
B O L E R O



SMALL PLATES
Baba Ghanoush   4.25

spiced aubergine, garlic, Greek yoghurt and 
coriander dip with homemade focaccia. V  

Rustic breads    3.50

with balsamic and olive oil. V 

Chargrilled marinated  
lamb skewers   7.90

mint and garlic yoghurt, grilled pita bread.  

Citrus cured Gravlax    7.90

topped with grain mustard and dill,  
lightly pickled cucumber, radish and caviar. G 

Lightly dusted calamari    7.90

with garlic and saffron aioli, salad leaves, sea salt and chargrilled lemon.

Textures of beetroot SALAD   6.90

butternut squash, whipped goat’s cheese, 
baby chard and toasted walnuts. V 

Seared Scottish scallops    8.50

cauliflower puree, crispy pancetta and pea shoots tendril.

Peppered beef carpaccio    7.50

with wild mushrooms, blackberries and baby watercress. G 

 

SHARING BOARDS 
Bolero Hot Meze   18.95

Marinated chicken skewers, spiced lamb skewers, homemade 
falafel, grilled halloumi, sausage, chorizo and bean casserole 
chargrilled vegetables, mint and garlic yoghurt, grilled pita bread.

Anti Pasti   17.50

Selection of English charcuterie, peppered beef carpaccio, stuffed vine 
leaves with rice and herbs, stuffed bell peppers with cream cheese, 
chargrilled vegetables, homemade focaccia and watercress pesto.

Fish Board   18.95

Fish cakes, lightly dusted calamari, marinated anchovies, citrus 
cured Gravlax topped with grain mustard and dill, saffron 
and garlic aioli, dill mayonnaise, warm granary bread.

Veggie Meze   16.50

Baba Ghanoush, spiced aubergine, garlic, Greek yoghurt and 
coriander dip, stuffed vine leaves with rice and herbs, grilled 
halloumi, homemade falafel, stuffed peppers with cream 
cheese, chargrilled vegetables and toasted pita bread. V 

 

SIDE ORDERS
Garlic and parsley  
toasted ciabatta    3.25

Seasonal vegetables   3.95

Sweet potato fries   3.95

Skin on fries   3.50

Roasted garlic new potatoes   3.95

English garden salad   3.95

MAINS
Wild mushroom risotto   11.50 
with poached duck egg, truffle oil and parmesan. V 

Pulled chicken penne pasta   11.50

pancetta lardons, tarragon cream and parmesan. 

Roasted butternut squash   11.50

baby beetroot salad with red chard, goat’s 
cheese, and salted toasted walnuts. V G

Pan roasted breast of duck   17.95

with roasted garlic and thyme Parmentier potatoes, buttered 
Savoy cabbage with bacon and cherry infused jus. G

Slow roasted belly pork   16.95

braised pork cheek croquette, green lentils, apple puree and cider jus.

Pan fried French trimmed  
chicken supreme   16.95

creamy oyster mushrooms, tarragon, baby onions, 
pancetta lardons, baby carrots and chicken jus. G

Herb crusted turbot   17.25

with potato and fennel cream, petit pois and flat leaf parsley. G

WHOLE BAKED PLAICE   15.95

capers, burnt butter, samphire, chorizo and roasted new potatoes. G

SPICY CAJUN CHICKEN BURGER   11.95

Cajun spiced chicken, citrus mayonnaise, crisp baby gem, 
chilli tomato sauce served in a brioche bun.

BOLERO BURGER   11.95

Homemade spiced lamb burger with roasted red 
pepper, mint & garlic yoghurt, salad leaves and smoked 
chilli relish served between toasted pita breads.

 

FROM THE GRILL 
All se rved with forest mushrooms, garlic and thyme roasted 

vine tomatoes, rocket and parmesan salad, skin on fries.

8oz BAVETTE STEAK   served rare/medium rare 16.95

10oz RIBEYE STEAK   22.95

8oz FILLET STEAK   24.95

16oz T-BONE STEAK   28.50

24Oz BOSTON RIB TO SHARE   60.00

Ribeye on the bone, served with grill garnish, skin 
on fries and your choice of steak sauce.

. 
Please allow up to 35 minutes for this dish.  

it may take longe r in busy periods .
 

Sauces   2.00 each

Peppercorn and brandy
Blue cheese
Red wine jus 

Garlic and parsley butter

Alle rgies . SOME OF OUR MENU ITEMS CONTAIN ALLERGENS INCLUDING; GLUTEN, NUTS, MILK, EGGS, FISH, SHELLFISH, SOYA, CELERY, MUSTARD, SULPHITES, SESAME AND LUPIN. PLEASE ASK A MEMBER OF STAFF FOR MORE INFORMATION.


