
Chefs home-made soup of the day  £6.75
With a freshly baked roll & butter

Yorkshire ploughman’s  £14.00pp
Selection of three Cheeses, Pate, carved Ham, mini Pork pie, 
Fruit Chutney, pickled silver skin Onion & toasted Bread.

salads
Served in a large bowl with plenty of fresh ingredients
Mediterranean Bean and Avocado  
Spring Power Salad £12.50
Atlantic Prawn Bloody Mary Cocktail  
served with baby gem Lettuce £14.00
Chargrilled Chicken Caesar Salad with baby gem  
Lettuce and Parmesan croutons  £14.00

warm toasted ciabattas
Served with mixed Salad & crunchy red Coleslaw
Spicy flaked Tuna, Tomato & Cheese melt  £11.50
Parma Ham with Goats Cheese & Rocket  £11.50
Fresh Buffalo Mozzarella with Sliced Tomato & Basil  £10.50

thick cut farmhouse sandwiches
Available on wholemeal or white
Served with dressed Salad leaves, crunchy red Coleslaw, and a 
hot soup of the day taster
Poached North Sea Salmon  
with Lemon Dill £8.95
Roast Beef & Dijon Mustard and Rocket £8.95
Hand Carved Sugar baked Ham with sticky fig relish  £8.50
Farmhouse Egg mayonnaise with Watercress (V)  £8.25
Mature English Red Cheddar  
with Tomato & sweet Pickle (V)  £8.25

mains
Battered Cod Goujons  £15.25
Freshly Battered Cod Goujons served with Chunky Chilli Sauce. 
Served with mixed tossed Salad and Skin on Fries
8oz Byron Beef Burger  £15.75
100% beef hand-pattied Burger topped with English Ale Chutney 
and Melted Blue Cheese. Served in a soft bun, with mixed 
tossed Salad, Skin on Fries & beer battered Onion rings.
Beetroot, Roasted Red Pepper & Quinoa Burger (V)  £14.00
Served in a soft bun, with mixed tossed Salad,  
melted Mozzarella, skin on Fries & beer battered Onion Rings.

side orders  £3.50
Cajun Wedges with Tomato Salsa
Seasonal skin on Fries
Beer battered Onion rings
Rocket & Parmesan salad

desserts  £6.00
Chocolate brownie & Cookie Ice cream Sundae
Exotic Fresh Fruit Salad with Vanilla Ice cream
Homemade cheesecake of the day with pouring cream

hot drinks
Filter Coffee  £2.80
Americano  £2.90
Espresso  £2.90
Double Espresso  £3.80
Latté  £3.80
Cappuccino  £3.80
Tea  £3.50
Hot Chocolate  £3.80
Mochaccino  £3.50

Welcome back to The Bridge Hotel & Spa, please bear with us as we ensure we maintain a safe environment  
for everyone. Our service may be a little slower than normal and there may be delays at busy periods.

If you are allergic or intolerant to any foods or beverages please advise a member staff.

All food is made fresh to order and may take up to 30 minutes.

Outside Menu

Please advise your server of any allergies or intolerances before placing your order.

desserts all £6.95
Pistachio parfait 
served with a cherry & Chambord compôte
Bailey’s white chocolate mousse, 
chocolate dipped brandy snap, topped with fresh strawberries
Home baked vanilla cheesecake 
with a passion fruit coulis
Warm chocolate fondant 
with ripple forest fruit ripple ice cream

ice cream
Pistachio • Rum and Raisin • Honeycomb 

Vanilla • Strawberry £3.95

sorbets
Orange • Lemon • Raspberry • Champagne

Mango Passion Fruit £3.25

cheese
Chef’s selection of Yorkshire cheeses with biscuits,

grapes, celery and homemade chutney. £7.95

Liqueur Coffee all £5.95  
Please select your preferred liqueur

THE
COURTYARD

Valentine’s Day
Romantic 

2 night getaway
from only £159

Valentine’s 
Gourmet Dinner

14th February
£32.00 p.p.

or Gift Vouchers for 
The Courtyard Spa -

available to download
from our website

Murder Mystery 
Enjoy a delightful 3 course carvery 

meal whilst solving a murder

Friday 27th March
‘And the winner is...’

£34.00 per person

Friday 15th May
‘Murder on the bridge’

£34.00 per person

The Pudding Club
Love Puddings?

You’re invited to
The Pudding Club

at The Bridge on 
Friday 13th March

Friday 1st May
7pm - 10.30pm

Introductory offer 
£29.00 p.p.

(normally £38.50 p.p.)
For information and bookings
www.puddingclub.com

or call 01937 580115

Murder Mystery 
Friday 13th November

‘VILLAGE FÊTE’  

£7.00 p.p. of ticket sales will be  
donated to Children in Need

Solve the murder whilst enjoying  
a delicious 3-course meal!

It’s Children in Need and Walshford is holding 
a village fête to raise funds. Will everything run 

smoothly or will someone’s  
secrets be laid to bare??

£38 per person

christmas 2020
Santa’s Magical

Sunday Lunch
Sunday 6th & 13th December

A truly memorable family occasion with our table magician and 
face painter to entertain the family. A visit to Santa’s grotto with 

children’s gifts and an individual photograph to take away, all will 
make for a truly memorable day. 

Adults £26.00 per person 
Children £16.00 Under 3’s Free

festive lunches  
in the courtyard restaurant

From the 1st of December, we get into the Christmas spirit here at 
The Bridge. Served in our Courtyard restaurant, thisis the perfect 

way to get that festive feeling.
Two Courses £14.95 p.p.

Three Courses £16.95 p.p.

Christmas Day  
Luncheon

Christmas day luncheon is a real family occasion to remem-
ber. A surprise visit from Santa, with individual gifts for the 
children and our table magician to keep you all entertained. 
So sit back, relax and let our team provide some warm York-

shire hospitality and make you feel at home.

Adults £78.95 p.p.  
Children 3-12 £39.95 per child,  

Under 3’s Free

carols by  
candlelight

 Tuesday 15th December
Let the sounds of the Alverton Singers get you into the festive 

spirit whilst you enjoy a delicious3 course meal from the 
midweek party night menu. 

£21.50 per person

The Bridge Afternoon Tea   £15.50pp
Available between 2pm & 5pm
A selection of Finger sandwiches on white and brown bread - Cold poached Salmon, Lemon & Watercress,  
Roasted hand carved Ham, Woodland farm Egg Mayonnaise, garden Cress (V)
Bridge Savouries
Homemade sultana Scones with Compote and Berry preserve & fresh Cream
Homemade Cake of the day
A pot of Yorkshire Tea or fresh Columbian filter Coffee

Add a glass 
of Bucks Fizz 

(£3.00pp)


