BAR GRILL

Restaurant Menu

PILLARS
HOTELS

ABINGDON

with us, you're at home



Restaurant Menu

To Start

Home made soup of the day with a warm bread roll & butter (v)

Courgette, tomato & goats cheese timbale drizzled with balsamic syrup (v)
Duo of seasonal melon with mango sorbet (v)

Mozzarella, artichoke & olive salad finished with basil dressing (v)

Pressed ham hock terrine on a tomato & gherkin salad with toasted baguette
Chicken & roast pear salad with blue cheese dressing

Duck rillettes accompanied by cranberry & orange chutney and French toast
Grilled coronation chicken on crisp salad with a mint yogurt dressing
Smoked haddock fish cake with spring onion & grain mustard mayonnaise
Battered calamari rings with sweet chilli & lime dip

Prawns & red pepper sautéed in garlic butter served in a puff pastry case
Smoked salmon platter with a caper, parsley & shallot dressing and brown bread & butter (£3.50
supplement)

To Follow

Roasted bell pepper & sweetcorn risotto with a side salad and garlic bread (v)

Baked field mushroom filled with confit onion & melted brie, served with a spinach salad (v)
Hearty beef & vegetable stew with creamy mash

Thai green chicken curry served with basmati rice and prawn crackers

Slow roasted duck leg served with sautéed bacon & potatoes, seasonal vegetables and a thyme &
mustard sauce

Braised lamb shank with red wine sauce, dauphinoise potato and roast celeriac (£4.50 supplement)
Cumberland sausage with creamy mash and rich onion gravy

Baked five spice scented salmon fillet with stir fried vegetables on a bed of egg noodles

Grilled sardines in a tomato & garlic sauce with new potatoes and mange tout

Baked fillet of bream with pea & mint salsa, vegetable cous cous and green salad

From the char grill

Butter-flied chicken breast topped with garlic butter

Gammon steak with a grilled pineapple slice or fried egg

Prime rib eye steak with grilled tomato & mushroom (£ 5.50 supplement)

House mixed grill of rib eye steak, gammon, chicken breast, pork sausage, black pudding, onion rings
and grilled tomato (£6.50 supplement)

Why not add a peppercorn or Diane sauce for £1.50
All served with chips and salad

or

Seasonal vegetables and potatoes

Burgers

Classic 100% beef burger

or

Char grilled chicken fillet

Served in a toasted sesame bun with chips, salad & coleslaw

Add an extra topping for 95p each
Cheese, bacon, onion rings or fried mushrooms

All meals are cooked freshly so some dishes may take a little longer to prepare

On The Side

Fresh crisp salad Seasonal Vegetables
Creamy Mash New Potatoes
Chips Onion Rings

Garlic Bread Warm Roll & Butter
All £1.95 each

To Finish

lced mango & Malibu parfait

Warm ginger sponge and custard

Caramel panna cotta with coffee sauce

Fruits of the forest fool

Dark chocolate terrine finished with raspberry sauce

Warm chocolate & walnut brownie with vanilla ice cream and chocolate sauce
Fresh fruit salad topped with pouring cream

A selection of ice cream (chocolate, vanilla and strawberry)

Pancakes filled with bananas in a rich toffee sauce

Meringue nest filled with Chantilly cream and topped with fresh fruit

A platter of English & continental cheese served with savoury biscuits, sweet grapes and crisp celery
(£1.95 supplement)

Hot Beverages

Flat Black £2.50 per cup
Espresso £2.50 per cup £3.25 double
Cappuccino £2.95 per cup
Café Latte £2.95 per cup

Hot chocolate
English breakfast blend tea
Choice of Twining's infused teas

£2.95 per cup
£2.50 per cup
£2.50 per cup

Irish coffee with Jameson £5.10 per cup
Calypso coffee with Tia Maria £5.10 per cup
French coffee with Martell £5.10 per cup
[talian coffee with Ameretto £5.10 per cup
Baileys Coffee £5.10 per cup
Liquors

Remy Martin V.S.OP £4.55

Tia Maria £2.85

Baileys £2.85
Ameretto Disaronno £2.85
Cointreau £2.85
Cockburn’s Port £2.80

(v) Denotes suitable for vegetarians

All prices are inclusive of VAT at the current rate, but exclude service which is at your discretion.
Please speak with a Manager if you have any questions regarding allergies or GM foods.

Dinner inclusive guests may choose up to three courses (supplemented items and drinks will be

charged as extra).

Three course dinner £19.95,Two course dinner £15.95, or Main course for £13.50




