
Menu



Kenwood Hall Dinner Menu 
Served from 6pm until 9pm 

Pan fried mushrooms bound in a black garlic cream sauce served over
toasted brioche (V)(GFA)  •  £7.95

Chefs soup of the day served with toasted sourdough (V)(VE)(GFA)  •  £6.95

Yorkshire black pudding bon bons, toffee apple puree, Parma ham crisp  •  £7.50

Salt and pepper squid, burnt lime and chilli dressing  •  £8.50

Beetroot falafel, hummus, pomegranate seeds and crispy onion 
(V)(VE)(GFA)  •  £7.50 

Main Course

Breast of chicken, lyonnaise potato, fine beans and cracked pepper
sauce (GF)  •  £18.50

Beer battered haddock and chips, rough cut tartare sauce and mushy
peas  •  £16.50

Slow roasted ½ rack of pork ribs, charred corn cobette and sweet potato
fries (GF)  •  £17.00  

Chicken tikka masala, cardamon rice, mango chutney and poppadom  •  £15.00

Vegetable korma, cardamon rice, mango chutney poppadom (V)(VE)  •  £15.00

Double stacked beef burger, sesame bun, streaky bacon, melted cheese
and onion relish  •  £18.00

Southern fried chicken, classic creamy coleslaw, thick cut chips and
dressed salad  •  £17.00

Starter



Caesar salad  •  £10.50
Cos lettuce, croutons and shaved parmesan cheese topped with creamy

Caesar dressing, with or without anchovy

Niçoise salad  •  £10.50
Fine beans, new potato, olives and boiled egg finished with French dressing

Add chicken £7.50  •  Add seabass  £7.50  •  Add roasted med veg  £7.50

 

Salads

Vanilla crème brulee, shortbread biscuits  •  £8.50

Sticky toffee pudding, caramel sauce, vanilla ice cream (GF)  •  £8.50

Lemon and ginger tart, orange and star anise compote, yarde farm
lime sorbet  •  £8.25

Chocolate, coconut and raspberry mousse topped with Jude’s coconut
ice cream  (VE)(GF)  •  £8.25

Banoffee cheesecake, toffee sauce and caramelised banana,
clotted cream  •  £8.50

Dessert

Moving mountain burger topped with chargrilled peppers, vegan
cheese, red onion chutney and brioche style bun (VE)(V)  •  £18.00

Charred sirloin steak, vine roasted tomato, sauteed mushrooms and
rocket salad (GF)  •  £32.50

Crispy skin sea bass, aubergine and chorizo caviar, braised fennel  •  £22.50

We can offer accurate information on ingredients however due to the open plan nature of our kitchens, we 
are unable to guarantee that dishes are ‘free from’ allergens. If you have any dietary requirements, please 
inform a member of our team before ordering. We try to purchase from local suppliers wherever possible 
but cannot guarantee this due to availability of produce. All prices are inclusive of VAT at the current rate. 

Service charges are not included in the prices and is left to your discretion.



For more information on our events and offers please contact us on
01142583811 (option 2) or sales@kenwoodhall.co.uk
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