
g i r a f fe  cot tage

All our produce is sustainably sourced and local where possible. Please let us know if  you have any allergies or special dietary requirements. 

( v )  ve g e t a r i a n  |  ( ve )  ve ga n

s t a r t e r

tomato and red pepper soup, rosemary focaccia (v) (ve) 
breaded brie, cranberry chutney, waldorf  salad (v)
salt and pepper squid, soy and lime dipping sauce 

prawn, smoked salmon and avocado cocktail

m a i n

butter masala chicken curry, onion bhaji, pilaf  rice, naan bread vegan option available
salmon fillet, french dressing, niçoise salad vegan feta cheese option available 

beef  burger, smoked cheese, streaky bacon, gherkin, red onion, tomato, gem lettuce, burger sauce, chips
chickpea and spinach burger, tomato and avocado salsa, gherkin, red onion, gem lettuce, chips (v) (ve)

buttermilk chicken burger, monterey jack cheese, tomato and chilli jam, gherkin, red onion, gem lettuce, chips 
bratwurst hot dog, smoked sausage sauerkraut, beer onions, frenchie’s mustard, chips

chicken and chorizo skewer, grilled flatbread, sriracha mayonnaise, chips 
portobello mushroom and vegetable skewer, grilled flatbread, tomato and avocado salsa, chips (v) (ve)

aged ribeye steak, portobello mushroom, plum tomato, chips and peppercorn sauce supplement 5

dessert

double chocolate cookie and honeycomb ice cream sundae (v) (ve) (gf)
hazelnut choux bun, berry compote, salted caramel sauce (v)

strawberry eton mess cheesecake (v)
selection of  ice cream and sorbets (v) vegan option available

s a m p l e  d i n n e r  m e n u


