HOUSE LAGER

YOUR CHOICE OF
BOOT BEER
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BRUNCH :: >
SAT 12-4PM « 34. THE HART
UTTOXETER
Unlimited Drinks for 90min
APEROL SPRITZ PASSION FRUIT BELLINI
PORNSTAR MARTINI ANY MOCKTAIL
ESPRESSO MARTINI PROSECCO

For the Table

House breads &’ olives, whipped butter, flavoured oils

CHOOSE TWO SMALL PLATES OR ONE LARGE PLATE PER PERSON

MARINATED
MOZZARELLA & OLIVES
Sun-blushed tomatoes, basil (v)(cF)

HAM & CHEDDAR CROQUETTES
Mustard mayonnaise, crispy onions

VEGETABLE SPRING ROLLS
Nam jim dipping sauce (v)

MINI CHORIZOS
Hot honey

BREADS

Choose from ciabatta, farmhouse
white or granary bread. Served with
house slaw &’ fries.

ROAST PORK & STUFFING
Roast pork, stuffing,
apple sauce, gravy

PEPPERED BEEF
Onion chutney, rocket,
peppercorn sauce

FISH FINGER
Gem lettuce, tartare sauce

MATURE CHEDDAR CHEESE
House piccalilli, rocket (v)

TOASTED BLT
Toasted bread, streaky bacon,
lettuce, tomato, mayonnaise

Sides 3.7% supp

SMOKED BACON CAESAR (cro)
PARMESAN & TRUFFLE CHIPS (cF)
CHUNKY CHIPS (ve)(cF)
SKIN-ON FRIES (vE)(cF)
PICKLED ONION RINGS (ve)(cF)
BUTTERED GREENS (v)

Small Plates

HOUSE BREADS
Ciabatta, whipped butter, oils & balsamic (v)(veo)

CRISPY DUCK GYOZAS
Soy & ginger dipping sauce, cucumber salad

BONELESS CHICKEN WINGS
Gochujang sauce, kewpie mayonnaise, sesame

SPICED CAULIFLOWER SOUP
Curry oil, onion bhaji, house bread (v)(veo)

Large Plates

CLASSICS & SALADS

SLOW BRAISED BEEF & ALE PIE
Braised red cabbage, mash potato, gravy

SMOKED BACON CAESAR SALAD (cro)
Gem lettuce, cherry tomato, croutons, anchovies,
Caesar dressing, parmesan
ADD CHICKEN OR HALLOUMI + 2.5°

ROASTED SQUASH & CHICKPEA TAGINE (vE)
Harissa & apricot cous cous, toasted almond
ADD CHICKEN OR HALLOUMI +2.5°

100z RUMP STEAK (Gr) 10.°° supp
Served with grilled tomato, garlic mushroom, chunky chips,
pickled onion rings & your choice of sauce.

FISH & CHIPS
Mushy peas, chunky chips, lemon, tartare sauce (cF)

Desserts

BEETROOT & GOAT’S CHEESE
BRUSCHETTA
Toasted seeds, rocket (v)(cFo)

SEAFOOD COCKTAIL
Smoked salmon, king prawn,
lobster mayonnaise, dressed gem (cro)

LEMON & HERB CALAMARI
Fried calamari, lemon & herb dressing,
tartare sauce

BURGERS

Served with fries &
house slaw. All (gfo).

HOUSE BURGER
Beef patty, American cheese,
smoked bacon, pickles,
burger sauce

KOREAN
CHICKEN BURGER
Fried chicken, gochujang
sauce, kewpie mayo, sesame

VEGAN BURGER (vE)
Beyond Meat patty, vegan
cheese, grilled mushroom,

smashed avocado
(no house slaw)

5.97 suep

MILLIONAIRE’S PANNA COTTA

Caramel panna cotta, chocolate ganache

AUTUMN BERRY CRUMBLE
Apple & berry compote, crumble topping,
vanilla ice cream

STEAMED TREACLE SPONGE
Custard, stem ginger ice cream

, biscuit & honeycomb crunch (cro)

ICE CREAM SELECTION (v)
Berry compote, house fudge

CHEESE PLATE (cro)
Chutney, grapes, selection of biscuits

AN OPTIONAL SERVICE CHARGE OF 7.5% WILL BE ADDED TO YOUR BILL. 100% OF THIS SERVICE CHARGE IS SHARED BETWEEN OUR STAFF.
SHOULD YOU WISH FOR THIS TO BE REMOVED, PLEASE LET A MEMBER OF OUR TEAM KNOW.

(VE) VEGAN (V) VEGETARIAN (VEO) VEGAN OPTION AVAILABLE (GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION AVAILABLE

IN OURKITCHEN WE USE ALL OF THE 14 ALLERGENS. SOME OF OUR DISHES CONTAIN THESE ALLERGENS & OTHER DISHES MAY CONTAIN TRACES.
FOR ALLERGEN INFORMATION PLEASE SEE OUR WEBSITE OR ASK YOUR SERVER. THIS MENU IS SUBJECT TO CHANGE AT ANY TIME.



“Bottomless” Fair & Reasonable Policy

In order to enjoy our ‘Bottomless” promotion please read our ‘bottomless’ terms and conditions.

Please note: Our license requires us to ensure that any consumption of alcohol while on our premise is responsible and upholds
the licensing objectives. The conditions set out in this policy are designed in order to ensure that the business meets its license

obligations and relevant legal statutes.

Our managers reserve the right to refuse a service or further sale of alcohol to any person deemed by them to be acting in a way
which might undermine the licensing objectives, conditions of our license or any other relevant statute. In the event that a person

is refused service due to this reason, the refused guest will not be eligible for any compensation or refund.
Drinks

We are pleased to offer our ‘bottomless promotion’ on the following products:

Alcoholic Beverages Non-alcoholic Beverages

e DProsecco e  Mocktails

e BootBeer e Post mix drinks including coke, diet coke, lemonade and soda
e House Lager e Cordials

e  Selected cocktails. e Teaand coffee.

Should you wish to enjoy alternative drinks during your visit, these will be charged at the menu listed price.

PLEASE NOTE:- in order to uphold our licensing objectives, we are not permitted to supply guests with additional drinks/ refill
their glasses until they have finished or substantially finished their existing drinks. This is essential to ensure that guests are aware

of how much they are consuming.

In the interest of ensuring responsible drinking, multiple drinks / ‘stock piling’ is not permitted. The management reserve the

right to remove additional drinks from the table if it comes to their attention that either of these practices are in play.

Last orders/ refills must be made at least 10 minutes before the end of your booking — so guests have time to finish their drinks
before the booking finishes.

Time

The Bottomless promotion will be for a maximum of 90 minutes and will from when the first guest orders their first drink. The
promotion is applicable to the whole table and starts and finishes at the same time for all guests. Any guests that arrive late will

therefore forfeit the time. This also applies to parties that are split into multiple tables.
Age Restrictions

This promotion is available only to those aged 18 years and over. All guests attending should be aware that we operate a
CHALLENGE 25 POLICY and they may be required to provide proof of age prior to or during their booking. Should a guest
be unable to produce proof of age upon request, they will not be permitted to partake in the event (even if only consuming soft

drinks) and will not be entitled to a refund or any compensation.
Guest Responsibility

The Party Organizer is responsible for ensuring that their party complies with the guidelines and restrictions set out within this
policy. Management retains the right to refuse to serve anyone whose behaviour is disrespectful or abusive to any member of staff
or other customer. Management will use their discretion to determine whether a guest is in a fit state to continue to take part in

the promotion and will refuse service to anyone who is deemed not to be so.
Disclaimers

We reserve the right to cancel, withdraw, change or stop the promotion without notice should it be deemed to be in the best
interest of upholding our legal responsibilities and the licensing objectives. The party organiser is responsible for the conduct and
understanding of their party both prior to and during their visit. Bespoke Inns offer their ‘bottomless’ promotion in good faith

and expect participants, whilst enjoying the occasion, to be fair and reasonable in their participation.
Thank you for understanding,

The Hart, Uttoxeter



