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Welcome to Christmas at The River Inn

The most wonderful time of the year is here, and we're delighted you've chosen to
celebrate with us. Our chefs have created a menu that brings together the finest
seasonal ingredients, festive favourites and a touch of creativity, all designed to

make your visit one to remember.
Whether you're gathering with family, catching up with friends or enjoying a
Christmas celebration with colleagues, we hope you'll relax, indulge and let us look
after you.

From all of us at The River Inn, thank you for spending part of your Christmas with
us. We wish you a wonderful festive period and a happy New Year.

Breakfast Menu 9.30am - 12 noon (Monday - Saturday)
Light Bites 12 noon - 3pm (Monday - Saturday)
A La Carte Menu 12 noon - 8pm (Mon - Tue) 12 noon - 9pm (Wed - Sat)
Set/Seniors Menu 12 noon - 6.00pm (Monday - Friday)
Sunday Carvery 12 noon - 7pm (Sundays)
Children’s Menu 12 noon - 8pm (Sun - Tue) 12 noon - 9pm (Wed - Sat)
Takeaway Menu 12.00pm - 8.00pm (Monday - Sunday)

GFa denotes Gluten Free Alternative GF denotes Gluten Free
Va denotes Vegetarian Alternative
V denotes Vegetarian Vv denotes Vegan Vva denotes Vegan
Alternative
There are gluten free alternatives available for most of the menu —
please ask your server for information.
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There's always something happening at The River Inn!

From live music, tribute nights and themed dining
experiences to family fun days, festive celebrations and
seasonal events, our calendar is packed with fantastic
occasions throughout the year.

Planning something special? Our beautiful private
function spaces are perfect for weddings, birthdays,
anniversaries, baby showers, corporate events,
celebrations of life and every occasion in between.

Our experienced events team will work with you to create
a bespoke event that's tailored to your vision.

Whether you're looking for your next great night out or
searching for the perfect venue for your special event,
we'd love to help.

Scan the QR code to explore our upcoming events, or
speak to a member of our team to find out more about
hosting your celebration at The River Inn.

For private function enquiries, please contact:
Christy Hyslop
Events Manager
christy@riverinn.co.uk

We look forward to welcoming you again soon.
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For parties of 15 or more guests, we offer a choice of our Reduced A La Carte Menu, reduced Set Menu
or reduced Senior Citizens Menu. A pre-order is required in advance for all guests.

STARTERS

Soup of the Day GFa 7.50
served with rosemary salted focaccia

7.50
Roast Turkey, Rice and Vegetable Broth

served with rosemary salted focaccia

Goose Liver and Brandy Parfait GFa 9.95
Mini Arran oatcakes and homemade pickle

Panko Breaded Howgate Brie
Spiced pineapple and plum compote

Panko Breaded King Prawns 11.95
Garlic and lime mayonnaise, crisp leaves

River Inn Festive Prawn Cocktail GFa
Bloody Mary piquant sauce, served with tomato pearls, diced cucumber and granary bread

Korean Fried Chicken GF 10.95|
with honey and sesame chilli glaze I

Plumwood Smoked Salmon 12.95
Baby capers, lemon crown, toasted sourdough

Pickled Beetroot 8.95
Feta cheese, candied roast chestnut and walnut salad

Crispy Fried Potato Skins GF V 7.50
Choice of dip: garlic mayo, BBQ, vegan mayo fe

Add Topping:

Haggis & Pepper Sauce 3.00
Cheese 1.50
Bacon 2.50

Beef Chilli & Cheese




MAIN COURSE

FESTIVE FAVOURITES

Seasons Roasted Turkey
Yuletide stuffing, pigs in blankets, roast and mashed potatoes, honey glazed
winter veg with rich Burgundy gravy

Barolo Braised Shin of Beef
served with black pudding and leek stovies, honey glazed winter vegetables

River Inn Chicken Balmoral

Free range chicken filled with haggis, wrapped in Parma ham, silky mashed
potatoes and pink peppercorn and brandy cream sauce, honey glazed winter
vegetables

Grilled Fillet of Salmon
Garlic and herb butter based king prawns, served with parsley baby potatos,
honey glazed winter vegetables

OLD FAVOURITES

River Inn Steak or Chicken & Leek Pie GFa
Crisp puff pastry, choice of mash or chips, honey glazed winter vegetables

Smoked Finnan Haddock GF
Mashed potatoes, leek cream sauce and truckle cheddar gratin, honey glazed
winter vegetables

Panko Breaded Angel Haddock GFa
Hand cut chips, mushy peas, tartar sauce, lemon, pickled onion

Wholetail Scampi
Skinny fries, garden peas, tartar sauce, lemon

Beef Chilli GFa
Fluffy white rice, seasoned tortilla chips, sour cream, guacamole, salsa

18.95

21.95

19.95

19.95

18.95

18.95

18.95 |

18.95

16.95
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GRILL
Smashed Ground Sirloin Burger GFa
Cheddar cheese, sautéed onions, baby gem, sliced beef tomato, burger sauce,
coleslaw, brioche bun, skinny fries

Add Topping:

Haggis & pepper sauce 3.00

Bacon ’
- 2.50

Beef chilli & cheese 3.00

Thai Chicken Burger

Freshly ground chicken mince, Thai herbs and spices, sesame bun, baby gem and
crisp red onion, tamarind glaze, skinny fries and coleslaw

Burger Upgrade to Honey Chilli Fries 3.00

100z Black Gold Sirloin Steak GF
Served with sautéed onions, mushrooms, honey glazed winter vegetables , hand
cut chips

80z Black Gold Fillet Steak GF
Served with sautéed onions, mushrooms, honey glazed winter vegetables, hand

16.95

cut chips
SALADS
Korean Beef Salad VVa
Sautéed beef strips, crisp seasonal salad, sautéed potatoes, BBQ Korean sauce,
toasted sesame seeds

Turkey, Cranberry and Brie Festive Salad
Sautéed potatoes, boiled egg, parmesan shavings and crispy croutons, orange and mustard
dressing

Homemade Quiche
Bacon, broccoli and parmesan quiche, potato and spring onion salad and skinny fries

17.95

PASTA
Spaghetti Bolognese GFa
Garlic ciabatta

River Inn Beef Lasagne
Garlic ciabatta

Macaroni Cheese GFa
Garlic ciabatta, skinny fries

Add Topping:
Smoked haddock
King prawn
Black pudding
Bacon
Jalapefio’s

VEGETARIAN | VEGAN

Mushroom Stroganoff V GFa
Fluffy White rice, flatbread

Stir Fry V Vv GF
Mixed vegetables tossed in an oriental sesame sauce, steamed rice

Roasted Vegan Mediterranean Tart V Vv
Baked tartlet served with crispy red cabbage, carrot & chive, tomato & basil oil

Butternut Squash Wellington V Vv
Sautéed potatoes, vegan gravy, honey glazed winter vegetables

Plant Based Veg/Vegan Burger V Vv
Crisp Salad, Skinny Fries, Tomato Salsa

6.50
6.50
3.50
3.00
1.50 |

16.95

16.95

18.95 ||

18.95

16.95
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SIDES & SAUCES

Onion Rings 4.95 Mini Macaroni Cheese 6.95

Hand Cut Chips 5.95 Sautéed Montreal Woodland Mushrooms 4.50 | &
Cajun Fries 5.95 Parmesan Truffle Fries 7.95
Skinny Fries 5.95 Diane Sauce 3.95
Mashed Potatoes 4.95 Pepper Sauce 3.95
Honey Glazed Winter Vegetables 4.95 Red Wine Gravy 3.95

Side Salad 4.95 Blue Cheese Sauce 4.95

LIGHTER BITES
Served from 12 noon until 3pm Monday to Saturday

SANDWICHES 9.50

Brown, white or gluten free bread, served with coleslaw and salad

Tuna Mayonnaise
Prawn Marie Rose
Ham & Tomato
Cheese Savoury

CIABATTA

Served with Coleslaw and Cajun Fries

Breaded Chicken, Garlic Mayo, Lettuce
Mozzarella, Tomato, Basil
Bacon, Brie & Cranberry

BAKED POTATOES 11.95

Served with Coleslaw and Salad

Tuna Mayonnaise
Prawn Marie Rose
Cheesy Beans
Cheese

Beef Chilli & Cheese

DESSERTS
Sticky Toffee Pudding GF 8.95
Toffee sauce, vanilla ice cream ’
Apple & Cinnamon Crumble 8.95
served with custard and vanilla ice cream
Chocolate Fudge Cake 8.95
served with vanilla ice cream
Ice Cream/Sorbet Selection GF V Va 7.50
Please ask your server for Today’s option
River Inn Port and Plum Christmas Pudding 8.95

served with Courvoisier brandy custard & vanilla ice cream

Terry’s Chocolate Orange & Amaretto Cheesecake 8.95
served with a duo of white and dark chocolate sauce

Cheeseboard 14.50
Cheddar, brie, blue stilton, grapes, pickle and Arran oatcakes




2 COURSE £26.95

COURSE £33.95
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Soup of the Day GFa
served with rosemary salted focaccia

Roast Turkey, Rice and Vegetable Broth
served with rosemary salted focaccia

Goose Liver and Brandy Parfait
Mini Arran oatcakes and homemade pickle

Crispy Fried Potato Skins GF V
Choice of Dip: Garlic Mayo, BBQ, Vegan Mayo

Add Topping: Haggis & Pepper Sauce £3.50,
Cheese £1.50 Bacon £3, Beef Chilli & Cheese £3.50

Seasons Roasted Turkey
Yuletide stuffing, pigs in blankets, roast and mashed
potatoes, honey glazed winter veg

with rich Burgundy gravy

River Inn Steak or Chicken & Leek Pie GFa
Crisp puff pastry, choice of mash or
chips, honey glazed winter vegetables

Smoked Finnan Haddock GF
Mashed potatoes, leek cream sauce and truckle
cheddar gratin, honey glazed winter vegetables

Panko Breaded Angel Haddock GFa
Hand cut chips, mushy peas, tartare sauce,
lemon, pickled onion

Grilled Fillet of Salmon
garlic and herb butter based king prawns, served with
parsley baby potatoes, honey glazed winter vegetables

Wholetail Scampi
Skinny fries, garden peas, tartare sauce, lemon

Beef Chilli GFa
Fluffy white rice, seasoned tortilla chips, sour cream,
guacamole, salsa

D

Sticky Toffee Pudding GF
Toffee sauce, vanilla ice cream

Apple & Cinnamon Crumble
served with custard and vanilla ice cream

Ice Cream/Sorbet Selection GF Vva
Please ask your server for Today’s option’s
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served from 12 noon until 6.00pm Monday - Friday
STARTERS

MAIN COURSE

Gl e

Panko Breaded King Prawns
Garlic and lime mayonnaise, crisp leaves

River Inn Festive Prawn Cocktail (Supp £2)
Bloody Mary piquant sauce, served with tomato pearls,
diced cucumber, and granary bread

Korean Chicken
with honey and sesame chilli glaze

Pickled Beetroot
Feta cheese, candied roast chestnut and walnut salad

Smashed Ground Sirloin Burger GFa
Cheddar cheese, sautéed onions, baby gem, sliced beef
tomato, burger sauce, coleslaw, brioche bun, skinny fries

Turkey, Cranberry and Brie Festive Salad :
sautéed potatoes, boiled egg, parmesan shavings and crispy croutons, |
orange and mustard dressing

Homemade Quiche
Bacon, broccoli and parmesan quiche, potato and
spring onion salad and skinny fries

Roasted Vegan Mediterranean Tart V Vv
Baked tartlet served with crispy red cabbage,
carrot & chive, tomato & basil oil

River Inn Beef Lasagne
Garlic ciabatta

Macaroni Cheese GFa
Garlic ciabatta, skinny fries

Thai Chicken Burger
Freshly ground chicken mince, Thai herbs and spices,
toasted sesame bun, baby gem and crispy red onion,
tamarind glaze, skinny fries and coleslaw

ESSERTS

Chocolate Fudge Cake
served with vanilla ice cream

Terry’s Chocolate Orange & Amaretto Cheesecake
served with a duo of white and dark chocolate sauce

River Inn Port and Plum Christmas Pudding
served with Courvoisier brandy custard & vanilla ice cream




1 COURSE £16.95
2 COURSE £22.95
COURSE £29.95

Smaller portions, smaller price - available for over 60s g
served from 12 noon until 6.00pm Monday - Friday

Soup of the Day GFa
served with rosemary salted focaccia

Roast Turkey, Rice and Vegetable Broth
served with rosemary salted focaccia

Goose Liver and Brandy Parfait
Mini Arran oatcakes and homemade pickle

Crispy Fried Potato Skins GF V
Choice of Dip: Garlic Mayo, BBQ, Vegan Mayo

Add Topping: Haggis & Pepper Sauce £3.50,

Seasons Roasted Turkey

potatoes, honey glazed winter veg
with rich Burgundy gravy

River Inn Steak or Chicken & Leek Pie GFa
Crisp puff pastry, choice of mash or
chips, honey glazed winter vegetables

Smoked Finnan Haddock GF

Mashed potatoes, leek cream sauce and truckle
cheddar gratin, honey glazed winter vegetables
Panko Breaded Angel Haddock GFa

Hand cut chips, mushy peas, tartare sauce,

lemon, pickled onion

Grilled Fillet of Salmon

Wholetail Scampi
Skinny fries, garden peas, tartare sauce, lemon

Beef Chilli GFa

guacamole, salsa

Sticky Toffee Pudding GF
Toffee sauce, vanilla ice cream

Apple & Cinnamon Crumble
served with custard and vanilla ice cream

Ice Cream/Sorbet Selection GF Vva
Please ask your server for Today’s option’s

Cheese £1.50 Bacon £3, Beef Chilli & Cheese £3.50

MAIN COURSE

Yuletide stuffing, pigs in blankets, roast and mashed

garlic and herb butter based king prawns, served with
parsley baby potatoes, honey glazed winter vegetables

Fluffy white rice, seasoned tortilla chips, sour cream,

STARTERS

Panko Breaded King Prawns
Garlic and lime mayonnaise, crisp leaves

River Inn Festive Prawn Cocktail (Supp £2)
Bloody Mary piquant sauce, served with tomato pearls,
diced cucumber, and granary bread

Korean Chicken
with honey and sesame chilli glaze

Pickled Beetroot
Feta cheese, candied roast chestnut and walnut salad

Smashed Ground Sirloin Burger GFa
Cheddar cheese, sautéed onions, baby gem, sliced beef
tomato, burger sauce, coleslaw, brioche bun, skinny fries

Turkey, Cranberry and Brie Festive Salad :
sautéed potatoes, boiled egg, parmesan shavings and crispy croutons, |
orange and mustard dressing

Homemade Quiche
Bacon, broccoli and parmesan quiche, potato and
spring onion salad and skinny fries

Roasted Vegan Mediterranean Tart V Vv
Baked tartlet served with crispy red cabbage,
carrot & chive, tomato & basil oil

River Inn Beef Lasagne
Garlic ciabatta

Macaroni Cheese GFa
Garlic ciabatta, skinny fries

Thai Chicken Burger
Freshly ground chicken mince, Thai herbs and spices,
toasted sesame bun, baby gem and crispy red onion,
tamarind glaze, skinny fries and coleslaw

DESSERTS

Chocolate Fudge Cake
served with vanilla ice cream

Terry’s Chocolate Orange & Amaretto Cheesecake
served with a duo of white and dark chocolate sauce

River Inn Port and Plum Christmas Pudding
served with Courvoisier brandy custard & vanilla ice cream

R dyots




THE
RIVER INN

i

served from 9.30am until 12 noon Monday to Saturday

Morning Rolls

Choose from the item list below:

Square Sausage, Pork Link, Black Pudding, Bacon, Haggis, Potato Scone, Beans, Hash Brown,
Fried Egg, Mushrooms, Tomato

Single Item 3.95
Double Up 4.95
Tripler 5.50
Full Breakfast 12.00
Square Sausage, Pork Link, Black Pudding, Bacon, Haggis, Potato Scone, Beans, °
Hash Brown, Fried Egg, Mushrooms and Tomato
French Toast or Buttermilk Pancake Stack 8.95
Choose your topping from the following: ’
Bacon & Maple Syrup / Fresh Cream & Berries / Butter & Jam / Nutella / Biscoff /
Salted Caramel / Chocolate Sauce
Bacon & Black Pudding Stack 10.95
Poached Egg & Sourdough Toast
Eggs Benedict 9.95
Toasted Buttered Muffin, Poached Eggs, Baked Ham, Hollandaise Sauce
Spanish Benedict 10.95
Toasted Sourdough, Poached Eggs, Sautéed Chorizo, Sriracha Hollandaise Sauce
Veggie Breakfast 9.95
Veggie Sausage, Hash Brown, Potato Scone, Beans, Fried Egg, Mushrooms, Tomato
Toasted Sourdough, Avocado & Poached Egg 10.95
Freshly Sliced Avocado served on Toasted Sourdough, Poached Eggs and Chopped Tomatoes
Scrambled Eggs with a Twist 10.95
Pulled Beef, Chorizo & Shiracha Scrambled Eggs on Sourdough Toast

DRINKS
Tea 3.50 Syrup Shot 0.95
White Coffee 3.70 Cappucino 3.80
Espresso 3.50 Mocha 4.40
Large Espresso 4.00 Macchiato 3.50
Single Shot Americano 3.50 Hot Chocolate 4.40
Double Shot Americano 4.00 Add Marshmallows & Cream 1.00
Flat White 3.80 Milk: Soya/Oat/Almond 1.00
Latte 4.40 Fresh Fruit Juice: 2.80

Orange/Cranberry/Apple/Pineapple




2 COURSE £27.95
3 COURSE £34.95
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served from 12 noon until 7pm every Sunday

STARTERS

Soup of the Day GFa
served with rosemary salted focaccia

Roast Turkey, Rice & Veg Broth
served with rosemary salted focaccia

Goose Liver and Brandy Parfet
Mini Arran oatcakes and homemade pickle

Crispy Fried Potato Skins GF V
Choice of Dip: Garlic Mayo, BBQ, Vegan Mayo

Add Topping: Haggis & Pepper Sauce £3.50,
Cheese £1.50 Bacon £3, Beef Chilli & Cheese £3.50

Panko Breaded King Prawns
Garlic and lime mayonnaise, crisp leaves

River Inn Festive Prawn Cocktail (Supp £2)
Bloody Mary piquant sauce, served with tomato
pearls, diced cucumber, and granary bread

Korean Chicken
with honey and sesame chilli glaze

Pickled Beetroot
Feta cheese, candied roast chestnut and walnut salad

MAIN COURSE

Oven Roasted Scotch Sirloin of Beef

Roast Suffolk Turkey

Roast Honey Glazed Ham

Chef’s Freshly Prepared Dishes of the Day

Accompanied by Yorkshire Pudding, Fresh Market Vegetables, Mashed and Roast Potatoes,
Cauliflower Cheese and our Rich Burgundy Gravy

DESSERTS

Sticky Toffee Pudding GF
Toffee Sauce, vanilla ice cream

Apple & Cinnamon Crumble
served with custard and vanilla ice cream

Ice Cream/Sorbet Selection GF Vva
Please ask your server for Today’s option’s

Chocolate Fudge Cake
served with vanilla ice cream

Terry’s Chocolate Orange & Amaretto Cheesecake
served with a duo of white and dark chocolate sauce

River Inn Port and Plum Christmas Pudding
served with Courvoisier brandy custard
& vanilla ice cream
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12 noon - 8pm (Sun - Tue) 12 noon - 9pm (Wed - Sat)

STARTERS £3.95
MAINS £6.95
DESSERTS £3.95

STARTERS

Soup of the Day
Heinz Tomato Soup
Garlic or Cheesy Garlic Bread
Cheese Nachos

Potato Skins

MAIN COURSE

Turkey Dinner
Chicken Goujons

Fish Fingers

Beef Burger
Pork Sausages
Above served with Fries and a choice of Peas, Carrots or Beans
Macaroni Cheese
Beef Lasagne
Spaghetti Bolognese

Above served with Garlic Bread

DESSERTS

Sticky Toffee Pudding GF
Cinnamon Waffle
Chocolate Fudge Cake

Ice Cream/Sorbet Selection GF Vva
Please ask your server for Today’s option’s
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Available from 12 noon until 8pm Monday - Sunday

Takeaway Just Got Better!

Enjoy 20% OFF our full A’ La Carte menu!
Whether you're craving one of your favourite classics or

fancy trying something new, we've got dinner covered.
Call us to place your order or pop in to order and collect.

01505 613288
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