
Sample Set Menu  
 

For parties of 13 guests and above. 

A classic Hotham atmosphere in a private room, with a roaring open fire and no 
room hire charge. 

Starting at: 2 courses - £30 | 3 courses - £35 

 
Starters  

Soup of the Day, served with warm bread and butter. 
 

Creamy Garlic Wild Mushrooms, served on toasted focaccia. 

‘Joe’s’ Salmon and Smoked Haddock Fishcake, served with a white wine cream sauce 
and rocket. 

Bruschetta, with roasted pepper and tomato salsa, balsamic glaze on toasted focaccia 

 
Mains 

Roast Chicken Supreme, in a wild mushroom and cream sauce served with polenta 
chips and seasonal vegetables 

 
Pearl Barley Risotto, roasted courgette, pepper and red onion, served with garlic toast. 

 
Smoked Applewood and Mushroom Burger, 6oz ribeye burger, gem lettuce, red onion 

and aioli in a sesame brioche bun. 
 

Hotham Fish Pie, salmon, haddock, and smoked haddock in a cream sauce, served with 
seasonal vegetables. 

 
8oz Fillet Steak, with chips, a roast beef tomato, field mushroom, basted in house 

butter. (£10 supplement) 
 

10oz Sirloin Steak, with chips, roast beef tomato, field mushroom, basted in house 
butter. (£10 supplement) 

 
 

Desserts 
All served with cream, vanilla ice cream or custard  

 
Sticky Toffee Pudding 

 
Orange and Almond Polenta Cake 

 
Zesty Lemon Cheesecake 

 
Chocolate Fudge Cake 

 
Add a cheeseboard for £10 per person 


