
West Acre Alternate Menu 2025/2026 (£75.00 per person)

BBQ
6oz Beef Burgers, Smoked Yorkshire Cheese, Red Onion Chutney, Toasted Brioche 

Rosemary and Garlic Lamb Chops 
Cumberland Sausages, Curry Ketchup, Toasted Brioche 

Harissa Marinated Chicken Thigh, Preserved Lemon and Honey 
Selection of Sides and Salads.

Tapas Night
Selection of small Spanish plates 

Sourdough Bread with a whipped herb butter 
Potatas Bravas - Tipple cooked potato with a spicy tomato sauce 

Oxtail Croquettes-Breadcrumbed braised oxtail with black garlic aioli 
King Prawns, roasted garlic, olive oil 

Roasted vegetable Frittata Beef Meatballs with a roasted tomato sauce 
Selection of sides and salads.

Indian Night
Selection of Curries, rice, breads and sides. 

Butter Chicken 
Lamb Shank Madras 

Chickpea Dahl 
Basmati Rice 

Homemade Naan Breads 
Onion Bhaji 

Vegetable Samosa 
Poppadoms and Chutneys

Pizza “Make your own Pizza” 
Guests can choose their own toppings, sauce and cheese. Homemade dough to be made 

by the chef, then roasted in the oven and served with the following sides: 

Roasted Garlic Dough Balls 
Triple Cooked Chips 

San Marzano Tomato and Mozzarella Salad 
Crispy Nduja Ravioli Bites 

“British Seaside” 
To Start 

Potted north sea crab, grilled sourdough with whipped butter 

To Follow 
Fish and Chips - Battered cod with triple cooked chips, mushy peas, tartare sauce 

To Finish 
Dinky Donuts 

Salted caramel chocolate sauce, homemade vanilla ice cream, honey tuile

Sample menu, dishes may change dependent on availability of products




