
10 oz Flat Iron Steak*
Perfectly tender and cooked to your preferred level of

‘doneness’ 1022 Kcal
£31.00 

10 oz Grilled Rump Steak*
Locally sourced and truly delicious  1022 Kcal

£33.00 

10 oz Rib Eye Steak*
A rich and buttery classic cut of beef, chosen for its well

marbled texture & tenderness 1125 Kcal
£36.00

All served with a side of  tomato confit and a thyme infused
Portobello mushroom.

Choice of Sauce:  Garlic Herb 230Kcal / 
Peppercorn 66 Kcal /  Béarnaise 333Kcal

Choice of Side:  Onion Rings  / Blue Cheese Salad 
Sweet Potato Fries  / French Fries

Dinner Inclusive Guests:
£8.00 surcharge on all steaks

From The Grill

Fish & Chips 
A classic British dish with a sustainable white tender fish; fried in a crispy, golden beer batter, served
with a side of chips, mushy peas and tartare sauce 1401 Kcal
£16.00 

Creamy Baked Gnocchi 
This dish combines the comfort of creamy coconut sauce with the hearty & nutty taste of roasted
butternut squash and spinach (v)  689Kcal
£16.00

Pan fried Seabass Fillet*
Indulge in our perfectly seared seabass fillet, accompanied by a hearty and creamy cherry tomato
risotto, studded with chorizo & wilted spinach 985 Kcal
£18.95

Pork Tenderloin*
Tender pork wrapped in Parma ham with spinach and dauphinoise potatoes & an apple and whole
mustard sauce which adds a tart, sweet & spicy finish to the dish 568 Kcal
£18.00 

Steak and Ale Pie
A true comfort classic: home-made pie with tender chunks of beef, simmered in an ale-infused gravy
with a flaky puff pastry crust.  Served with chips, peas & even more gravy! 1304 Kcal  
£16.00 

Roasted Sweet Potato Curry*
Infused with fragrant, spiced sweet potatoes and mushrooms are simmered in a rich and creamy
coconut milk sauce, accompanied by fluffy basmati rice & chapatis (vg)  632 Kcal
£15.50 

Duo of Chicken 
A crispy stuffed chicken breast with garlic & herb butter and a flavourful confit thigh cooked low &
slow. Crushed new potatoes, braised cabbage & bacon  and a tarragon & shallot sauce 920 Kcal
£20.50

Seared Duck Breast *
The duck breast is pan fried with a crispy golden skin, served on top of velvety sweet potato fondant
& buttered kale with a red wine sauce reduction 750 Kcal
£22.00 

Due to the nature of our business, we cannot guarantee the absence of allergens in our
dishes or ensure that our kitchens are an allergen free environment.  

If required, please ask for a full list of allergens and make your server aware.

Dishes marked with  * can be made Gluten Free on Request

Starters
Lamb Keema Spring Roll 
A blend of fragrant spiced lamb in a golden, crispy roll served with a 
cooling red cabbage slaw and carrot & ginger salad 104 Kcal
£8.00 

Soup of the Day*
Freshly made with a crispy bread roll 120 Kcal
£6.00

Chicken Liver Parfait *
Rich and creamy parfait made with, aromatic brandy and fresh thyme. 
Paired with toasted brioche and a tomato chilli jam 282 Kcal
£8.50

Garlic King Prawns *
Pan fried King Prawns with garlic, coriander, red chilli 
& a side of sourdough toast 109 Kcal
£14.00

Cajun Breaded Manchego
Crispy croquettes made with Manchego cheese & Cajun seasoning (v) 174 Kcal
£7.80

Black Pudding & Duck Scotch Egg 
Served with a tangy and slightly sweet,
 pear and apple chutney on the side 241 Kcal
£8.50

Crispy Tofu
 With paprika, garlic, curried mayo & crisp rocket (vg) 104Kcal
£7.00

Mains

Pulled Aubergine & Black Bean Burger
 A smoky grilled aubergine & black bean patty served on a lightly toasted brioche bun  (vg) 1037 Kcal
£15.00 

Tandoori Chicken Burger 
A grilled chicken breast marinated in a blend of fragrant tandoori spices, yogurt and fresh lemon
juice on a toasted brioche bun with crisp iceberg lettuce, fresh tomato slice, cucumber salsa and
mango chutney  1120 Kcal
£16.70. 

8oz Classic Burger 
A classic mouthwatering burger with a perfectly seasoned grilled beef patty, placed a on a brioche
bun with cheese, bacon, crisp iceberg lettuce, tomato slice, crunchy pickles and our signature house
sauce 1204 Kcal
£16.50

 All served with French fries

Burgers

Total Overload Fries *
Topped with mushrooms, roasted red peppers,
 red onions, broad beans, Applewood cheese (vg) 543 Kcal
£11.00

Jalapeno & Mozzarella Dirty Fries *
with sweet chilli mayo  (v) 534 Kcal
£10.00

Pulled Pork Bao Bun
Tender and juicy pulled pork, infused with a smoky 
barbecue flavour, served on a Bao Bun with crispy fried spring onions 1135 Kcal
£12.00

Loaded Buffalo Chicken Sweet Potato Fries *
Drizzled with sour cream sauce 1057 Kcal
£11.00

Street Food 

on The Hill

Ceasar Salad
With parmesan, croutons and anchovies £15.00 541 Kcal
Add grilled chicken breast £5.50 241 Kcal
Add a fillet of salmon £8.00 493 Kcal

Salads
Hollins Super Salad
With quinoa, kale, avocado, sweet potato & pomegranate dressing 636 Kcal
£14.50

Desserts
Cheese 
Platter *

Celery, Grapes,
Chutney and Crackers

468 Kcal
£9.00

Cookies and Cream
Cheesecake

Vanilla Ice Cream 
(vg)

300 Kcal
£7.00

Triple Chocolate
Brownie

 Clotted Cream Ice
Cream 

360 Kcal
£7.00

Lemon & Lime 
Tart

 Raspberry 
Sorbet

420 Kcal
£7.00

Sides
Blue Cheese Salad

541 Kcal

£6.00

Onion Rings
280 Kcal

£4.50

French Fries
396 Kcal

£4.50

Sweet Potato Fries
292 Kcal

£5.50

Classic Margarita*
Tomato and mozzarella (v) 1165 Kcal

£14.00

Meatzza*
Pepperoni, chicken, bacon, beef, meatballs, spicy

tomato sauce 1330 Kcal
£16.50

Caprino*
Heirloom cherry tomatoes, goats cheese, garlic oil

coriander  (v) 1240 Kcal
£17.00

Caprese*
Pancetta & Rocket pizza, mozzarella, sundried
tomato, Padron peppers parmesan & Caesar

dressing 1241 Kcal
£18.00

Fiorentina*
Spinach, Ricotta & pine nut, egg  (v) 1315 Kcal

£17.00

Homemade Pizzas

Hollins Hall 

https://www.bing.com/ck/a?!&&p=607fbff957d3b761JmltdHM9MTcxNTEyNjQwMCZpZ3VpZD0xZDQzYjg4OS05OGQxLTYwNDUtMTI1MC1hY2E1OTliNzYxM2MmaW5zaWQ9NTIzNA&ptn=3&ver=2&hsh=3&fclid=1d43b889-98d1-6045-1250-aca599b7613c&psq=bernaise&u=a1aHR0cHM6Ly93d3cuYmJjLmNvLnVrL2Zvb2QvcmVjaXBlcy9iYXJuYWlzZV9zYXVjZV84OTIxNw&ntb=1

