Main Menu
Sharers
Nacho Sharer for Two

8.95

Crispy tortilla chips topped with homemade tomato
salsa, mozzarella and jalapeños, served with a side of
sour cream and guacamole

Baked Camembert for Two* V

10.95

Gooey baked Camembert topped with garlic oil served
with crostini’s, tomato chutney and red onion chutney

Starters
Homemade Soup of The Day* V

5.50

Crispy Pork Belly Bites GF

5.95

Served with a warm bread roll

Served with a sweet chilli dip

King Prawn Pil Pil*

10.95

Halloumi Fries GF V

5.95

Italian Style Meatballs

6.95

Chicken Liver Pate*

5.95

Succulent king prawns cooked in a garlic and chilli
butter served with a warm ciabatta roll
Served with a sweet chilli dip

Crispy Fried Whole Whitebait GF

5.95

Served with homemade tartar sauce

Creamy Garlic Mushrooms V

5.95

Mushrooms cooked in a creamy garlic sauce served
with a toasted garlic bread

Homemade meatballs in a rich, tomato and chilli sauce
serve with a side of toast gralic bread
Served with red onion chutney and crostini’s

Our Mains
Homemade Steak and Ale Pie

14.95

Homemade Chicken and Leek Pie

13.95

Hand-Battered Cod GF

13.95

Fillet of Sea Bream GF

14.95

Homemade Beef Lasagne

12.95

Plum Tomato Arrabbiata V

9.95

Shortcrust pastry pie served with hand cut chips or mash, seasonal vegetables and gravy
Prime chicken in a creamed leek sauce served with seasonal vegetables and hand cut chips or mash
Served with hand cut chips, mushy peas and homemade tartar sauce
Pan fried fillet of sea bream cooked in a lemon butter sauce served on a bed of sauté potatoes,
French beans and cherry tomatoes

Served with toasted garlic bread and dressed salad
Served with toasted garlic ciabatta and parmesan
Add a grilled chicken breast for 2.50

Penne Carbonara

12.95

Wild Mushroom Risotto* V

11.95

Chicken and bacon in a creamy garlic and parmesan sauce served with a side of toasted garlic bread
Served with toasted garlic bread, rocket and parmesan

Also available as a vegan dish, just ask your server

Spinach and Ricotta Cannelloni V

12.95

Slow Roasted Pork Belly GF

14.95

Served with toasted garlic bread and a seasonal salad

Served with creamy mash, savoy cabbage and crispy crackling topped with a homemade cider sauce

Steakhouse and Grill
The Bank House Burger*

12.95

The Bank House Chicken Burger*

12.95

The Bank House Veggie Burger* V

11.95

10 oz Sirloin Steak GF

22.00

10 oz Rump Steak GF

18.00

Two 4oz beef burgers topped with smoked cheddar, crispy bacon, plum tomatoes, lettuce
and gherkins, served with french fries, onion rings and a side of coleslaw
A lightly spiced Cajun chicken fillet topped with plum tomatoes, lettuce and gherkins,
served with french fries, onion rings and side of sweet chilli mayo
Grilled field mushroom topped with honey glazed goats cheese and tomato chutney
with plum tomatoes, gem lettuce and gherkins, served with french fries and crispy onion rings
Served with a field mushroom, blushed tomato, crispy onion rings and hand cut chips
Served with a field mushroom, blushed tomato, crispy onion rings and hand cut chips

Add a side of homemade sauce to your steak for 2.00, choose from peppercorn sauce, red wine sauce, stilton
sauce or garlic butter

10 oz Gammon Steak GF

Topped with pineapple and an egg served with garden peas and hand cut chips

Something Extra

Seasonal vegetables
House salad
Coleslaw
Garlic Bread
Cheesy Garlic Bread

3.00
3.00
2.00
3.00
4.00

Gluten Free Food

Our Chef, Shaun has been working hard to ensure that
everyone can enjoy our food and uses gluten free flour as
an alternative where possible.

Onion Rings
Hand Cut Chips
French Fries
Sweet Potato Fries
Patatas Bravas

13.95

3.50
3.50
3.00
3.50
4.00

Do you have an allergy?

Please inform your server of any allergies before placing
your order as not all ingredients are listed on the menu.
Detailed allergen information is available on request.

Desserts
Sticky Toffee Pudding GF

5.95

Double Chocolate Brownie GF

5.95

Raspberry Crème Brûlée*

5.95

Strawberry and Clotted Cream Cheesecake

5.95

Trio of Ice creams

3.50

Served with butterscotch sauce and vanilla ice cream

Served with hot chocolate sauce and vanilla ice cream

Served with a homemade shortbread biscuit

Served with a raspberry coulis

A selection of of chocolate, strawberry or vanilla ice cream served with a wafer

Tips at The Bank House

All tips are shared amongst our staff, everything received goes to the team and nothing is kept by the business.

GF - Gluten Free V - Vegetarian * - Gluten Free Alternatives Available

