Grim’s Dyke Hotel

LONDON

Soup of the Day
served with Homemade Walnut & Raisin or
White Bread Rolls (VE)(N)
£8.25

Deep Fried Whitebait
with Tartar Sauce & Lemon

£7.95

Chargrilled Mediterranean Vegetable & Halloumi
Panini
with House Salad and Crisps (V)
£10.95

Brie and Smoked Bacon Panini
with Chilli Jam, served with House Salad & Crisps
£10.95

Posh Fish Finger, Salad & Tartar Sauce Baguette
with House Salad and Crisps
£11.95

Salt Beef Pastrami Baguette
with Dil Grain Mustard Pickle and Swiss
Cheese served with House Salad and Crisps

£11.95

Sides

Fries (VE) £4.50
Sweet Potato Fries (VE) £4.50
Truffle Fries with Parmesan (V) £5.95
House Side Salad (VE) £4.25
Garlic Flat Bread (V) £4.50

Selection of Homemade Breads (V) £4.75

VE | Suitable for Vegans

V | Suitable for Vegetarians
N | Contains Nuts

GF | Suitable for Gluten Free

with Coriander and Mint Chutney &

GILBERT'S

Relaxed Dining

- Lunch Menu 12.30pm-6pm -
Monday- Saturday

Oriental Crispy Duck Salad
with Bean Shoots, Spring Onion,
English Watercress, Radish & Sesame

£8.95

Lentil Kachori
with Chilli & Fennel

Tamarind Chutney (VE) £7.95

£7.25

Grim’s Dyke Smashed Burger
with Streaky Bacon, Cheese, BBQ Sauce & Fries
£16.95

Pan Roasted Sea Bass Fillet
with Warm Salad of New Potato, Baby Spinach &
Chorizo
£21.95

Mediterranean Vegetable Rigatoni
with Arrabbiata Sauce & Vegan Pesto (VE)
£17.95

Grilled Chicken Salad
Chicken Fillet served on a bed of
Gilbert's House Salad
£17.50

Sweet Potato Cakes

ight Bites -

Mushroom Arancini
with Garlic Dip (V)
£8.25

Grilled Halloumi
with Chilli Jam (V)
£8.25

(VE) with Sweet Ch

£8.95

Mains

Mediterranean Board
with Falafel, Halloumi, Roasted Vegetables, Hummus, Olives,
Homemade Walnut and Raisin & White Bread (V) (N)
£18.95

Home Smoked Salmon Platter
with Homemade Walnut and Raisin & White Bread,
Caper Berries, Lemon & Red Onion (N)
£18.95

Traditional Beer Battered Fish
with Fat Chips and Mushy Peas
£18.95

Chicken Rigatoni
Chicken Breast with Chestnut Mushrooms & Spinach
£17.95

- After

Also Available

noon Tea 12.30pm-5pm -

- High Chai 12.30pm-5pm-

- Cre

- Children's

- Childre

am Tea 12.30pm-5pm -
Afternoon Tea 12.30pm-5pm-

n's Menu 12.30pm-9pm -

FOOD ALLERGENS

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is available upon request.
If you have a question, food allergy or intolerance, please let us know before placing your order. Dishes containing fish may contain small bones. GF & VE options or substitutions available for most dishes.

Traditional Beer Battered Fish Bites
with Fat Chips
£9.25

Filo Prawns

Avocado & Papdi Chaat
with Spiced Yoghurt, Tamarind,
Mint Chutney & Sev (V)
£8.45

Gin Cured Salmon on Buttermilk Pancakes
illi Dip with Mascarpone & Salad

£11.95

Desserts

Vanilla Créme Brulee
with Shortbread Biscuit
£7.45

Chocolate Brownie
with Pistachio Ice Cream and Warm Black Cherries

£8.95

(N)

Warm Pear and Almond Tart
with Vanilla Ice Cream (N)
£7.75

Cheesecake of the Day
£8.45

Baked Lemon Tart
with Fresh Raspberries and Raspberry Purée
£8.95

Sticky Toffee Pudding
with Vanilla Ice Cream

£8.95

Pancake Stack
with Maple Syrup and Fresh Berries
£8.95

Selection of Award-Winning Dorset Ice Creams
1 scoop £2.95
2 scoops £4.95
3 scoops £5.95

Cheese Board
British Isle Cheeses; Somerset Brie, Cashel Blue

&Mature Farmhouse Cheddar with Celery, Apple,

Homemade Chutney & Homemade Walnut and Raisin &

White Bread (N)
£18.95



