
Starters
Soup of the day	 8
A warming bowl of our chef’s soup of the day, served hot 
with freshly baked homemade focaccia simple, hearty and 
comforting.

Duo of Hummus	 8.5
A colourful pairing of hummus: caramelised red onion 
blended with beetroot, and roasted garlic with green 
pepper, served alongside warm homemade focaccia.

Seafood Chowder	 9.5
A rich and creamy chowder, brimming with tender 
seafood and fresh vegetables, paired with a hearty slice of 
Guinness wheaten bread. 
Also available as a generous main course portion for 15

Crispy Chicken / Cauliflower Wings	 8.5
Choose crispy chicken or cauliflower wings, tossed in your 
preferred sauce: tangy honey mustard, smoky blueberry 
BBQ, or fiery hot chilli

Chilli & Lime Mini Fish Cakes	  9
Golden mini fish cakes made with salmon, haddock and 
prawn, served crisp with a zesty lime mayonnaise dip.

Prawn Pil Pil	 10.5
Juicy prawns tossed in a sweet tomato, garlic and chilli 
sauce, served with warm focaccia bread to soak up every 
drop of flavour

Evening Menu

Mains
Crispy Pancetta Carbonara	 15
Fresh tagliatelle pasta tossed with crispy pancetta, coated 
in a velvety parmesan and cracked black pepper sauce. 
Add chicken for 3

Golden Battered Fish & Chips	 18
Keenan’s haddock fried in golden batter, served with 
bacon and basil mushy peas, homemade tartar sauce, and 
hearty triple-cooked chips  a timeless fish supper.

Pan-fried Seabass	 24
Crisp-skinned pan-fried seabass served over a chilli and 
tomato bean cassoulet, paired with tenderstem broccoli 
and fresh samphire for a refined, flavour-packed dish.

Beef Feather Blade 	  29
Melt-in-the-mouth beef feather blade, served with buttery 
champ, sweet confit carrot, tenderstem broccoli, and 
finished with a rich Bourguignon sauce.

The Haslem Burger	 18
Two smashed bone marrow burgers topped with American 
cheese, smoky bacon, pickles, lettuce and red onion 
jam, served with skinny fries for the ultimate burger 
indulgence.

Lisdergan 10oz Sirloin Steak 	  35
Tender 10oz Lisdergan sirloin steak, paired with Haslem IPA 
battered onion rings, fresh mixed leaves, and peppered 
sauce, with your choice of triple-cooked chips or creamy 
mash.

Homemade Lasagne	 18
Layers of rich, meaty lasagne baked to perfection, served 
with garlic bread and golden skinny fries for a hearty 
Italian classic.

Supreme of Chicken 	  22
Succulent chicken supreme served with creamy mash, 
sweet confit carrot, tenderstem broccoli, and finished 
with a rich, savoury jus.

Crispy Sweet Chilli Chicken	 18
Crispy chicken tossed in a sweet chilli sauce, served with 
colourful stir-fry vegetables and fluffy braised rice for a 
bold, comforting favourite.

Lisdergan 10oz Ribeye Steak 	  33
A premium 10oz Lisdergan ribeye steak, paired with Haslem 
IPA battered onion rings, mixed leaves, peppered sauce, 
and your choice of triple-cooked chips or creamy mash

Steak Sandwich 	  19
A ciabatta roll layered with tender 6oz flat iron steak 
(served pink or well done), topped with crispy onions, 
caramelised red onion, and peppered sauce, served with 
fries.

Thai Red Curry 	  17
Aromatic Thai red curry served with pak choi, fluffy 
braised rice, and a crisp poppadom. Customise with 
chicken or prawns for extra flavour. 
Add Chicken 2 - Add prawn 5

By sourcing local produce for our dishes, we aim to be more responsible for our ecological footprint & for making strides by following a 
sustainable practice!

Please speak to us if you have any allergen concerns.

At Haslem Kitchen, evenings are for slowing down, sharing good food, and enjoying great company. Our 
chefs have put together comforting favourites and seasonal dishes, cooked with care and best enjoyed with 
a glass of something special from the bar.

To Share	
Selection of Breads, Tapenade, Oil	 10 
Charcuterie Board	 15.5
Local Cheeseboard	 17

Sides	
Skinny Fries	 5
Chunky Chips	 5
Sweet Chilli Fries	 6.0
Mash	 5

Now accepting bookings for Christmas 2025
Why stress about the holidays when you can leave it to us? From hearty roasts to festive favourites, Haslem 
Kitchen has your Christmas 2025 covered. Gather the gang, pick your date, and let us do the rest. Spaces are 
limited book today. Visit HaslemHotel.com for more information


