
Arches Bar and Conservatory Menu   
 

Starters, Nibbles or to Share 
Soup of the Day served with sour dough bread £5.50 (gf) 

Duck Spring Rolls with Hoi sin Dip £6.95 
Halloumi Fries with garlic dip £6.95  

6 Panko Breaded torpedo prawns with sweet chilli dip £6.95  
Southern Fried Chicken Strips with garlic mayo £6.95 

 
Starter Platter to Share £20.00 

Garlic bread, Halloumi fries, Southern fried chicken & Panko prawns with dips   
  

Mains 
Chicken, Bacon & Leek Pie with creamy champ mash, peas and gravy  £14.95 

Peri Peri Half Roast Chicken with coleslaw, peri peri dip & skin on fries £13.95 (*) 
10oz Rump steak with a portobello mushroom, balsamic glazed tomato & hand cut chips £20.50 (*) 

*add one of our butters for an extra £1 – Garlic or peppercorn (GF)* 
Arches Burger 8oz steak burger topped with smoked bacon, Mexican cheddar & onion rings served with skin on fries 

£14.50 
Hunters BBQ Bacon chop- topped with melted cheese served with coleslaw, skin on fries and onion rings- £13.95 

Sizzling Fajitas served with floured wraps, tomato salsa, sour cream and guacamole 
Chicken £14.50  or     Halloumi £14.50 (v) 

10oz Gammon Steak with hand cut chips, pineapple ring, fried egg and garden peas £13.50 (½ portion £9.50) (*) 

Homemade Beef Lasagne with hand cut chips, garlic bread and salad garnish £13.50 (½ portion £9.50) 
Pan fried seabass fillet with pesto potatoes, topped with rocket & sun blushed tomato salad £16.50 ( gf) 

Pan fried supreme of salmon Sat on teriyaki stir fried noodles and vegetables. Topped with sesame seeds and prawn 
crackers £16.95 

Beer Battered Fish and Chips served with hand cut chips, mushy peas, bread & butter and tartare sauce £15.50  
(½ portion £9.00) (*) 

Arches Caesar Salad chargrilled supreme of chicken on a salad of baby gem lettuce, toasted croutons, crispy pancetta, 
anchovies and Caesar dressing £13.50 (*) (v^) 

Beef Bourguignon braised feather blade of beef, baby onions, smoked bacon and mushrooms in a rich red wine gravy. 
Served with creamy mashed potatoes and chefs’ seasonal vegetables £15.95 (gf) 

 
Artisan Stone baked Thin Crust Margarita Pizza £11.95 (v) 

+ extra toppings 
Ham and Pineapple £2.00 Meat Feast £2.00 Jackfruit pepperoni £2.00 Pepperoni £2.00  

Goats Cheese & Artichoke topped with rocket £2.00 
 

Spicy Vegetable Lasagne topped with mozzarella cheese, served with crisp salad,  
garlic bread & freshly cut chips £12.50 (v) 

Luxury Vegan Veggie Burger (made with butternut squash, chickpeas, aduki beans & pulses, spiced with ginger, 
cinnamon, cumin & coriander), served in a sour dough bun, glazed with vegan cheese with salad garnish & crisp potatoes 

with chilli flakes £12.00 (vg) 
Vegan Keralan Cauliflower & Red Pepper Curry tender cauliflower & red peppers in a rich, mildly spiced tomato-based 

sauce, served with sticky rice, vegan yoghurt dip and poppadum £12.50 (vg) 
 

Sides £4.00 each 
Coleslaw (gf)  Onion Rings  

Handcut chips (*)              Cajun spiced Fries (*)          Medley of Vegetables (gf)  
Tossed Leaf Salad (gf)                          Garlic Bread (add cheese for 50p) 

     
 
 

  

Please ask if you have been before for an update on our allergen file – alternative products may be supplied. 
For any allergies please advise our waiting on staff and they can ensure dishes are prepared accordingly 

(v) denotes a dish is vegetarian, (v^) denotes a dish can be prepared vegetarian 
(gf) denotes a dish is gluten free, (*) denotes a dish can be prepared gluten free 

(vg) denotes a dish is vegan, (+) denotes a dish can be prepared vegan 



Desserts 
Banoffee waffle topped with banana, toffee sauce & vanilla ice cream £6.50 

Cheese and Biscuits Selection of Cheese from the borders served with biscuits £9.00 
Sticky toffee & date pudding topped with a caramel sauce & vanilla ice cream £6.50 

Devils’ chocolate cake served with vanilla ice cream £6.50 
Chocolate brownie ice cream sundae chocolate ice cream, pieces of homemade brownie and chocolate 

sauce £6.50 or to share £10.00 
Strawberry Sundae duo of strawberry and vanilla ice cream, fresh strawberries & strawberry syrup (gf) 

£6.50 to share £10.00 
Mango Cheesecake served with dairy ice cream (vg) £6.50 

 
 

Light Bites & Sandwiches  
(Served until 4.00pm) 

Arches Breakfast Bacon, sausage, black pudding, fried eggs, baked beans, mushrooms, tomato & toast £10.50 

Battered Fish Butty Served on a sour dough bun with baby gem lettuce & tartare sauce £8.00  (*)   
Home baked Ham, Egg, Chips and Peas £8.00 (*) 

Smashed Avocado on toasted sour dough bread with salt and pepper mushrooms £8.00 add a fried egg £1.25 
Three Egg Cheese & Onion Omelette With hand cut chips & salad £8.00 (*)(v) 

Pasta Arrabiata- penne pasta wrapped in a spicy tomato sauce with a slice of garlic bread £8.25 (v) 
 

Sandwiches & Toasties 
The following fillings can be served on white or wholemeal bread or white or wholemeal toasted bread  

& accompanied with tossed leaves 
Please add 50p for a toasted sandwich  

 
Add a bowl of homemade soup of the day for an extra £1.50 

Add a few hand cut chips for an extra £2.00 
 

Home baked roast ham £6.50 
Cheddar and homemade apple chutney £6.50 

Tuna Mayonnaise £6.50 
Coronation Chicken £6.50 

Roast beef £6.50 
 

~ ~ ~ 
Club Sandwich £8.50 

Grilled chicken, bacon, tomato, lettuce & garlic mayonnaise on double decker toasted brown or white bread 
 

 WHY NOT TRY OUR ARCHES AFTERNOON TEA? 
Join us in our Arches Bar & Conservatory relax and unwind. 

 Available daily between 12.30pm & 4.30pm 
*subject to availability  

£28.00 for two people, indulge in the following; 
 

Afternoon Tea 
Traditional Finger Sandwiches 

Home Made Scones with Jam & Clotted Cream 
Victoria Sponge Cake 

Homemade Bara Brith 
Homemade Cream Meringues 

Homemade Carrot Cake 
Homemade Chocolate Brownie 
  Your choice of Tea or Coffee  

 
 

We are happy to provide you with allergen guidelines for all our menus, but due to the nature of our busy kitchen, there is a small risk that 
traces of these may be found in other dishes. Wherever possible all our products are freshly prepared using locally sourced ingredients. 

www.beaufortparkhotel.co.uk 01352 758646 


