
Burgundy 

□V  Suitable for vegetarians ○Ve  Vegan △G  Gluten free   

Allergen awareness; some of our menu items contain nuts, gluten, wheat and other allergens.  Information on all our 
allergens are available.  Please let us know when ordering if you have a specific dietary requirement or allergy. June 25 

Restaurant 

The  

Starters & light bites 

Homemade soup of the day  
served with a crusty bread roll (□V ○Ve△G  available) 

£7.50 

Arden’s crispy buffalo wings, accompanied with a spicy sauce  £9.00 

Lamb croquette with pickled aubergine puree 
topped with crispy root vegetables  

£9.50 

Trio of salmon served with garnish and cream dill  △G  £11.00 

Falafel on a bed of salad served with tzatziki 
accompanied with a pitta bread □V ○Ve  

£9.50 

King prawn provencal 
served with crusty bread (△G  available) 

£10.50 

Fresh olives and balsamic oils  
served with crusty bread □V (△G  ○Ve available) 

£7.50 

Sides  

Piri Piri Chips 

□V (△G  ○Ve available) 

£4.00 House Salad/Greek Salad 

□V △G (○Ve available) 

£4/£6.00 

Onion Rings □V  £3.80 Seasonal Vegetables □V △G ○Ve  £4.50 

Chips  □V (△G  ○Ve available) £3.75 Yellow Rice □V △G ○Ve  £3.00 
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Restaurant 

The  Burgundy 
Cantonese sticky pork rice bowl in char siu sauce 

served with Cantonese greens △G  £17.00 

Chicken Caesar salad served with lettuce, streaky bacon, parmesan,  
croutons and dressed with Caesar sauce  

(Add anchovies £2.50) 
£13.00 

Braised lamb shank with creamy mashed potatoes,  
ratatouille and a red wine jus  £26.50 

Salmon with chive and cherry tomatoes on a bed of spinach, chickpeas, 
mushrooms and cauliflower puree  △G  £22.50 

Authentic homemade Sri Lankan chicken curry with a blend of spices and 
coconut milk, accompanied with yellow rice and poppadoms (△G  □V available) 

(Add naan bread £1.50) 
£17.50 

Prawn linguine with roasted cherry tomatoes and a chilli garlic,  
anchovies and caper sauce  £17.00 

Cantonese beef stir-fry with crunchy broccoli,  
onions and sticky rice  △G  £17.50 

Moroccan stuffed aubergine with mixed vegetables, chickpeas and topped 
with grilled cheese on a side of quinoa salad  □V ○Ve△G  £14.50 

8oz sirloin steak, cooked to your liking,  
served with a grilled flat mushroom, tomato and chips  △G  

(Add peppercorn sauce, garlic butter or blue cheese butter £3.50) 
£26.00 

Grilled 10oz gammon steak  
served with a grilled slice of pineapple and chips △G   £18.00 

Mains 
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The  

Children’s menu (under 12s) 
Cheese and tomato pasta, served with garlic bread □V  £6.50 

Fish stars served with chips or creamy mash 
accompanied with beans or peas £9.50 

Children’s cheeseburger with chips £9.00 

Chicken goujons with chips or creamy mash 
accompanied with beans or peas £8.00 

Add cucumber & carrot sticks to any children’s menu £2.50 

Selection of children’s ice creams and sorbets △G  
(Ask server for options) £4.00 

Mains—continued 

Butternut squash risotto with crispy kale topped with truffle oil  ○Ve△G  £12.00 

The Arden’s hand battered cod 
served with chips, mushy peas and tartare sauce £19.50 

Chargrilled Mediterranean vegetables, marinated halloumi,  
lettuce, tomato, and hummus on a brioche bun  
served with chips and salsa □V  (△G  available)  

£15.50 

BBQ pulled pork burger, with red onion chutney, lettuce, tomato and 
Monterey jack cheese on a brioche bun  

served with chips and coleslaw (△G  available)  
£16.00 
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Desserts 
Chocolate and caramel tart served with ice cream  

and berries □V △G (○Ve available) 
£8.50 

Sticky toffee pudding, topped with ice cream drizzled in  

caramel sauce (△G available) 
£9.50 

Coconut panna cotta, sprinkled with toasted coconut  
and topped with summer fruits △G ○Ve  £7.50 

Raspberry Eton mess with Chantilly cream △G  £8.00 

Creamy coffee panna cotta, served with a shortbread (△G available) £7.50 

Cheese and biscuits—a selection of  Welsh cheeses 
served with crackers, fruit and chutney □V  £13.00 

Arden’s tropical orange cheesecake with a Malibu sauce □V  £9.00 

Selection of ice creams and sorbets △G □V (○Ve available) 
(Ask server for options) £5.50 

Hot beverages 
Filter coffee £2.85 Americano * £2.85 

Cappuccino *  £2.95 Liqueur Coffee  £8.00 

* available decaffeinated  (Ask server for our tea range)  

Espresso *  £2.75 Hot Chocolate  £2.95 

Latte Macchiato *  £3.05 Baileys Latte £4.60 

Moccalatte *  £3.15 Pot of tea for one  £2.40 


