


Res taurant

S T A R T E R S

PRAWN COCKTAIL

Succulent cold water prawns, served on iceberg lettuce with cucumber and tomato, 
topped with Marie Rose sauce, paprika, lemon and brown bread and butter.

HOMEMADE SOUP OF THE DAY

Made with fresh local ingredients and served with
homemade fresh bread roll and butter.

Creamed garlic button mushrooms with parsley
served in a golden puff pastry chest.

GARLIC MUSHROOMS 

HOME MADE CHICKEN LIVER PARFAIT

Served with red onion marmalade, dressed mixed 
salad leaves and toasted bloomer.

STUFFED TOMATOES

Tomatoes stuffed with Mediterranean flavoured giant couscous and topped with
blue cheese, served on a bed of sweet baby spinach and finished with basil pesto.

Wild mushroom arancini risotto balls filled
with mozzarella and served with a sweet chilli dip.

HOMEMADE THAI  F ISH CAKES

SCALLOPS

Fresh king scallops, sautéed with black pudding and 
smoky bacon lard-ons and served with a fresh pea purée.

£5.95

£4.95

£4.95

£4.95

£4.95

£5.95

£7.95



Res taurant

C L A S S I C S

HANNAH’S CHICKEN

Large chicken breast smothered with mature cheddar cheese and bacon
and finished with a fresh barbeque sauce.

CHICKEN SUPREME

Pan fried chicken breast with col-cannon mash potato 
accompanied with classic chasseur sauce.

Pork sausage and creamy mashed potatoes
and a rich onion gravy.

SAUSAGE AND MASH 

BELLY PORK

Honey glazed belly pork, crackling, savoury apple crumble, pork 
lollipops, fondant potato and served with a rich meaty jus.

BEEF STROGANOFF

Prime 10oz fillet steak pan fried with onions, mushrooms, flavoured with paprika and 
cream served within a Tortilla basket on fluffy white rice.

Home made beef meatballs served with a rich tomato
and basil sauce and garlic bread.

PASTA AND MEATBALLS

TAGLIATELLE CARBONARA

Strips of pasta with bacon, garlic and onion finished with
a dash of cream and served with garlic bread.

£9.95

£11.95

£9.95

£14.95

£18.95

£8.95

£8.95

Al l  the  above c lass ic  d ishes  are  ser ved wi th
f resh seasonal  vegetables  of  the  day!



Res taurant

H A N N A H ’ S  G R I L L

A SELECTION OF PRIME BRIT ISH
10OZ CHAR-GRILLED STEAKS

10oz gammon steak, served with cheese and onion mash potato 
and a whole grain mustard sauce and fresh vegetables.

GAMMON STEAK 

ROASTED LAMB

Herb crusted best end of lamb set upon a bed of sautéed new potatoes and 
finished with a minted redcurrant jus. Served with fresh vegetables.

ALL  £10.95

HOMEMADE BURGER TOPPED WITH
SMOKED BACON AND CHEESE

HOMEMADE CHILL I  BURGER TOPPED WITH
JALAPEÑOS AND CHEDDAR CHEESE

HOME MADE MUSHROOM BURGER,  TOPPED WITH
SAUTÉED MUSHROOMS AND MAYONNAISE

HOME MADE CHICKEN BURGER,
SOUTHERN ST YLE COATED CHICKEN AND MAYONNAISE

HANNAH`S BURGER,  HOME MADE BURGER TOPPED WITH 
GRILLED BACON, MATURE CHEDDAR CHEESE

AND BARBEQUE SAUCE

RIB EYE

£10.95

£15.95

Al l  above s teaks  ser ved wi th  home made ch ips ,
beer  bat tered onions  r ings ,  v ine tomatoes  and mushroom.

FILLET SIRLOIN
£16.95 £20.95 £16.95

STEAK SAUCES AVAILABLE

Peppercorn, Diane, Hollandaise, Béarnaise, Blue Cheese.

H A N N A H ’ S  B U R G E R S

Al l  burgers  are  ser ved in  a  br ioche bun wi th  homemade 
ch ips  and beer  bat tered onion r ings  wi th  a  sa lad of

le t tuce,  tomato,  onion and gherk ins . 



Res taurant

F I S H

FISH PIE

Made with mixed white fish, salmon and spinach in a creamy fish sauce
and topped with fresh mashed potato and cheese.

PAN FRIED SALMON

Served with sautéed new potatoes, fresh vegetables
and a parsley cream sauce.

Wrapped in filo pastry with spinach and baked until golden brown, 
served on a bed of creamed leeks.

SALMON EN-CROUTE 

SEA BASS

Served on sautéed new potatoes and covered with two delicately
grilled sea bass fillets and finished with a classic hollandaise sauce.

£9.95

£11.95

£13.95

£15.95

HOMEMADE CHEESE BURGER AND CHIPS

MEATBALLS AND NOODLES WITH
A TOMATO SAUCE AND GARLIC BREAD

SAUSAGE AND MASH WITH PEAS AND GRAVY

VEG AND PASTA NOODLES SERVED
WITH GARLIC BREAD

ALL OUR CHILDREN’S MENU INCLUDES
A SOFT DRINK AND IS  JUST £4.95 !

C H I L D R E N’ S  M E N U
Avai lab le  up to  the  age o f  12



Res taurant

V E G E T A R I A N

MUSHROOM PATE

Served with dressed salad and hot toast.

SOUP OF THE DAY

Accompanied with a freshly baked roll and butter.

Tortillas filled with mixed beans in a fresh chilli and tomato sauce,
finished Au gratin and served with green salad and home made chips.

BEAN ENCHILADAS 

ROASTED AUBERGINE AND RED PEPPER LASAGNE

Homemade roasted aubergine and red pepper lasagne
served with fresh vegetables or chips.

HOMEMADE QUICHE

Tomato, basil and Parmesan quiche
served with salad and chips.

Fresh sea bass rolled with spinach on a bed of tagliatelle
served with a rich parsley cream sauce.

FRESH SEA BASS ROLLED WITH SPINACH   

VEGETABLE MOUSSAKA   

With green salad and feta cheese.

£4.95

£4.95

£12.95

£8.95

£8.95

£18.95

£12.95

Served with fresh vegetables.

HOMEMADE COT TAGE PIE     

VEGETABLE CURRY

Accompanied with rice and mango chutney.

£12.95

£9.95

PRAWN STIR FRY WITH PAK CHOI

With beansprouts and mushrooms, garnished with salad leaves

£10.95



Res taurant

S W E E T S

CHEESE AND BISCUITS

Cheese board selection served with savoury crackers and grapes.

A rich chocolate torte finished with whipped cream and served
with chocolate ice cream and a chocolate cigar

 A meringue base filled with banana and cream
and decorated with a toffee sauce.

MERINGUE

STICKY TOFFEE PUDDING

Homemade sticky toffee pudding with toffee sauce and a creamy custard.

£

£

£

£

CHEESECAKE

Black cherry cheesecake served with vanilla ice cream.

RHUBARB CRUMBLE 

Homemade rhubarb and ginger crumble served with a thick creamy custard.

BLUEBERRY FRANGIPANE

Freshly baked blueberry frangipane served warm with a jug of fresh cream.

£

£

£

L IQUEUR COFFEE

Your choice of liqueur with freshly made coffee, topped with cream and
served with chocolate truffles and almond fingers.

£

RICH CHOCOLATE TORTE  



WHITE WINES

Vina Oria Macabeo - £15.50
125ml - £3.90
250ml - £5.90
Fresh aromas with floral tones reminiscent of herbs,
banana and citrus fruits. Smooth and creamy on the palate.

Pelusas Sauvignon Blanc - £16.50
Tantalising ripe citrus tropical fruit flavours.
Classic young, zingy, fresh and herby feel.

Ca’ Del Lago Pinot Grigio - £16.50
This Pinot Grigio has a really pronounced expression of
good varietal fruit - green apple, peach and pear notes.

The Gavel Chardonnay - £17.50
Good example of popular Oz Chardonnay.
The fruit is concentrated and married with delicate oak fusion.

Waka Tua Sauvignon Blanc - £18.50
A vibrant wine style with a zesty crisp acid and lively palate
of gooseberry and apple flavours, with hints of green melon.

Mau Maria Vinho Verde - £18.50
Slightly fizzy with citrus colour, delicate citrus and melon aromas.
Soft textured palate well balanced with crisp acidity on the finish.

ROSE WINES

Vina Oria Tempranillo - £15.50
125ml - £3.90
250ml - £5.90
Fresh with balancing acidity the wine displays intense
strawberry, raspberry and peach flavours.

Stallions Leap Zinfandel Rosé - £16.50
It is a nicely balanced wine with generous helpings of ripe
redcurrant and strawberry fruit but not over sweet.

Los Haroldos Malbec Rasado - £19.00
A bright nose of strawberries and cherries.
The palate is creamy but light and refreshing with plenty of red fruit
and just a delicate hint of sweetness/ lovely balancing acidity.

RED WINES

Vina Oria Tempranillo - £15.50
125ml - £3.90
250ml - £5.90
Cherry red colour with good intensity and depth. Aroma with
very intense red fruits and liquorice. In the mouth, It is a round
wine, balanced and easy to drink.

Roos Estate Merlot - £16.50
This is a great value for money Merlot with generous up front
plummy fruit, good weight and excellent balance.

The Gavel Shiraz - £16.50
Stylishly presented with rich and flavoursome
fruit made by an award winning winery.

Los Haroldos Malbec - £20.50
Intense plum and black cherry fruit on the nose with mid-weight
fruit on the taste with soft tannins and a clean acidity.

El Meson Rioja Crianza - £21.50
The wine is aged in American oak barrels for a minimum of 12 months.
It is a modern Rioja with an abundance of red fruit. It finishes with a touch
of vanilla and a hint of spice, fine acidity and smooth tannins.

Nostros Gran Reserva Cabernet Sauvignon - £22.50
This is a lusciously rich and full-bodied Cabernet bursting with scents
and flavours of ripe blueberries and blackberries.

CHAMPAGNE AND SPARKLING

Prosecco Di Maria £23.95
200ml £6.50
Pale light yellow colour with a fine perlage. Delicately fruity with a
slightly aromatic bouquet. Well balanced with a light body.

Di Maria Raboso Rosé £23.95
Not surprisingly this wine from the Prosecco country has become
extremely popular as a refreshing drink, attractive at virtually any time. Irresistible!

Laurent-Perrier La Cuvée NV £75.00
Now fully recovered to its place among the top quality Champagne houses,
this fruity, elegant wine has always had more Chardonnay in the blend than most.



DRAUGHT BEERS & CIDER

Carlsberg - £3.90
San Miguel - £4.20
Strongbow Dark Fruits - £3.90
Tetleys Smooth - £3.90
Guinness - £4.20

BOT TLED BEERS & CIDER

Black Sheep Ale - £3.80
Goose Island Ipa - £3.80
Budweiser - £3.60
Peroni Grand Riserva - £3.90
Peroni Red - £3.60
Stella Artois 4.8% - £3.80
Kopparberg Raspberry - £4.95
Kopparberg Strawberry and Lime  - £4.95
Kopparberg Blueberry and Lime  - £4.95
Kopparberg Mixed Fruit - £4.95
Magners Cider - £4.75

SOFT DRINKS

Fentimans Pink Grapefruit Tonic - £1.80
Fentimans Slimline Tonic - £1.80
Fentimans Tonic - £1.80
Fentimans Bitter Lemonade - £1.80
Fentimans Ginger Beer - £1.80
Fentimans Rose Lemonade - £1.80
J20 Apple & Raspberry - £2.80
J20 Orange & Passion Fruit - £2.80
J20 Apple & Mango - £2.80
Britvic Orange Juice - £1.80
Britvic Pineapple Juice - £1.80
Britvic Tomato Juice - £1.80
Coca Cola - £1.80
Coca Cola Diet - £1.80
Appletiser - £2.70
Appletiser Apple & Pomegranate - £2.70
Harrogate Spring Still Glass - £1.80
Harrogate Spring Sparkling Glass - £1.80

WHISKY

Aberdour Piper Whisky 40% - £2.20
Bells 8Yr Whisky 40% - £2.20
Jack Daniels 40% - £2.20
Jamesons Irish Whisky 40% - £2.20
Isle Of Jura 10Yr Malt 40% - £3.50

RUM
Captain Morgan Rum 40% - £2.20
Captain Morgan Spiced Rum 35% - £2.20
Captain Morgan White Rum 37.5% - £2.20
Sailor Jerry Spiced Rum 40% - £2.20
Bacardi Rum 37.5% - £2.20

GIN
Whitley Neil Blood Orange Gin 43% - £2.40
Whitley Neill Gin 43% - £2.40
Whitley Neill Raspberry Gin 43% - £2.40
Whitley Neill Rhubarb & Ginger  Gin 43% - £2.40
Gordons Gin 37.5% - £2.20
Gordons Pink Gin - £2.20
Whiskey Violet Gin - £2.40
Sharish Blue Magic Gin - £2.80
Whitley Neil Quince Gin  - £2.40

SPIRITS & L IQUEURS

Belvedere Vodka 40% - £2.50
Smirnoff Red Label 37.5% - £2.20
Southern Comfort 35% - £2.20
Jules Clairon Brandy 36% - £2.20
Courvoisier Cognac 40% - £2.20
Baileys Irish Cream 17% - £2.20
Luxardo Limoncello 27% - £2.20
Cointreau 40% - £2.20
Disaronno Amaretto 28% - £2.20
Pimms No 1 25% - £2.20
Tia Maria 20% - £2.20
Dows Ruby Port - £2.20
Antica Classic Sambuca 38% - £2.20
Archers Peach Schnapps 18% - £2.20
La Chica Gold Tequila 38% - £2.20
Malibu Coconut 21% - £2.20



For allergy information, please speak 
to a member of our team who will be happy to help!

@hannahsrestaurantbirstall

Please don’t hesitate to leave us 
a review on our Facebook page!


