
 

Christmas Menu 2018 

Special Starters 

Scotch Egg 

Staffordshire Free Range Pork & Black 

Pudding Scotch Egg Served with Watercress 

and a Homemade Apple Puree 

£ 5.95 

King Prawn Salad 

King Prawn & Pomegranate Salad Served with 

a Mango & Chilli Dressing, Topped with Fresh 

Coriander & Spring Onion 

£ 6.55 

Christmas Sharer 

 (Perfect For Two To Share) 

Warm Chestnuts, Pigs in Blankets, Cranberry 

Compote, Deep Fried Nutty Goats Cheese 

Wedges, Turkey & Sage Roulade Served with 

Warm Crusty Bread 

£ 12.95 

 

 



 

CHRISTMAS SPECIAL MAINS 

Staffordshire Reared Turkey Crown  

 Sausage & Bacon Roll, Bread Sauce, Sage & Onion 

Stuffing, Roasted Potato, Mashed Potato, Turkey 

Gravy & Seasonal Vegetables  

£15.95 

Half a Duck 

Confit Duck Leg, Seared Duck Breast, Date Puree, 

Vanilla Turned Potatoes Steeped in an Orange & 

Fig Sauce 

£16.95 

Staffordshire Free Range Pork 

Slow Cooked Pork Belly, Parma Ham Wrapped 

Tenderloin, Roasted Beetroot & Chantenay 

Carrots, Beetroot Puree with a Beer & Chestnut 

Glaze 

£15.95 

Haddock  

Baked Haddock in a Parma Ham Crumb, Pea Puree, 

Straw Potatoes, Braised Leeks with a White Wine & 

Watercress Sauce 

£ 16.75 

Butternut Squash Tart 

Roasted Butternut Squash & Wild Mushroom Tart 

Served with a Beetroot Puree & Blue Cheese Sauce 

£14.50 

  All main courses served with seasonal vegetables 
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Sandra Williamson and the team at the 

Alton Bridge Hotel would like to 

welcome customers old and new. We 

pride ourselves on our local, 

homecooked, fresh food and our fine 

ales that have made it into the CAMRA 

good beer guide 2018. We hope you enjoy 

your experience with us and very much 

look forward to seeing you again soon. 

We would also like to make our 

customers aware that we are not a fast 

food restaurant and at busy times your 

patience is greatly appreciated. 



SANDWICHES & 

TOASTIES 

ALL SERVED FROM 12PM TILL 5PM 

sandwiches are served on a choice of white 

bread, brown bread or a sour dough bap. all 

sandwiches are accompanied with a salad 

garnish and chips.  

 

add a portion of homemade soup £1.00  

 

SANDWICHES 

homecooked ham & english mustard £6.45 

slow cooked beef & horseradish mayonnaise £6.45 

smoked salmon, cream cheese & cucumber £6.95 

tuna & citrus mayonnaise £6.45 

cheddar cheese & fruit chutney £6.00 

fish goujon & tartare sauce £6.50 

 

TOASTIES 

cheddar cheese & homecooked ham £6.50 

cheddar cheese & pesto £6.50 

brie & parma ham £6.50 

goats cheese & tomato £6.50 

 

 



NIBBLES 

Served from 12pm till 8pm 

 

selection of warm bread, aged balsamic & extra 

virgin olive oil £5.95 

 

marinated sicilian olives £3.95 

 

breadsticks, italian green pesto & hummus £4.95 

 

marinated baby onions in balsamic £3.25 

 

italian sun blushed tomatoes £3.25 

 

STARTERS 

 

homemade soup of the day £5.95 

served with warm crusty bread 

 

homemade chicken liver pate £6.25 

made with brandy, madeira & port. served with homemade fruit chutney, 

crisp breads & dressed salad 

 

scottish smoked salmon & lemon & dill cream 

cheese tartlet £6.95 

served with watercress & honey mustard dressing  

 

fried goats’ cheese £6.75 

coated in a mixed nut crumb served with mixed leaves & a roasted red 

pepper & tomato coulis 



sharing platters 

 

tapas style sharer £14.95 

cured meats, sun blushed tomatoes, sicilian 

olives, green pesto, greek feta cheese & warm 

breads 

 

seafood sharer £15.95 

scottish smoked salmon, atlantic prawns, 

whitebait, beer battered fish goujons served 

with a dressed salad, tartare sauce & warm 

bread 

 

warm camembert sharer £12 

baked camembert studded with garlic & thyme 

served with warm crusty breads 

 

italian sharer £ 14.95 

mini red tomatoes, marinated balsamic baby 

onions, Sicilian olives, grilled artichoke 

buds, warm breads, olive oil & aged balsamic 

 

 

 



Winter warmers! 

 

venison cobbler £16.45 

slowly cooked venison stew topped with 

cheese & chive scones served with hand cut 

chips or mashed potatoes 

 

lamb shank £17.95 

slowly cooked in tomato, white wine & 

roasted garlic sauce served with crushed 

new potatoes 

 

braised steak & vegetables £15.95 

braising steak slowly cooked in red wine & 

mixed root vegetables served with creamy 

mashed potatoes 

 

Ipstones free range sausage & mash 

£13.95 

locally made free range sausage of the day 

served with mashed potatoes, onion rings & 

our famous meat gravy 

 

for any extra vegetables please see our sides 

page. 



create your own pie! 

choose your own filling, topping and side to 

create your perfect pie. 

 

1 – fillings 

braised steak in beer. £13.55 

chicken in white wine £13.75 

cheese & onion £12.45 

braised venison £16.95 

 

2 – toppings 

all butter & herb shortcrust pastry 

creamy mashed potato 

crushed root vegetables 

sliced new potatoes 

flavoured mash – black pudding, stilton, crispy 

bacon or cheddar. 

 

3 – sides 

hand cut chips 

braised red cabbage 

new potatoes 

creamy mashed potatoes 

green beans & sprout 

 



PUB CLASSICS 

Served from 12pm till 8pm 

 

beer battered 10oz fish of the day £13.45 

Fresh fish deep fried in our local beer batter served with hand cut chips, 

pea puree & homemade tartare sauce 

 

homemade beef lasagne £13.45 

our popular beef lasagne served with hand cut chips, dressed salad & 

coleslaw 

 

10oz horseshoe gammon steak £13.95 

our locally sourced gammon is served with a fried duck egg, pineapple 

fritter, hand cut chips, dressed salad 

 

BURGERS 

Served from 12pm till 8pm 

all our burgers are 8oz & 100% beef and locally sourced served on a 

Sour dough bap with hand cut chips, dressed salad & coleslaw. 

 

classic cheese burger £12.45 

 

black & blue burger £12.95 

field mushroom & stilton cheese 

 

battered chicken breast £12.95 

 

plain burger £12.00 

 

why not add some extra toppings 

bacon £1 

melted cheddar, brie or stilton cheese 75p 

field mushroom, fried egg, sliced gherkins 50p 



Steaks 

all our steaks are dry aged for a minimum of 

28 days and all come from local farms 

served with field mushroom, grilled tomato, 

beer battered onion rings, hand cut chips &  

watercress 

 

8oz rump steak £17.95 

 

16oz rump steak £25.50 

 

10oz sirloin steak £23.50 

 

10oz ribeye steak £24.95 

 

chicken breast £15.95 

 

mixed grill £27.00 

consisting of a 4oz rump, 5oz gammon, pork sausage, bury 

black pudding, chicken breast, fried duck egg 

 

DRY AGED STEAK OF THE DAY! 

(PLEASE SEE A MEMBER OF STAFF FOR DEATAILS) 



SAUCES 
 

peppercorn sauce £2.95 

 

stilton sauce £2.95 

 

dianne sauce £2.95 

 

red wine gravy £2.50 

 

garlic butter £1.95 

 

EXTRAS 

 

garlic bread £3.45 

 

cheesy garlic bread £3.95 

 

hand cut chips £2.95 

 

cheesy chips £3.50 

 

dressed salad £2.00 

 

onion rings £3.00 

 

bread & butter £1.95 

 

braised red cabbage £2.95 

 

winter greens £2.95 

 

minted new potatoes £2.95 

 



VEGETARIAN DISHES 

 

risotto of the day £11.95  

served with a dressed salad 

 

vegetarian burger of the day £10.50 

served with hand cut chips & dressed salad 

 

vegetarian lasagne £12.95 

served with hand cut chips, dressed salad 

 

five bean chilli £11.95      

served with steamed wild rice & garlic flat bread 

 

vegetarian sausage & mashed potato £11.95 

served with onion rings & seasonal vegetables 

 

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   

ALLERGEN ADVISE 

IF YOU HAVE ANY QUERIES ABOUT 

ANY OF THE DISHES ON THE MENU, 

PLEASE DO NOT HESITATE TO SPEAK 

TO A MEMBER OF STAFF THEY WILL 

BE MORE THAN WILLING TO ADVISE 

YOU. WE DO STOCK A FREE FROM 

RANGE OF PRODUCTS IF REQUIRED 

 


