
 

{mains} 
 
 

Lamb Shank with Creamed Mash,  Chorizo, Butterbeans and Vegetable Cassoulet  £15.50 
 

 
Wild Mushroom and Asparagus Feuillette with Parmesan Cream, Roquet and Balsamic £10.50 

 
Gnocchi, Roated Vegetables, Goats Cheese and Tomato Coulis with Herb Oil £10.95 

 
Half a Roast Chicken with Cajun Wedges, Garlic & Roasted Lemon Aioli £13.25 

 
Tagliatelle Pasta with Pancetta, Parmesan, Garlic Ciabatta and Baby Leaf Salad  £10.50 

Bellefontaine Chardonnay, France 

 

 
Grilled Rib-Eye Steak with Beef Tomato, Watercress Salad & Hand-Cut Chips 

(with Garlic Butter, Cashel Blue Cheese Glaze, Peppercorn Sauce or Plain Grilled) £17.50 
Santa Rosa Malbec, Argentina 

 
 

Seabass Fillet served with Gnocchi, Wild Mushroom, Basil, Spinach and Pancetta £15.95 
Sancerre Domaine Hubert Brochard, France 

 
 
 

{sides} 
 

Chefs Selection of Vegetables, Buttered New Potatoes, Fat Chips, Skinny Chips,  
Mixed Leaf Salad, Garlic Green Beans all at £3.25 

 

 
Vegetarian 

 

{starters} 
 

Soup of the Day with Crusty Bread  £4.95 
 

Garlic, Herb and Parmesan Ciabatta  £3.95 
 

Salmon and Smoked Haddock Fishcakes with Roasted Pepper Mayo  £6.95/£9.95 
 

Cajun Spiced Mushrooms with Baby Spinach and Granary Toast £5.75 
 

 
 
 

Ham Hock and Vegetable Terrine with Picallily and Granary Toast  £6.75 
 

Oriental Vegetable Spring Rolls with Cucumber, Spring Onion Salad & Sweet Chilli £5.95 
Three Stones Sauvignon Blanc, New Zealand 

 
Risotto of Beetroot, Green Pea and Goats Cheese with Vegetable Crisps £6.50 

 
Confit Duck Potato Cake with Plum Jam and Balsamic Jus £6.95 

 
 
 
 
 

{favourites} 
 
 

Beer Battered Haddock with Chips, Tartare Sauce & Mushy Peas £11.50 
 
 

Grilled Beef Burger with Mozzarella, Bacon, Smoked Tomato Relish & Chips £11.25 
 
 

‘Rawlings Old English Sausages’ with Smoked Garlic Mash, Peas & Gravy £9.95 
 
 

Hurtwood Pie of the Day with Vegetables and New Potatoes or Chips £10.95 
 

 
Tempura Battered Squid with Coriander Rice & Safron Aioli £6.75 

Sanvigilio Pinot Grigio, Italy 

 
 

Pan-Fried Fillet of Salmon with Champ Mash, Tempura Scallops and Sweet Chilli Cream  £13.95 
Riesling Yalumba, South Australia 

 

 
 

Calves Liver with Bacon, Bubble and Squeak, Crispy Onions and Red Wine Jus  £14.95 
Montes Cabernet Sauvignon, Chile 

 



We can also cater for special occasions, Birthday Parties, Family 
gatherings, Weddings 

 
Please take a look at our website for the latest information on our 

restaurant or email us to make a reservation 

www.hurtwoodinnhotel 
Email:sales@hurtwoodinnhotel.com 

Telephone: 01306 730 851 
 

The Hurtwood Inn Hotel 
Walking Bottom 

Peaslake 
Guildford 

Surrey 
Gu5 9RR 


