
 
 

Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies.  

Full written allergy and intolerance information is available.  
(V) Vegetarian; (Ve) Vegan   

 
 
 
 

 

 
 
 

 
 
 
 

 
 



   

Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies.  

 Full written allergy and intolerance information is available.  
(V) Vegetarian; (Ve) Vegan  

BREAKFAST AT BURHILL 
 

Burhill English Breakfast  
Free-range eggs (fried, poached or scrambled), crispy back 

bacon, two local butcher’s Cumberland sausages, roasted vine 
tomato, grilled field mushroom, golden hash brown, baked 

beans and your choice of toast. 
£14.00 | Kcal 1301 

The Small Breakfast 
Free-range egg (fried, poached or scrambled), crispy back 

bacon, one local butcher’s Cumberland sausage, golden hash 
brown, baked beans and your choice of toast. 

£10.00 | Kcal 750 

Vegan Breakfast (VE) 
Two plant-based sausages, smashed avocado, roasted vine 

tomato, grilled field mushroom, baked beans and your choice of 
toast. 

£12.25 | Kcal 561 

Avocado & Crumpets 
Buttered crumpets topped with smashed avocado, cherry 

tomatoes, crispy bacon and free-range fried eggs. 
£11.00 | Kcal 734 

Wild Mushroom Bruschetta (V) 
Garlic and tarragon sautéed wild mushrooms on toasted 

sourdough, finished with olive oil and cracked black 
pepper. 

£9.00 | Kcal 311 

Smashed Avocado & Poached Eggs (V) 
Smashed avocado, roasted tomato, red onion 
and poached free-range eggs on toasted 

sourdough. 
£11.00 | Kcal 791 

 

BREAKFAST ROLLS 
Cumberland Sausage Sandwich 

Local butcher’s Cumberland sausage in toasted bread. 

£6.50 | Kcal 700 

Crispy Bacon Sandwich 

Crispy back bacon served in toasted bread. 

£6.50 | Kcal 594 

Oak-Smoked Highland Salmon & scrambled 
Eggs  

Oak-Smoked Highland cured salmon with soft 
scrambled free-range eggs and toasted sourdough. 

£13.00 | Kcal 615 

Eggs Benedict 
Toasted English muffin, Wiltshire ham, 

poached free-range eggs and hollandaise. 
£11.50 | Kcal 586 

Eggs Royale 
Toasted English muffin, oak-smoked Highland 

salmon, poached free-range eggs and hollandaise. 
£13.00 | Kcal 667  

Homemade Porridge (V) 
Creamy porridge oats with seasonal berries 

and honey 
£5.25 | Kcal 263 

Three-Egg Omelette 
A fluffy three-egg omelette with your choice 

of two fillings. 
£10.00 | Kcal 300 

Fillings: £1.50 each 
Cherry tomatoes (VE) | Kcal 11 

Onions (VE) | Kcal 40 
Mushrooms (VE) | Kcal 28 

Baby spinach (VE) | Kcal 12 
Cheddar cheese (V) | Kcal 82 
Honey-baked ham | Kcal 70 

 

BREAKFAST EXTRAS  

£1.25 each 
Grilled tomato | Kcal 22  

Grilled Mushroom | Kcal 17  
Hash brown | Kcal 116  
Baked beans | Kcal 11  

Toast | Kcal 208. 
 

£2.25 each 
Cumberland sausage | Kcal 233  

Crispy bacon | Kcal 120  
Smashed avocado | Kcal 160 

 Free-range egg | Kcal 66 



Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies.  
Full written allergy and intolerance information is available. 

(V) Vegetarian; (Ve) Vegan 

HOT BEVERAGE & CAKE 

Semi Skimmed. Skimmed, Oat, Almond & Soya. Please advise on order 

Toasted Crumpets (V)  
With butter & assorted preserves 

£3.00 | (260kcal) 

Fresh Pastry or Flowerpot Muffin (V) 
£2.75 | (546kcal avg) 

Toasted Tea Cake (V)  
With butter & assorted preserves 

£3.00 | (250kcal) 

Hot Beverage & Flowerpot Muffin or Pastry (V) 
£5.75 | (652kcal) 

Americano  £3.60 | (5kcal) 
Latte  £4.00 | (109kcal) 
Cappuccino  £4.00 | (104kcal) 
Flat White  £3.60 | (107kcal) 
Espresso  £3.00 | (5kcal) 
Mocha  £4.40 | (394kcal) 
Hot Chocolate £4.00 | (268kcal) 
Breakfast Tea £2.95 | (2kcal) Cup 

£4.45 | (4kcal) Pot 
Specialty Tea £3.25 | (0kcal) Cup 

£4.45 | (0kcal) Pot 



Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies. 

Full written allergy and intolerance information is available. 
(V) Vegetarian; (Ve) Vegan

SNACKS & SMALL PLATES 

Gerignola Green Olives & Rocket Salad (V) 
Olives with rocket, parmesan & balsamic dressing 

£7.00 | Kcal 240 

Padrón peppers (VE) 
Chargrilled Padrón peppers, rosemary 

sea salt & lime wedge 
£6.00 | Kcal 32 

Crispy Black Pudding Bon Bons 
Golden, crispy black pudding bon bons served 

with a sweet chilli dipping sauce and peppery wild 
rocket. 

£7.00 | Kcal 585 

Gochujang Wings 
Crispy shallots, sticky heat. 

£9.00 | Kcal 189 

Korean Fried Cauliflower (V) 
Crispy cauliflower florets tossed in sticky gochujang 

glaze, sesame & spring onion. 
£7.50 | Kcal 282 

Pork Belly Ends 
BBQ & honey glaze, chilli & apple purée. 

£9.00 | Kcal 1070 

King Prawns Tacos 
Tortillas filled with king prawns sautéed with 

peppers, onions, garlic, coriander, and chillies. 
£10.00 | Kcal 209 

Pork, Apple & Sage Scotch Egg 
Classic pork sausage meat lifted with Bramley 
apple, fresh sage and cracked black pepper, 

golden crumb. 
Served with apple & cider chutney. 

£8.00 | Kcal 773 

Sharing Boards 
Select any 3 or 5 dishes to 
enjoy as a shared board. 

£24.00, Kcal 1268 | £40.00, Kcal 2113 



Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies. 

Full written allergy and intolerance information is available. 
(V) Vegetarian; (Ve) Vegan

SANDWICHES AND FLAT BREAD 
Stone Baked Rustic Sour dough or 

Rustic Malt Sour dough 

Burford Brown Egg Mayonnaise (V) 
Burford Brown free-range egg mayonnaise, finished 

with house-pickled red onion, chopped cornichons and 
sweet shallot. 

£8.00 | Kcal 879 

Oak-Smoked Highland Salmon 
With cream cheese and cucumber. 

£10.00 | Kcal 980 

Poached Chicken Caesar 
Herb-poached chicken breast, crisp romaine, proper 

Caesar dressing, shaved Italian hard cheese and garlic 
crouton crumbs wild rocket. 

£9.00 | Kcal 866 

Maple-cured BLT & Avocado 
Maple-cured streaky bacon, vine-ripe tomato, crisp 

lettuce and creamy avocado. 
£10.00 | Kcal 1094 

Chargrilled Tandoori Chicken 
On a warm flat bread, topped with crisp 

salad and cooling mint chutney 
£10.00 | Kcal 309 

PIZZA 
Margherita (V) 

Tomato, buffalo mozzarella & basil. 
£11.00 | Kcal 854 

Mediterranean Veg (V) 
Tomato, mozzarella, red onion, peppers, courgette & 

aubergine. 
£12.00 | Kcal 895 

King Prawn, Chilli & Garlic Pizza 
Succulent king prawns with garlic oil, fresh chilli and 

mozzarella. 
£13.00 | Kcal 891 

Slow Cooked Pulled Ham Hock Pizza 
With wild mushrooms, artichoke & red onions. 

£13.00 | Kcal 1018 



Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies. 

Full written allergy and intolerance information is available. 
(V) Vegetarian; (Ve) Vegan

THE GRILL & KITCHEN 

SMASHED BURGERS 
All served on a buttery brioche bun, Steaky Bacon, 

Monterey Jack Cheese and signature chips 

Classic Smashed Burger 
2x 3oz smashed Pure beef patties, smashed and 

seared for maximum flavour. 
£18.00 | Kcal 1454 

BBQ Pulled Pork Smashed Burger 
3oz smashed patty topped with slow-cooked BBQ pulled 

pork. 
£19.00 | Kcal 1180 

Chilli Beef Smashed Burger 
3oz smashed patty, loaded with rich slow cooked 

chilli beef.  
£20.00 | Kcal 1123 

Extras available: 
Truffle mayo £2.00 | Kcal 

260 Chilli jam £1.50 | Kcal 
76 Pickles £1.00 | Kcal 30 

BURGERS 

Jalapeño Crispy Chicken BLT Burger 
Crisp fried chicken layered with smoky bacon, fresh 

lettuce, tomato, jalapeños, creamy avocado, and served 
with skinny fries.. 

£20.00 | Kcal 1305 

Vegan Burger & Chips (VE) 
Vegan Moving Mountain burger with Vegan 

Cheese, Vegan Mayonnaise, tomato, onion & 
Gherkin. 

£15.00 | Kcal 905 

CLUBHOUSE CLASSICS 
Glazed Ham, Crispy Duck Egg & Signature Chips 
Succulent glazed ham with a crisp-edged duck egg, 

golden signature chips and classic piccalilli. 
£16.00 | Kcal 909 

Beer-Battered Cod & Chips 
Fresh cod in a light, crisp gluten-free batter, fried 
golden and served with chips, peas, and tartare 

sauce. 
£21.00 | Kcal 1052 

Club Sandwich 
Duck egg, tarragon-poached chicken, maple-cured 

streaky bacon, House Skinny Fries, Tarragon, 
Mustard Mayo. 

£18.00 | Kcal 1977



Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies. 

Full written allergy and intolerance information is available. 
(V) Vegetarian; (Ve) Vegan

COMPOSED SALADS 
Crispy Duck & Orange Salad 

Shredded crispy duck with mixed leaves, orange 
segments, cucumber, spring onion and toasted 

sesame seeds, finished with a light hoisin-orange 
dressing. 

Large £16.00, Kcal 682 | Small £10.00, Kcal 341 

Charred Vegetable & Halloumi (V) 
Watercress and rocket with charred sweetcorn, 

golden and purple beetroot, cucumber and roasted 
butternut squash, topped with grilled halloumi and a 

zesty citrus dressing. 
Large £16.00, Kcal 722 | Small £10.00, Kcal 361 

Moroccan Spiced Couscous (V) 
Spicy couscous tossed with cucumber, bell peppers, red 
onion, chickpeas and fresh mint, finished with cooling 

tzatziki. 
Large £14.00, Kcal 808 | Small £10.00, Kcal 404 

Add to our large Salad: 
Chicken £4.00 | Kcal 276 
Lamb £4.00 | Kcal 260 

Salmon Fillet £6.00 | Kcal 
350 

Add to our small Salad: 
Chicken £2.00 | Kcal 138 
Lamb £2.00 | Kcal 130 

Salmon Fillet £3.00 | Kcal 
175 

CHIPS 
Choose chunky or skinny (V) 

£5.00, Kcal 390 

FULLY LOADED CHIPS 

Stilton & Spring Onion (V) 
Hot chips topped with rich, crumbly 

Stilton and fresh spring onions. 
£6.75 | Kcal 563 

Classic Cheddar Melt (V) 
Golden chips smothered in melted mature cheddar, 

finished with a pinch of sea salt. 
£6.75 | Kcal 736 

Truffle & Parmesan Chips (V) 
Crispy chips drizzled with truffle oil, 

finished with shaved parmesan and cracked 
black pepper. 

£7.50 | Kcal 592 

BBQ Pulled Pork Loaded Chips 
Slow-cooked pulled pork in smoky BBQ sauce, 

melted cheese and crispy onions. 
£9.50 | Kcal 1052 

Chilli Cheese Loaded Chips 
Spiced beef chilli, melted cheddar and 

a swirl of sour cream. 
£9.50 | Kcal 779



Adults need around 2000kcal a day. 
All our dishes may contain traces of nuts and other allergens. 
Please advise our member of staff if you have any allergies. 

Full written allergy and intolerance information is available. 
(V) Vegetarian; (Ve) Vegan

SIDES 
Pickled red cabbage slaw (VE) 

£5.00 | Kcal 38 

Charred broccoli, shallots & sultanas (VE) 
£6.50 | Kcal 314 

Smoky BBQ beans (V) 
£6.00 | Kcal 400 

House Salad (VE) 
£6.00 | Kcal 161 

SOMETHING SWEET 
Guinness Cheesecake Brownie 

£10.00 | Kcal 784 

Lemon Tart 
£10.00 | Kcal 805 

Gluten-free Bakewell tart 
£10.00 | Kcal 906 

Strawberries & Cream Eton Mess 
£10.00 | Kcal 426 



THE NEXT GENERATION 

SMALL PLATES 

Mini Chicken Bites 
With Honey BBQ sauce. 

£6.00 | Kcal 320 

Cheesy Garlic Bread 
Warm Ciabatta with Garlic butter and cheddar 

cheese. 
£5.00 | Kcal 373 

SWEET PLATES 

Chocolate Brownie & Vanilla Ice cream 
£7.00 | Kcal 461 

Strawberries & Cream 
£7.00 | Kcal 298 

Mini Lemon Tart 
£7.00 | Kcal 471 

MAINS 

Junior Beef Burger 
3oz smashed beef patty, Toasted bun, melted 

cheddar, served with skinny fries. 
£11.00 | Kcal 944 

Little Fish & chips 
Battered cod, Chips, Peas, Tartar sauce on the 

side. 
£11.00 | Kcal 861 

Ham, Egg & Chips 
Glazed Ham, Fried Burford Brown Egg, Signature 

Chips. 
£10.00 | Kcal 636 

Margherita Pizza (V) 
Tomato mozzarella & Basil. 

£10.00 | Kcal 854 

Cheesy Tomato Pasta 
Penne, Slow cooked tomato sauce, parmesan. (V) 

£10.00 | Kcal 180 

Add: 
Chicken £4.00 | Kcal 276 

Breaded Chicken Goujons 
Gardens peas, & Sinny Fries. 

£10.00 | Kcal 391 



WINES AT BURHILL 

All quality wines on the list have an ABV volume between 8-15 by volume and could be subject 
to change with different vintages. 



CHAMPAGNE & HOME GROWN 
Prosecco, Famiglia Botter 

Prosecco, Italy | 11% abv / Vegan 
Delicately fruity, slightly aromatic bouquet with hints of 

flowers, among which honey and wild apple scents can be 
perceived. 

125 ml £7.50 | Bottle £35.00 

Prosecco Rosé, Famiglia Botter 
Prosecco, Italy | 11% abv / Vegan 

Pale pink in colour and with a delicate but complex 
nose of red fruit and citrus. There are fine bubbles on 

the palate and fruity notes of white peach, green apple 
and lemon. 

Bottle £37.50 

Rathfinny Classic Cuvée 
Sussex, UK | 12% abv 

A creamy tangerine mousse with toasty notes of 
almond brittle. 

Bottle £55.00 

Rathfinny Rosé Brut 
Sussex, UK | 12% abv 

A lifted nose of wild strawberries and mandarin zest, 
giving way to a rich mousse. 

Bottle £65.00 

Champagne de Saint Gall Premier Cru Brut NV 
Champagne, France | 12% abv 

The nose is intense, with notes of citrus. It is 
expressive and refined on the palate with a hint of 

lemon. 
Bottle £70.00 

ROSÉ WINE 
Pinot Grigio Rose Bello Tramonto 

Italy | 10.5% abv 
Elegant and fragrant Pinot Grigio Blush, delicately 

aromatic and deliciously crisp on the palate. 
125 ml £6.00 | 175 ml £7.75 | Bottle £26.50 

Côtes De Provence Rosé, Chateau L’Oasis 
Provence, France | 13% abv 

Pretty scent of crushed strawberries, peach, rose-water 
and orange blossom. On the palate, it is wonderfully dry 

and crisp with delicate summer berry fruits balanced by 
citrus zest acidity and a deliciously creamy finish. 

125 ml £7.00 | 175 ml £8.75 | Bottle £31.00 

Organic Bobal, Mirada, Castilla La Mancha 
Spain | 13% abv | Vegan 

Pale pink, with aromas of fresh strawberry, citrus and rose 
petal, finishes with nice acidity and minerality on the palate. 

Bottle £29.50 



LOW 
Kamina Sauvignon Blanc 

Western Cape, South Africa | 8% abv 
This Sauvignon Blanc is a great example of the perfect 

balance between citrus and tropical fruit flavours, 
following through onto a light, crisp palate. 
125 ml £4.75 | 175 ml £6.00 | Bottle £20.00 

Kamina Merlot 
Western Cape, South Africa | 8% abv 

This Merlot is a great example of a smooth blend of 
plum and cherry flavours, creating a rich, ripe palate 

that satisfies with each sip. 
125 ml £4.75 | 175 ml £6.00 | Bottle £20.00 

Kamina Rosé 
Western Cape, South Africa | 8% abv 

This rose is a wonderful example of an off-dry style, 
achieving a perfect harmony between ripe berry 

and citrus flavours. 
125 ml £4.75 | 175 ml £6.00 | Bottle £20.00 

WHITE WINE 
Vina Palomeras Blanco 

Spain | 12% abv 
Note of elderflower and nectarine. Soft and rounded on 

the palate but still with a refreshing acidity. 
125 ml £5.75 | 175 ml £6.75 | Bottle £25.50 

Pinot Grigio, Corte Vista 
Venezia, Italy | 12% abv 

Delicate, light and refreshing. There are flavours of 
apple, citrus and some subtle floraI notes. 
125 ml £6.00 | 175 ml £7.00 | Bottle £26.25 

Chardonnay, Central Monte 
Central Valley, Chile | 13% abv 

Wonderful aromas of citrus fruit and peach that transfer 
to a mouth-watering apple and honey. 

125 ml £6.25 | 175 ml £7.25 | Bottle £27.00 

Sauvignon Blanc, Louis Eschenauer 
Pays D’oc, France | 12% abv 

Well balanced notes of grapefruit and lemon, followed 
by gooseberry and elderflower. 

125 ml £6.75 | 175 ml £7.75 | Bottle £28.25 

Chenin Blanc, Inkosi 
Western Cape, South Africa | 12.5% abv 

Off-dry, bursting with citrus and pineapple aromas, 
well-balanced and refreshing clean finish. 

Bottle £28.50 



WHITE WINE 

Dega Lipe Pecorino Organic 
Italy | 12.5% abv 

Floral notes with scents of lemon zest, pear and freshly cut 
grass. Fresh and savoury on the palate with a  

slight buttery note. 
Bottle £30.00 

Muscadet De Sevre Et Maine 
Loire, France | 12% abv 

Crisp and dry with a hint of lime and green apples. 
Delightfully fresh with a light to medium body and good 

balance of acidity. 
Bottle £29.50 

Sauvignon Blanc, Akarana 
New Zealand | 12.5% abv 

Stylish, vibrant and bursting with zesty citrus fruit flavours - 
finely balanced, yet excitingly expressive. 

Bottle £31.00 

Chardonnay, Domaine de La Baume 
Languedoc, France | 13.5% abv 

The nose has aromas of buttered toast and citrus. 
On the palate, this Chardonnay is rounded with flavours 

of apple and spice. 
Bottle £32.00 

Picpoul de Pinet, Domaine de Foncastel 
Languedoc, France | 13% abv 

Its bouquet is fresh with notes of lemon and grapefruit. 
It is ample and crunchy on the palate. 

Bottle £33.00 

Gavi di Gavi / La Soraia 
Piedmont, Italy | 12% abv 

This exquisite wine is one of many precious gems of wines 
from Piedmont. Distinguished by its delicate aroma 

reminiscent of fresh fruit, it is pale yellow in colour with 
greenish hues, and dry flavour with underlying good acidity. 

Bottle £37.00 

Albariño, Entreflores 
Rias Baixas, Spain | 13% abv 

An intense and complex white wine with aromas of 
pineapple, lemon verbena and white flowers. On the 

palate, it is soft and rounded with ripe fruit flavours, zesty 
citrus and a fresh, intense finish. 

Bottle £39.00 

Chablis, J Moreau et Fils 
Burgundy, France | 12.5% abv 

Light gold colour with green hues. Fresh, lively and mineral. 
with intense aromas of fruits, flowers, and subtle spice. 

Dry with a perfect finish. 
Bottle £45.00 

Sancrre, Raffaitin Planchon 
Loire, France | 13% abv 

Flavours of citrus and gooseberry with a fabulous 
mineral crispness. 
Bottle £47.50 



RED WINE 

Vina Palomeras Tinto 
Spain | 14% abv 

A brilliant red garnet colour with clean and intense 
aromas of ripe cherry fruit develop into a fresh palate of 

berry fruit with a delicate hint of vanilla. 
125 ml £5.75 | 175 ml £6.75 | Bottle £25.50 

Merlot, Primi Soli 
Veneto, Italy | 12% abv 

Blackberries combine with damson to give boosted 
fruity content. 

125 ml £6.00 | 175 ml £7.00 | Bottle £26.50 

Shiraz, Umbala 
Western Cape, South Africa | 12.5% abv 

Deep Ruby in colour with aromas of plum and black 
pepper. The palate is rich and full bodied with ripe black 

fruit flavours, pungent spice and a long finish. 
125 ml £6.25 | 175 ml £7.25 | Bottle £27.00 

Balauri Pinot Noir 
Romania | 12.5% abv 

Dark, rich, and potent, with layers of complex black 
cherry, raspberry and cinnamon. Deep, with pretty fruit 

cake and spicy aromatics. 

125 ml £6.75 | 175 ml £7.75 | Bottle £28.25 

Bordeaux Rouge Chateau Mondain 
Bordeaux, France | 14% abv | Vegan 

This classic blend makes an intensely coloured wine with 
lots of ripe berry and plum. Medium weight, with a silky, 

smooth, long finish. 
125 ml £6.75 | 175 ml £8.25 | Bottle £29.50 

Chanti, Sant’llario 
Tuscany, Italy | 12.5% abv | Vegan 

Full, well-structured and long-lingering flavour, with a 
personality that conveys all the character of Sangiovese. 

Bottle £29.75 

Crianza Rioja,Vina Cerrada 
Rioja Spain | 14% abv | Vegan 

Intense ruby red in colour with aromas of ripe black fruit 
and a hint of sweet spice. The palate is well structured  

a velvety mouth feel and great balance between juicy fruit 
flavours and creamy vanilla oak. 

Bottle £30.75 

Montepulciano D’abrruzo Dega 
Italy | 13% abv 

Ruby red in colour. Cherry, blueberry, blackcurrant and 
plum on the nose as well as some floral notes of rose and 

violet. On the palate it is dry and refreshing with soft 
tannins. 

Bottle £31.00 

Cabernet Sauvignon / Shiraz, Fat Barrel 
Western Cape, South Africa | 14% abv | Vegan 

An enticing bouquet of cassis and blackberry together 
with sweet spice and vanilla. It has dense black fruit 

flavours of blackberry and blackcurrant, with cedar notes 
and a great tannic structure. 

Bottle £31.50 



RED WINE 

Organic Malbec, La Piedra Negra Lurton Family 
Mendoza Argentina | 14% abv | Vegan 

Aromas of summer red fruits dominate with slight 
touches of black pepper. Concentrated on the palate 
with red fruits giving volume. It is well structured, and 
the tannins are soft and harmonious. Long finish with 

notes of coffee. 
Bottle £33.00 

Côtes du Rhône,Victor Berard 
Rhone, France | 13% abv 

A lot of aromatic complexity, some very ripe fruits like 
prune, raisins and liquorice, full-bodied, supple and 

delicious, with nice spice and candied notes to finish. 

Bottle £35.00 

Organic Primitivo / Negroamaro / 
Sangiovese, 3 Passo Rosso Puglia 

Salento, Italy | 14% abv 
Presents aromas of plums, blueberries, blackcurrants 
and blackberries, complemented by toasted barrique, 

cigar box and oak. Cielo e Terra 3 Passo Rosso 
delights with its elegant dry flavour. 

Bottle £38.00 

Fleurie, Domaine de La Presle Mommessin 
Beaujolais, France | 13% abv 

The most popular of the Beaujolais Crus, this wine 
has a wonderful, rich, elegant bouquet, excellent summer 

fruit pudding flavours and is swathed in a glorious floral 
character. 

Bottle £44.00 

Côte de Beaune, Maison Louis Latour 
Burgundy, France | 13% abv 

A classic example of Pinot Noir unveiling a ruby hue, its 
nose reveals notes of strawberry and undergrowth. These 

notes can also be found in its mouth, round with supple 
tannins,as well as aromas of liquorice. 

Bottle £50.00 

Barolo, Manfredi 
Piedmont, Italy | 14% abv 

Produced from the fourth generation of the Manfredi family, 
the family motto ‘Experience and tradition teach us’- 

This supremely elegant red is a real powerhouse. It is 
incredibly complex with layer upon layer of flavours 

combining red cherry and blackberry with hints of violet, 
liquorice and truffle. 

Bottle £55.00 



Clubhouse Cocktails 
A short, sharp list inspired by classic favourites with a Burhill-style twist 

Clubhouse Bloody Mary 
A bold and savoury classic 

Vodka, spiced tomato mix, citrus, seasoning 
Garnished to perfection 

£9.50 | 8.1% abv 

Burhill Elderflower Spritz 
Light, floral, and refreshing 

Gin, elderflower, prosecco, soda 
Perfect for the terrace 

£10.50 | 12.2% abv 

Terrace Mojito 
A crisp summer staple 

White rum, fresh mint, lime, sugar, soda 
Bright and refreshing 
£10.00 | 16.0% abv 

19th Hole Espresso Martini 
Rich, smooth, and indulgent 

Vodka, coffee liqueur, fresh espresso 
The perfect post-round pick-me-up 

£11.00 | 14.7% abv 
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	A bold and savoury classic Vodka, spiced tomato mix, citrus, seasoning Garnished to perfection
	£9.50 | 8.1% abv
	Burhill Elderflower Spritz
	Light, floral, and refreshing Gin, elderflower, prosecco, soda Perfect for the terrace
	£10.50 | 12.2% abv
	Terrace Mojito
	A crisp summer staple White rum, fresh mint, lime, sugar, soda Bright and refreshing
	£10.00 | 16.0% abv
	19th Hole Espresso Martini
	Rich, smooth, and indulgent Vodka, coffee liqueur, fresh espresso The perfect post-round pick-me-up
	£11.00 | 14.7% abv

	TGB Coffee - UPDATE - Wes
	HOT BEVERAGE & CAKE
	Semi Skimmed. Skimmed, Oat, Almond & Soya. Please advise on order
	Toasted Crumpets (V)
	With butter & assorted preserves
	£3.00 | (260kcal)
	Fresh Pastry or Flowerpot Muffin (V)
	£2.75 | (546kcal avg)
	Toasted Tea Cake (V)
	With butter & assorted preserves
	£3.00 | (250kcal)
	Hot Beverage & Flowerpot Muffin or Pastry (V)
	£5.75 | (652kcal)


	TGB Food-Menu - UPDATED - Wes (002)
	SNACKS & SMALL PLATES
	Gerignola Green Olives & Rocket Salad (V)
	Padrón peppers (VE)
	Crispy Black Pudding Bon Bons
	Gochujang Wings
	Korean Fried Cauliflower (V)
	Pork Belly Ends
	Pork, Apple & Sage Scotch Egg
	Select any 3 or 5 dishes to enjoy as a shared board.

	SANDWICHES AND FLAT BREAD
	Stone Baked Rustic Sour dough or Rustic Malt Sour dough
	Oak-Smoked Highland Salmon
	Poached Chicken Caesar
	Maple-cured BLT & Avocado
	Chargrilled Tandoori Chicken

	PIZZA
	Mediterranean Veg (V)
	King Prawn, Chilli & Garlic Pizza
	Slow Cooked Pulled Ham Hock Pizza

	THE GRILL & KITCHEN
	All served on a buttery brioche bun, Steaky Bacon, Monterey Jack Cheese and signature chips
	BBQ Pulled Pork Smashed Burger
	Chilli Beef Smashed Burger
	Extras available:
	Jalapeño Crispy Chicken BLT Burger
	Vegan Burger & Chips (VE)
	Beer-Battered Cod & Chips

	COMPOSED SALADS
	Crispy Duck & Orange Salad
	Charred Vegetable & Halloumi (V)
	Moroccan Spiced Couscous (V)

	CHIPS
	Choose chunky or skinny (V)
	Stilton & Spring Onion (V)
	Classic Cheddar Melt (V)
	Truffle & Parmesan Chips (V)
	BBQ Pulled Pork Loaded Chips
	Chilli Cheese Loaded Chips

	SIDES
	Pickled red cabbage slaw (VE)
	Charred broccoli, shallots & sultanas (VE)
	Smoky BBQ beans (V)
	House Salad (VE)

	SOMETHING SWEET
	Guinness Cheesecake Brownie
	Lemon Tart
	Gluten-free Bakewell tart
	Strawberries & Cream Eton Mess


	TGB-Wine-List-A4-V2 -Wes
	WINES AT BURHILL
	All quality wines on the list have an ABV volume between 8-15 by volume and could be subject to change with different vintages.

	CHAMPAGNE & HOME GROWN
	Prosecco, Famiglia Botter
	Prosecco Rosé, Famiglia Botter
	Rathfinny Classic Cuvée
	Rathfinny Rosé Brut
	Champagne de Saint Gall Premier Cru Brut NV

	ROSÉ WINE
	Pinot Grigio Rose Bello Tramonto
	Côtes De Provence Rosé, Chateau L’Oasis
	Organic Bobal, Mirada, Castilla La Mancha

	LOW
	Kamina Sauvignon Blanc
	Kamina Merlot
	Kamina Rosé

	WHITE WINE
	Vina Palomeras Blanco
	Pinot Grigio, Corte Vista
	Chardonnay, Central Monte
	Sauvignon Blanc, Louis Eschenauer
	Chenin Blanc, Inkosi

	WHITE WINE
	Dega Lipe Pecorino Organic
	Muscadet De Sevre Et Maine
	Sauvignon Blanc, Akarana
	Chardonnay, Domaine de La Baume
	Picpoul de Pinet, Domaine de Foncastel
	Gavi di Gavi / La Soraia
	Albariño, Entreflores
	Chablis, J Moreau et Fils
	Sancrre, Raffaitin Planchon

	RED WINE
	Vina Palomeras Tinto
	Merlot, Primi Soli
	Shiraz, Umbala
	Balauri Pinot Noir
	Bordeaux Rouge Chateau Mondain
	Chanti, Sant’llario
	Crianza Rioja,Vina Cerrada
	Montepulciano D’abrruzo Dega
	Cabernet Sauvignon / Shiraz, Fat Barrel

	RED WINE
	Organic Malbec, La Piedra Negra Lurton Family
	Côtes du Rhône,Victor Berard
	Fleurie, Domaine de La Presle Mommessin
	Côte de Beaune, Maison Louis Latour
	Barolo, Manfredi





