are harvested at the optimum moment,
usually quite late due to Chablis’ cool-climate.

17. PICPOUL DE PINET, BELLE PERLE, FRANCE 			
£32.00
Pale lemon with citrus aromas. Dry, fresh and zesty on the palate, with balanced
acidity. Mineral and saline notes on the finish.

SOFT AND FRUITY RED WINES

175ml

250ml

Bottle

18. MERLOT, ALTORITAS, CHILE

£5.00

£6.75

£20.00

19. CABERNET SAUVIGNON, GRANFORT,
VIN DE PAYS, D’OC, FRANCE

£5.50

20. TEMPRANILLO TORO, EL PUGIL, SPAIN

£6.00

Soft, light and fruity Merlot with plummy aromas and a hint of spice.

175ml

250ml

Bottle

24. SHIRAZ, SHORT MILE BAY, AUSTRALIA

£5.25

£7.00

£21.00

25. FEUDI SALENTINI 125 PRIMITIVO DEL
SALENTO, ITALY

£6.00

£8.00

£24.00

26. VERAMONTE CARMENERE,			
COLCHAGUA VALLEY, CHILE

£26.00

Ripe blackcurrant and bramble fruit, with a hint of black pepper spice on the ﬁnish.

£7.50

£22.00

All the classic blackcurrant aromas and ﬂavours, balanced with a soft, tannic ﬁnish.
£8.00

£24.00

El Pugil throws a ripe cherry, raspberry and wild strawberry punch, backed by
a soft creamy palate, caressed by oak.

21. MONTEPULCIANO D’ABRUZZO, PARINI, ITALY			
£26.00
Ruby-red, the nose shows plum and cherry with notes of violet, dry, soft but
well-structured with a pleasant long lasting finish of dried fruits and toasted hazelnut.

Ruby-red in colour and an intense aroma, with notes of ripe plum, cherry jam,
tobacco leaf and cocoa, followed by notes of white pepper spice.

Shows notes of raspberry and cherry on the nose, ripe blue and black fruits being
added. Spicy notes develop towards the finish from the oak ageing.

27. ELEVE PINOT NOIR, VIN DE FRANCE			
£27.00

22. VINA POMAL CENTENARIO RIOJA CRIANZA, 			
£34.00
BODEGAR BILBAINAS, SPAIN
Deep Morello-cherry red with violet hues, black fruit, liquorice and subtle mineral
notes, cocoa and toasty notes from barrel ageing, supple and balanced with a refreshing finish.

23. ST EMILION GRAND CRU, CHATEAU DES BARDES,			
£41.00
BORDEAUX, FRANCE
The wine has rich, fruit aromas; juicy, sweet tannins backed by soft touches
of vanilla-toastiness from time spent in oak.

Shows cherry and blueberry flavours on the soft palate, finishes with a hint of spice.

28. COTES DU RHONE, LES ABEILLES ROUGE,			
£31.00
JEAN-LUC COLOMBO, FRANCE
Seductive nose of small red fruits, but also coriander and bay leaf. Fresh and silky
on the palate, the aromas follow through on to the mouth prolonged by notes
of liquorice and spice.

29. MALBEC ATAMASQUE, SERBAL, ARGENTINA			
£31.00
Aromas of red fruit and violet; wild raspberry and strawberry with
splashes of plum and damson on the palate.

ROSE

175ml

250ml

Bottle

30. WHITE ZINFANDEL, WHISPERING HILLS, USA

£5.00

£6.75

£20.00

Loads of fresh summer-fruit flavours and lively acidity. Medium-bodied to
appeal to most palates, California’s own Zinfandel.

31. BELVINO PINOT GRIGIO ROSATO, PAVIA, ITALY			
£29.00
A delicate pink wine full of fresh, summer-fruit aromas and flavours.
Made using pink-skinned Pinot Grigio grapes from the Venezie wine region.

RICH & SPICY RED WINES

DESSERT WINE AND PORT

50ml

32. CONCHA Y TORO LATE HARVEST SAUVIGNON BLANC,		
MAULE VALLEY, CHILE

250ml

Bottle

£4.95

£16.00

Sumptuous, sweet wine with ripe papaya, peach and honey aromas.
Light, fresh and fruity with a long, subtle, honeyed ﬁnish.

33. DOW’S FINE RUBY PORT, PORTUGAL

£4.95		£26.00

Smooth and sweet, plenty of ripe red and black fruit ﬂavours.

34. GRAHAM’S LATE BOTTLED VINTAGE PORT, PORTUGAL			

£32.00

Single vintage; rich and fruity with elements of ﬁgs, chocolate and spice.

35. GRAHAM’S 10 YEAR OLD TAWNY PORT, PORTUGAL			
£36.00
Complex nutty aromas combined with hints of honey and ﬁg.

All wines available by the glass are also available in 125ml. If you would like any information on allergens contained within any of our menu items, please speak to a member of staff who will be able to assist you.

