Stratton summer menu
stratton
Small plates

Large Plates

Roasts

Chipotle chicken wings, blue cheese mayo,
hot sauce, coriander (GF) £7.5

Beer battered cod, mushy peas, tartare

available Sundays 12-4pm

Honey & Harissa lamb ribs, mint yoghurt,
pomegranate (GF) £8
Soda Battered king prawns, pineapple &
stem ginger ketchup £7.5

sauce, triple cooked chips £12
Roast sea trout, butterbean, chorizo &
tomato stew, salsa verde, watercress (GF) £15
280g Gammon, fried hens egg, pineapple

Smoked salmon, buttermilk pancakes,
maple & orange crème fraiche (GFOA) £7.5

ketchup, triple cooked chips (GFOA) £14

Goat’s cheese & wild rice arancini, avocado
purée, tomato salsa (V) £6.5

tomato, triple cooked chips (GFOA) £18

225g Sirloin steak, peppercorn butter, confit

Onion & Fennel Bhaji, lemon & tahini
yoghurt, chilli, coriander (V, GFOA) £6.5

Orange & chilli glazed pork belly ribs, apple

Buns

Stratton Caesar salad, anchovy salad cream,

All served in brioche bun & with skinny fries

GFOA) £12

& kohlrabi slaw, skinny fries

Buttermilk chicken, Sweet chilli mayo,
tomato, lettuce £12

edamame bean salad, pickled blueberries (GF,

Chickpea, cumin & spinach burger, fried
halloumi, tomato chutney (V) £12

Salt baked sweet potato, feta, jalapenos,

Triple cooked chips £4
Skinny fries £4
Sweet potato fries, blue cheese mayo £4
Rosemary & garlic polenta chips, truffle
aioli £4

Charred halloumi, spinach avocado &
V, VGOA) £12

balsamic roasted onions, sour cream,
watercress (GF, V, VGOA) £12.5

Espresso Martini £8.5
Espresso, Vodka, Sugar Syrup

Beef burger, brioche bun, lettuce, cheese,
tomato ketchup, skinny fries (GFOA) £6
Chargrilled chicken breast, fries, salad (GF) £6

Belinis £6.5
Peach or Passion Fruit with Prosecco
Chambord Royale £7
Prosecco with Chambord
Long Island Iced Tea £8.5
Vodka, Cointreau, Tequila, Gin, White Rum,
Lime Juice, Coke

Aperol Spritz £7.5
Aperol, Prosecco, Soda

Old Fashioned £9
Whiskey, Bitters, Sugar

Raspberry Mojito £8.50
Rum, Chambord, Sugar Syrup, Lime,
Raspberries, Mint, Soda

Chicken supreme, bread sauce (GFOA) £15
Cauliflower steak, brown sauce gravy (GF, V,
VG) £14

Desserts
Warm chocolate brownie, salted caramel,
honeycomb ice cream (V) £6
Sticky toffee & Guinness pudding, clotted
cream, butterscotch sauce £6
Banana & cinnamon doughnuts, chocolate
sauce £6
Selection of Maynard ice creams and
sorbets 2 scoops £3.5, 3 scoops £4.5

Fish & chips, peas, ketchup (GF, V) £6
Grilled halloumi salad, mixed leaf, tomatoes,
cucumber (GF, V) £6

Gin Me UP!!

Cosmopolitan £8
Vodka, Cointreau, Cranberry & Lime Juice

Classic Mojito £8
Rum, Sugar Syrup, Lime, Mint, Soda

Pork loin, Bramley apple jam (GFOA) £15

kids’ menu

Cocktails
Pornstar Martini £9
Vanilla Vodka, Passoã, Sugar Syrup, Lime
Juice, Passion Fruit, Prosecco

(GFOA) £16.5

focaccia croutons, Parmesan, baby gem (V,
- Add chicken £4 /Add halloumi £4

Sides

Sirloin of beef, shallot & horseradish chutney

(GFOA) £18

Stratton burger, lettuce, pickle, ‘Stratton
sauce’ cheese (GFOA) £12

Upgrade to triple cooked chips £2

All roast served with, thyme & garlic roast
potatoes, market vegetables, yorkshire
puddings & roast gravy

Negroni £8
Gin, Martini Rosso, Campari
Pink Gin Fizz £8
Pink Gin, Prosecco, Soda
Hendrick’s £9
Hendrick’s Gin with Elderflower Tonic
Whitley Neill £9
Whitley Neill Rhubarb & Ginger Gin with
Ginger Ale

wines
white
Ca’di Ponti Catarratto IGT Terre Siciliane
Italy

Crisp, characterful and gently refreshing,
with distinct aromas of white stone fruit
Bottle £17 | 250ml £5.75 | 175ml £4.35

Villa Benizi Pinot Grigio Italy
An elegant dry wine with floral notes and
fresh flavours which provide a refreshing
crisp finish
Bottle £18 | 250ml £6 | 175m £4.5

Last Stand, Chardonnay Victoria, Australia
Elegant, with a host of exotic fruits
interwoven by a ripe citrus tang and a
honeyed, melon finish
Bottle £19.5 | 250ml £6.5 | 175ml £4.9

Honu Marlborough Sauvignon Blanc
New Zealand

A refreshing Sauvignon Blanc from
Marlborough, with aromas of grass, and
zesty flavours of citrus, gooseberry and
passion fruit

rose

RED
Ca’di Ponti Shiraz IGT Terre Siciliane Italy
Fresh berries, hints of white pepper spice
with velvety finish

Robert & Reeves White Zinfandel USA
Packed with seriously lush pineapple and
strawberry this wine is deliciously fruity

Bottle £18 | 250ml £6 | 175ml £4.5

Bottle £17 | 250ml £5.75 | 175m £4.35

L’Or de Sud Merlot France
Smooth, lush and ripe-fruited, this
archetypal Merlot offers a silky soft style and
a supple, plum and cherry-infused profile

La Voluta Grande, Pinot Grigio Rose Italy
Red berry aromas and subdued hints of ripe
strawberries on the finish

Bottle £20 | 250ml £6.5 | 175ml £5

El Viejo del Valle Pinot Noir Chile
Summer fruits of red currant, raspberry
and wild strawberries on the nose follow
through to a juicy palate
Bottle £22 | 250ml £7 | 175ml £5.25

El Monstruo Malbec Argentina
Rich dark fruit. Echoing the shadowy
Monstruo (monster) himself, there is the
veiled taste of dark damson fruit throughout
Bottle £24 | 250ml £8.05 | 175ml £5.8

Bottle £21 | 250ml £6.85 | 175ml £5.15

sparkling
Robert & Reeves Prosecco Italy
Crisp, clean and delicate with fine bubbles
caressing the palate
Bottle £24 | 125ml £4.25

Moët & Chandon Impérial Champagne
France

Moët & Chandon Impérial represents the
elegant style of this famous Champagne
house
Bottle £55

Bottle £24 | 250ml £8.05 | 175ml £5.8

soft drinks

Mocktails

tea & coffees

Diet Coke (glass bottle) £2.5

Simply Stratton £4.5
Orange Juice, Pineapple Juice, Passion Fruit,
Grenadine

Iced Coffee £2.8

Coca-Cola (glass bottle) £2.75
J2O (apple & raspberry/orange & passion
fruit/apple & mango) £2.25
Red Bull £2.5

Virgin Classic Mojito £5
Lime, Sugar, Mint, Soda
Virgin Raspberry Mojito £5
Lime, Mint, Raspberry, Grenadine, Soda

Rose Lemonade £2.9
Fruit Shoot (orange/blackcurrant) £2

Single Espresso £1.8
Double Espresso £2
Americano £2.25
Flat White £2.5
Latte £2.8
Cappuccino £2.8

Appletiser £2.5

Mocha £3

Tonic Water (light/elderflower/lemon/
ginger beer/ginger ale) £2.1

Hot Chocolate £2.5
Tea (various flavours) £2.25

Juices Half/Pint £1.5/£3

Syrup (caramel/vanilla/hazelnut) 50p

Cordials (lime/orange/blackcurrant) 50p

Alternative milks available:
soya, oat, almond

Water (still/sparkling) £2

Scan this code to order online:
1) Scan code
2) Place your order online and pay
3) Get your drinks at the table
V = vegetarian | GF = gluten free | VG = vegan | GFOA = gluten-free option available
If you have any allergies or require information on ingredients used in our dishes, please ask a member of staff.
Stratton House Hotel, London Road, Biggleswade SG18 8ED

