ROTUNDAH

BAR +« RESTAURANT « PRIVATE DINING
OUT ON THE TERRACE

Pugh’s Piglets provide us with the best quality, locally sourced, free range piglets.
The 'Porchetta’ is simply seasoned with sea salt and cracked black pepper to offer maximum
flavour and freshness. It is then slowly roasted for 3-5 hours to offer a succulent and flavoursome taste.
Our menu caters for a minimum of 50 guests.

Hog Roast £30.00
We serve our hog roast in a fresh wholemeal bap with Bramley apple sauce and mixed leaves.
Please choose two salads from the selection below.
New potato, spring onion and chive mayonnaise
Homemade coleslaw with red Leicester cheese mayonnaise
Mixed seasonal leaves, tomatoes, cucumbers, spring onion and baby cress, mustard dressing
Greek salad, fine beans, tomatoes, olives, feta cheese
Additional salad supplement of £4.50

Dessert

Lemon posset, raspberries, biscotti

Summer BBQs are informal, fun and delicious. At Rotunda’s terrace you can enjoy a fabulous
BBQ right by the waterside. Our menu caters for a minimum of 50 guests. Should you wish to
add anything to your BBQ please do not hesitate to contact us.

BBQ £39.50

Cumberland sausage ring, caramelised onions
Northumbrian beef burgers, tomato relish
Mixed seafood skewer, chilli, lemongrass

Roast Portobello mushroom, grilled halloumi

Green salad, baby cress and mustard dressing
New potato, spring onion and chive mayonnaise
English baby gem, Caesar dressing, parmesan, croutons
Basket of breads, rolls and baps
Chutneys, relishes and sauces

Dessert

English strawberry Eton mess

Some dishes may contain traces of nuts
A discretionary 12.5% service charge may be added to your bill
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Since opening, we have served beef and lamb exclusively from our very own farm in Northumberland.




