RESTAURANT & EVENTS J
AT

MUTHU

BELSTEAD BROOK 4
HOTEL 4

A LA CARTE
MENU

MGM

MUTHU HOTELS
MUTHU BELSTEAD BROOK HOTEL




APPETIZERS

Homemade Bread & Oils £5.95
Nocellara Olives £5.95
Garlic Bread £5.95
Garlic Bread with Cheese £6.95
STARTERS

Soup of the Day (GF/VG on request) £6.95

Served with homemade bread and butter

Asparagus wrapped in Parma Ham (Gr) £8.95
Served with shaved Parmesan and rocket

Mushroom Ravioli £9.95
Served in light tomato creamy sauce and

shaved parmigiana on top

King Oyster Mushroom Scallops (v,cF)  £8.95
Served with parsnips three ways

Mussels Mariniere (GF on request) £11.95
Served in a creamy garlic and onion sauce

Smoked Salmon with Horseradish Dip  £9.95
Served with rocket and toast (GF)

Scallops and King Prawns (GFonrequest)  £14.95

Served with polenta and cauliflower purée

Pan Fried Tiger Prawns (GF /DF onrequest) £13.95
With garlic, onion, cherry tomatoes and chili warm bread

MAIN COURSE

Chicken Manor (GF on request)

Off the bone butterfly chicken supreme topped

with ham and cheese in a light creamy tomato sauce
served with dauphinois potatoes and tender stem broccoli

£18.95

Crispy Duck Breast and Legs £2295
(GF / DF on request)

Duck leg croquettes served with asparagus, carrots and
dauphinois potatoes red cherry and jus
Slow Cooked Rolled Pork Belly £19.95
(GF on request)

Served with mashed potatoes, carrots, broccoli and cider jus

Lamb Rump (GF/ DF on request) £2595
Served with roasted new potatoes,

vegetables, roasted beetroot and mint jus

Pan Fried Monkfish (GF / DF on request) £2395

Served in a Mediterranean sauce
(tomato olives & capers) vegetables and mashed potatoes

MAIN COURSE
Pan Fried Halibut Fillet (GF /DF onrequest) £24.95

In a butter herb sauce served with mashed potatoes
hollandaise sauce and vegetables

Vegetable Wellington £16.95
(GF, DF, VE, V on request)

Served with roasted new potatoes and vegetables

100z Sirloin Steak (GF/ DF on request) £29.95

Served with chips, grilled tomato and portobello mushroom

8oz Fillet Steak (GF/ DF on request) £34.95
Served with chips and all trimmings

Glazed Stilton, )

Peppercorn Sauce or Garlic Butter £2.95
DESSERTS

Blueberry Braised Pear (VG on Request) £795
Served with lemon sorbet and raspberries

Affogato £795
Vanilla ice cream with shot of espresso coffee,

finger biscuit and Chocolate sauce

Creme Brulée £7.95
Sticky Toffee Pudding £795
Served with toffee sauce and vanilla ice cream

Chocolate Orange Brownie £795
Served with ice cream

Chefs Crumble Special £795
Served with Cream or Custard

Chocolate Fountain £7.95
Served with ice cream

Chefs Cheesecake Special £795
Served with vanilla ice cream and pistachio praline
Selection of Cheese £12.95
Served with homemade chutney,

assorted crackers, fresh fruit and celery

Selection of Ice Cream or Sorbet

(per scoop) £1.65

«Vanilla (Ice Cream)

- Strawberry (Ice Cream)
- Chocolate (Ice Cream)
- Lemon (Sorbet)

- Lemon (Sorbet)

Please notify your server for any allergies and/or specific dietary requirements
The dishes marked with the below can be altered to for any dietary necessities GF - Gluten Free / DF - Dairy
Free/V - Vegetarian / VE - Vegan



