
 

STARTERS 
Haddock Fish Cakes 
smoked haddock ėshcakes with sorrel and dill, served with 
tartare sauce 

£9 Prawn Cocktail 
baby prawns, iceberg leĨuce, Marie rose sauce with granary 
toast & buĨer 

£8 

Whitebait 
crispy breaded whitebait, tartare sauce and salad garnish 

£8 Soup of the Day 
check the board for today’s soup, with bread & buĨer 

£7 

Serves 2  

Sharing Nachos 
extra mature cheddar, guacamole, sour cream & salsa (v) 

£14 Baked Camembert  
with warm crusty bread & red onion chutney (v) 

£14 

 

SMALL PLATES 
Have on their own, or choose 3 for £20 or 5 for £32  

Salt & Pepper Calamari 
made to order, with a garlic mayo dip 

£8 Torpedo Prawns 
served with sweet chilli sauce 

£8 

Spring Rolls  
either Vegetable or Duck, with sweet chilli dip 

£7 
veg 

£8 
duck 

Fried Halloumi 
served with a sweet chilli sauce (GF) 

£8 

BruscheĨa 
diced tomato and red onion with garlic, tossed in balsamic vinegar and olive oil, topped with parmesan & basil 

£8 

Southern Fried Chicken Dippers 
with a choice of hot honey, sweet chilli, BBQ or plain 

£8 

Flame Grilled Chicken Wings 
coated in your choice of buffalo sauce (hot), BBQ, Korean BBQ (medium) or plain 

£8 

 

MAINS 
Cask Ale BaĨered Fish & Chips 
hand baĨered to order using cask ale from the bar, 10oz 
cod with chips, peas & tartare sauce 

£17.5 House ĉai Green Curry 
chicken, coconut milk, peppers, green beans, bamboo 
shoots with sticky rice & prawn crackers (GF) 

£17 

Beef Lasagne 
British minced beef & pork in a rich passata with salad 

£17 Vegetarian Lasagne 
vegetable medley in a rich passata, served with salad 

£17 

BBQ Rack of Ribs 
served with mash or chips & coleslaw (GF) 

£17 Gammon, Egg & Chips 
8oz gammon steak, fried egg, pineapple, chips & peas (GF) 

£16 

Breaded Scampi 
wholetail scampi with chips, peas & tartare sauce 

£17 Sausage & Mash 
sausages from the local butcher with mash, peas and gravy 

£17.5 

Stuffed Peppers 
peppers stuffed with risoĨo rice & veg medley, topped 
with or without cheddar, with chips or new potatoes 

£15   

,5 

SALADS 
House Salad 
mixed leaves, salad tomatoes, red onion, cucumber 
A choice of Honey Mustard (GF) or Balsamic Dressing (vg) 

£12 Caesar Salad 

romaine leĨuce, croutons, anchovies, parmesan & Caesar 
dressing 

£14 

Add toppings from:  

Grilled Chicken £3 Baked Goats Cheese £2 Sliced Avocado £2 Roasted Tomato £1.5 
 

BURGERS  

Served with Chips & Coleslaw 

ĉe Weir Burger 
minced steak, with bacon and cheese in a toasted brioche 
bun with leĨuce, gherkin, tomato, onion jam & mayo 

£17.5 Southern Fried Chicken Burger 

peppery breaded chicken ėllet topped with coleslaw, 
tomato, leĨuce & garlic mayo in a brioche bun 

£17 

Vegan Burger 

blended mushroom & soy protein burger with leĨuce, gherkin, tomato & chips (vg) 

£17 

 

 

THE WEIR HOTEL  

BEFORE YOU ORDER ANY FOOD OR HOT DRINKS, PLEASE HAVE YOUR TABLE NUMBER READY  

INFORM A MEMBER OF STAFF OF ANY ALLERGIES OR INTOLE ĆNCES  

ALLERGEN NOTICE: ALL SALAD GARNISHES USE A DRESSING CONTAINING MUSTARD. OUR KITCHEN MAY HAVE T ĆCES OF SESAME  

 



 
SIDES  

Triple Cooked Chips (vg, GF) 
with cheese for 

£4.5 
£5.5 

Garlic Bread (v) 
with cheese for 

£5 
£6 

              Onion Rings (vg) £5 
 

PIES 
Shortcrust Pastry Pies served with your choice of mash or chips, peas and gravy  

Steak & Craě Ale £16.5 Chicken & Mushroom £16.5 
Mushroom & Asparagus (v) £16.5 

 

SANDWICHES  
Roast Chicken £9 Tuna & Mayonnaise £9 

Brie & Bacon £9 Prawn & Marie Rose Sauce £10 

Ham & Mustard £8.5 Roast Chicken & Avocado £10 

Sausage & Caramelised Red Onion £9 Bacon, LeĨuce & Tomato £9.5 

                          Cheddar Cheese & Pickle (v)                                                     £8  

Served on your choice of Farmhouse or Granary bread with Sweet Chilli Crisps & a Salad Garnish  

Upgrade Crisps to Chips for £2 Upgrade Crisps to Soup for £3 

 

 
 

JACKET POTATOES  
Cheddar Cheese (v, GF) £10 Cheddar Cheese & Beans (v, GF) £11 
Tuna & Mayonnaise (GF) £11 Prawn & Marie Rose Sauce (GF) £12 

All served with Salad Garnish  
 

KIDS MENU  
BaĨered Chicken Goujons 
two baĨered chicken goujons with chips & peas or beans 

£8 Sausage & Mash 
local butchers’ sausages with mash, gravy & peas or beans 

£8 

Fish Fingers 
breaded cod ėngers with chips & peas or beans  

£8 Penne Pasta 
tomato penne pasta with cheddar cheese (v) 

£8 

 

DESSERTS 
Chocolate Fudge Pudding 
with vanilla ice cream and chocolate sauce (v) 

£6 Sticky Toffee Pudding 
with salted caramel ice cream and toffee sauce (v) 

£6 

Apple Crumble 
with a choice of vanilla ice cream or custard (v) 

£6 Cheesecake 
 served with vanilla ice cream (v) 

£6 

Chocolate Fudge Sundae 
chocolate & vanilla ice creams, chocolate sponge pieces 
& chocolate sauce (v) 

£8 Sticky Toffee Sundae 
salted caramel & vanilla ice creams, sticky toffee pieces & 
toffee sauce (v) 

£8 

1, 2 or 3 Scoops Yorvale Ice Cream (v, GF) 
a choice of vanilla, strawberry & chocolate ice creams 

£2 
per scoop 

3 Scoops Lemon Sorbet (vg, GF) £6 

 

Ploughman’s Lunch (v) 
Crusty Bread, Cheddar, Stilton, Brie, Red Onion Chutney, Gherkin & Apple 

With Ham for 

£15 
 

£17 

THE WEIR HOTEL  

BEFORE YOU ORDER ANY FOOD OR HOT DRINKS, PLEASE HAVE YOUR TABLE NUMBER READY  

INFORM A MEMBER OF STAFF OF ANY ALLERGIES OR INTOLE ĆNCES – DUE TO THE LAYOUT OF OUR KITCHEN THERE IS THE 

POTENTIAL FOR CROSS CONTAMINATION, ALTHOUGH WE TAKE PRECAUTIONS TO LIMIT THIS  

ALLERGEN NOTICE: ALL SALAD GARNISHES USE A DRESSING CONTAINING MUSTARD . OUR KITCHEN MAY HAVE T ĆCES OF SESAME  


