
S T A R T E R S

L I T T L E  D A R L I N G S
M E N U

HOUSE MADE BATTERED CHICKEN BREAST
NUGGETS, CURLY FRIES & BEANS (GFA)

BEEF BURGER & AMERICAN CHEESE IN A TOASTED
BRIOCHE BUN WITH CURLY FRIES 

FRESHLY BATTERED FISH GOUJONS, CURLY FRIES AND
GARDEN PEAS (GFA)

TOMATO & BASIL PENNE PASTA WITH
GRATED CHEDDAR (V) £8.50

Please note, we use nuts, fish, egg, shellfish, milk and gluten products within our kitchens and it is impossible to fully guarantee
separation of these items in storage, preparation or cooking. Please inform our staff of any food allergies prior to placing your order.

C H E C K  O U T  O U R  S P E C I A L S  B O A R D  F O R  O U R  D I S H E S  O F  T H E  D A Y

B U I L D  A  B U R G E R

Select your base burger, add toppings to
your hearts content and switch up the sides

S I D E S  U P G R A D E

4OZ BEEF STEAK BURGER & AMERICAN
CHEESE

SOUTHERN FRIED CHICKEN 

AROMATIC GARDEN BURGER & VEGAN
MOZZARELLA CHEESE 

£11

£13

£12

4OZ BEEF STEAK BURGER                                 +£3
6OZ VENISON BURGER                                      +£4
SOUTHERN FRIED CHICKEN FILLET                   +£4
TEXAN PORK CHILLI                                          +£3
STREAKY BACON                                               +£2
CRISPY ONIONS                                               +£0.50

T O P P I N G S

All our burgers come with our housemade burger
sauce, pot of zingy slaw, baby gem lettuce, beef

tomato, sour pickles & crispy tortilla crisps unless a
side upgrade is selected

£8.50CHEF’S PIPING HOT SOUP OF THE DAY 

£9

£9

GRILLED HALLOUMI SPRING SALAD
grilled Halloumi strips, vibrant spring green salad drizzled
with zingy ginger, chilli and lemon dressing (VG)

£9

with crusty bread and butter (V)

SWEET & SPICY PORK BELLY BITES
delicious chunks of confit pork belly tossed in a housemade 
honey glaze with fresh spring onions & chillies (GF) 
CHEESE NACHOS 
loaded with cheese, salsa, guacamole, jalapeño, fresh chillies,
spring onion & sour cream (V, GF)
TEXAN NACHOS 
loaded with pork chilli, salsa, guacamole, jalapeño, fresh
chillies, spring onion & sour cream (GF)

£12

M A I N  D I S H E S

OLD HALL HOTEL’S FAMOUS STEAK AND
OLD PECULIAR ALE PIE 
seasonal vegetables & rich stout gravy 

QUINOA & FIVE BEAN FIERY CHILLI
fiery five bean & quinoa chilli with a chunk of toasted ciabatta
(VG)

BEER BATTERED CATCH OF THE DAY 
beef dripping chips, mushy peas, housemade tartar sauce &
lemon wedge (GF)

BIG CAL’S CURRY OF THE WEEK
with turmeric rice & fresh chillis (GF) 
Add Naan for £2.50 (NOT GF)

BUTCHERS SAUSAGE OF THE WEEK
locally sourced trio of sausages, creamed potatoes seasonal
vegetables and caramelised onion gravy.

£17

ADD BEEF DRIPPING CHIPS FOR JUST £2.50

£16

£18

£17

£17

STEAK OF THE WEEK, HAND CUT STEAK
CHANGING WEEKLY, CHECK OUR SPECIALS
BOARD FOR THIS WEEKS OFFERING

 £POA

B A R  S N A C K S  &
S I D E  O R D E R S

CAJUN SPICED ONION RINGS (GF)                    £4.95     

FRICKLES & BLUE CHEESE  DRESSING (GF)      £5.95

BASKET OF SCAMPI                                          £7.95

HENDERSON’S CHEESY GARLIC BREAD           £5.95

BEEF DRIPPING CHIPS (GF)                              £4.95
               
SALT & PEPPER CHIPS (GF)                              £6.95         

SWEET POTATO FRIES (GF)                              £5.95      

SEASONED CURLY FRIES                                  £5.95

DRESSED SALAD (GF)                                       £3.95          

BEEF DRIPPING CHIPS (GF)                                 +£2.50
SALT & PEPPER CHIPS (GF)                                 +£3.50
SWEET POTATO FRIES (GF)                                 +£3.50
SEASONED CURLY FRIES                                     +£2.50               

FIRE ROASTED PEPPER HUMMUS SOURDOUGH
toasted sourdough bread topped with fresh housemade fire
roasted pepper hummus, sun blushed tomatoes & drizzled
with red wine vinaigrette (VG)

£9

SLOW CONFIT PORK BELLY £18
with local black pudding mashed potatoes, curly kale & rich
calvados cream sauce

RICH SLOW BRAISED PULLED BEEF RAGU
overnight braised pulled beef in a rich red wine and San
Marzano tomato sauce stirred through chunky rigatoni pasta

£17

6OZ VENISON BURGER & AMERICAN
CHEESE

£13


	STARTERS
	BUILD A BURGER
	CHEF’S PIPING HOT SOUP OF THE DAY
	£8.50
	with crusty bread and butter (V)

	FIRE ROASTED PEPPER HUMMUS SOURDOUGH
	£9
	toasted sourdough bread topped with fresh housemade fire roasted pepper hummus, sun blushed tomatoes & drizzled with red wine vinaigrette (VG)

	£9
	GRILLED HALLOUMI SPRING SALAD
	grilled Halloumi strips, vibrant spring green salad drizzled with zingy ginger, chilli and lemon dressing (VG)

	£9
	SWEET & SPICY PORK BELLY BITES
	delicious chunks of confit pork belly tossed in a housemade  honey glaze with fresh spring onions & chillies (GF)

	CHEESE NACHOS
	£9
	loaded with cheese, salsa, guacamole, jalapeño, fresh chillies, spring onion & sour cream (V, GF)

	TEXAN NACHOS
	£12
	loaded with pork chilli, salsa, guacamole, jalapeño, fresh chillies, spring onion & sour cream (GF)


	MAIN DISHES
	OLD HALL HOTEL’S FAMOUS STEAK AND OLD PECULIAR ALE PIE
	£17
	seasonal vegetables & rich stout gravy

	QUINOA & FIVE BEAN FIERY CHILLI
	fiery five bean & quinoa chilli with a chunk of toasted ciabatta (VG)

	£16
	BEER BATTERED CATCH OF THE DAY
	beef dripping chips, mushy peas, housemade tartar sauce & lemon wedge (GF)

	£18
	BIG CAL’S CURRY OF THE WEEK
	with turmeric rice & fresh chillis (GF)  Add Naan for £2.50 (NOT GF)

	BUTCHERS SAUSAGE OF THE WEEK
	locally sourced trio of sausages, creamed potatoes seasonal vegetables and caramelised onion gravy.

	SLOW CONFIT PORK BELLY
	with local black pudding mashed potatoes, curly kale & rich calvados cream sauce

	£17
	£17
	£18
	RICH SLOW BRAISED PULLED BEEF RAGU
	overnight braised pulled beef in a rich red wine and San Marzano tomato sauce stirred through chunky rigatoni pasta

	£17
	STEAK OF THE WEEK, HAND CUT STEAK CHANGING WEEKLY, CHECK OUR SPECIALS BOARD FOR THIS WEEKS OFFERING
	£POA

	LITTLE DARLINGS MENU
	HOUSE MADE BATTERED CHICKEN BREAST NUGGETS, CURLY FRIES & BEANS (GFA)
	BEEF BURGER & AMERICAN CHEESE IN A TOASTED BRIOCHE BUN WITH CURLY FRIES
	Select your base burger, add toppings to your hearts content and switch up the sides

	4OZ BEEF STEAK BURGER & AMERICAN   CHEESE
	£11
	6OZ VENISON BURGER & AMERICAN CHEESE
	£13
	SOUTHERN FRIED CHICKEN
	£13
	AROMATIC GARDEN BURGER & VEGAN MOZZARELLA CHEESE
	£12
	TOPPINGS
	4OZ BEEF STEAK BURGER                                 +£3 6OZ VENISON BURGER                                      +£4 SOUTHERN FRIED CHICKEN FILLET                   +£4 TEXAN PORK CHILLI                                          +£3 STREAKY BACON                                               +£2 CRISPY ONIONS                                               +£0.50

	SIDES UPGRADE
	BEEF DRIPPING CHIPS (GF)                                 +£2.50 SALT & PEPPER CHIPS (GF)                                 +£3.50 SWEET POTATO FRIES (GF)                                 +£3.50 SEASONED CURLY FRIES                                     +£2.50
	All our burgers come with our housemade burger sauce, pot of zingy slaw, baby gem lettuce, beef tomato, sour pickles & crispy tortilla crisps unless a side upgrade is selected


	BAR SNACKS & SIDE ORDERS
	CAJUN SPICED ONION RINGS (GF)                    £4.95
	FRICKLES & BLUE CHEESE  DRESSING (GF)      £5.95
	BASKET OF SCAMPI                                          £7.95
	HENDERSON’S CHEESY GARLIC BREAD           £5.95
	BEEF DRIPPING CHIPS (GF)                              £4.95
	SALT & PEPPER CHIPS (GF)                              £6.95
	SWEET POTATO FRIES (GF)                              £5.95
	SEASONED CURLY FRIES                                  £5.95
	DRESSED SALAD (GF)                                       £3.95
	FRESHLY BATTERED FISH GOUJONS, CURLY FRIES AND GARDEN PEAS (GFA)
	TOMATO & BASIL PENNE PASTA WITH GRATED CHEDDAR (V)
	£8.50

	CHECK OUT OUR SPECIALS BOARD FOR OUR DISHES OF THE DAY
	Please note, we use nuts, fish, egg, shellfish, milk and gluten products within our kitchens and it is impossible to fully guarantee separation of these items in storage, preparation or cooking. Please inform our staff of any food allergies prior to placing your order.


