bar and lounge menu

Welcome!

We believe in keeping our food simple and go to great lengths to
source fresh, seasonal ingredients for our menus. Wherever possible
we make a point of supporting local producers and promoting food
from the region.
Our dishes are all freshly prepared, our menus nutritionally balanced
and we also provide a good choice of healthy eating options. We create
imaginative vegetarian dishes and are always happy to accommodate
guests with allergies or special dietary requirements. If you have any
special requests please discuss them with one of our team.

Served from 12noon to 10.00pm

Hot Speciality Sandwiches

Main Courses

Snacks

Served with kettle crisps and salad garnish

Burleigh Court Steak Burger, toasted bun, twice cooked chips,
salad, gherkin, relish
add cheese and bacon or Stilton and red onion chutney

£13

Fillet of hake in batter (MSC approved), twice cooked chips, mushy peas,
homemade tartare sauce

£15

Locally produced pork and leek sausages, grain mustard mash, onion gravy

£15

Chargrilled rump steak, twice cooked chips, onion rings, flat cap
mushroom, tomato
add pepper sauce or stilton butter

£20

Piri piri chicken fillet, pineapple salsa, toasted bun, twice cooked chips

£13

Steak and Stilton panini

£11

Homemade Lincolnshire scotch egg with grain mustard mayonnaise

£6

Dickinson and Morris pork pie with minted mushy peas

£6

Falafel, salad and tzatziki wrap

£9

Sparkenhoe Red Leicestershire rarebit on toast

£5

Fish fingers and homemade tartare sauce on white or malted bloomer

£9

Posh mac ‘n cheese with Stilton

£5

Smoked bacon, lettuce and tomato on white or malted bloomer

£9

Marinated mixed olives

£4

Pulled pork, barbecue sauce and roasted pepper panini

Sandwiches
Served on white or malted bloomer bread with kettle crisps and salad garnish
Home cooked ham, beef tomato, watercress and grain mustard

£7

Sparkenhoe Red Leicester and caramelised red onion chutney (v)

£7

Smoked salmon and prawns in a lemon and dill crème fraiche, baby spinach

£8

Tikka marinated chicken, tikka mayonnaise, mango chutney, baby spinach,
coriander

£8

Free range egg mayonnaise, watercress (v)

£7

Tuna mayonnaise, sweetcorn and cucumber

£7

Add a mug of homemade soup to any sandwich

£2

Salads

£10

Grilled halloumi, sweet chilli sauce, lettuce and glazed pepper wrap (v)

£9

Smoked bacon, brie and beetroot relish panini

£9

£2

£2

Burleigh Court Club Sandwich with chargrilled chicken, bacon, egg
mayonnaise, lettuce and tomato

£12

Homemade spicy chicken and pepper madras, pilau rice, naan bread,
poppadum and pickles

£14

£10

Spicy bean burger, grilled halloumi cheese, tomato salsa, toasted bun,
twice cooked chips (v)

£12

Lamb kofta, salad and tzatziki wrap

Four cheese ravioli, marinara sauce, grated parmesan, garlic bread (v)

£13

Pulled pork, barbecue sauce, salad, toasted bun, twice cooked chips, coleslaw

£14

Add a mug of homemade soup to any sandwich

£2

Desserts

Side Orders

Please ask a member of staff for a list of available desserts which changes daily
Fresh fruit salad

£5

Quorndon ice creams and sorbets (all milk sourced locally from Lubcloud Dairy)

£5

Twice cooked chips

£3

Sweet potato chips

£3

Side salad

£3

Cheese Platter

Seasonal vegetables

£3

Classic Caesar Salad

£9

Regional artisan cheese selection with homemade chutney, grapes and biscuits

Onion rings

£3

Burleigh Court Salad with romaine lettuce, cucumber, celery, green pepper,
apple, spring onion, cress, and cherry tomato, served with an olive oil
and lemon dressing

£8

Select from Webster’s Stilton, Sparkenhoe Red Leicester, Lincolnshire Poacher,
Rutland Slipcote, Battlefield Blue and Bosworth Ash Goats

Garlic bread

£3

Food Allergies & Intolerances
(v) suitable for vegetarians

add chargrilled chicken breast

£4

Our cheese is sourced from the House of Callow in Leicester or direct from the farm
(see our cheese menu for details)

add grilled salmon fillet

£5

Choose any 3 for £7 or any 5 for £9

Before you order your food and drinks, please speak to our staff if you have a food allergy or Intolerance.
Our menus make use of fresh, seasonal ingredients which are sourced locally wherever possible.
All our dishes are freshly prepared.

Hot Drinks
Americano
Espresso
Espresso Macchiato
Double Espresso
Double Espresso Macchiato
Cappuccino
Café Latte
Hot Chocolate
Flavoured Syrup
Pot of English Breakfast Tea
Pot of Earl Grey
Decaffeinated English Breakfast Tea
Green, Camomile, Rooibos Tea
Assorted Fruit Teas

£2.45
£2.00
£2.00
£2.45
£2.45
£2.45
£2.45
£2.45
£0.45
£2.45
£2.45
£2.45
£2.45
£2.45

Single Origin and Coffee Blends
Ethiopia Abaya is an incredibly sweet espresso with bright tones of peach and berries
finished off with a buttery after taste
India Sirisha has a distinctive smooth flavour with bursting hints of cinnamon and
sweet honey
Colombia Andino is a superbly balanced coffee with sharp lime acidity, enhanced with
a warm star anise flavour
Espresso Strong has a bold blend combining the finest Arabica and Robusta beans
resulting in an earthy, chestnut flavour creating an unforgettable espresso
Caffé Crema Mild has delicate rich, smooth body with luscious tones of dark chocolate
and cocoa rounded off with a sweet raspberry acidity
Espresso Decaf has sweet tones of almond with hints of summer fruits that smoothes
your palate

Local Drinks and Wine
Non-Alcoholic

Belvoir Fruit Farms (Bottesford, Leicestershire)
A range of award winning fruit based cordials and pressés from the
Vale of Belvoir

Spirits and Liqueurs

Burleigh’s London Dry Gin (Nanpanton, Leicestershire)
Two Birds London Dry Gin, English Vodka and Absinthe
(Market Harborough, Leicestershire)
Hedgerow Liqueur Collection (Melton Mowbray, Leicestershire)
sloe gin, whisky and wild damson, vodka and blackberry, vodka and
strawberry and gin and raspberry

Real Ale

Cask conditioned ales from local micro-brewery, Wicked Hathern

Bottled Ales

Sourced from local breweries including Wicked Hathern, Charnwood,
Belvoir and the Grainstore (Rutland)

Cider

The Bottle Kicking Cider Company (Market Harborough Leicestershire)
Rambler and Scrambler

Wine

Walton Brook Vineyard (Burton on the Wolds, Loughborough, Leicestershire)
Bacchus, Solaris and Rose
Rothley Vineyard (Mountsorrell, Leicestershire)
King Richard and Battle Royal
Due to the availability of local drinks our list changes all the time, please ask at the bar
for our most up to date list and prices

your experience, our expertise.

