FOOD MENU

SHARING PLATES

mezze platter: olives, humous, feta cheese,

sun blushed tomatoes and toasted ciabatta............. 8.

antipasti for two: tomato and

mozzarella,

cooked meats,

tapas for two: chorizo in red wine, patatas

bravas, olives & garlic bread........................ 12.
TO START
soup of the day with warm bread....................... 4.

thai peppered beef with beansprout and sesame seed

homemade chicken liver pate with red grape chutney

& toasted ciabatta.......... .. e e e e 6.

scallops, black pudding, chorizo & rocket salad

with balsamic dressing.......... ... 8.

lightly chargrilled parma ham, melon & brie kebab

with spinach and pesto............. ... .. 6.

goat’s cheese & roasted pepper bruschetta with

honey and mustard dressing (v)........... ...t 5.

pan fried king prawns with toasted pine nuts, garlic

& chilli butter and sautéed pak choi.................. 6.

MAINS

10oz sirloin steak with grill garnish, handcut
chunky chips and choice of peppercorn sauce,

blue cheese sauce or maitre’d butter................. 18.

chicken breast served on chilli & pesto crushed

potatoes with chorizo sausage & red wine jus......... 12.

beer battered fish, handcut chunky chips, fresh mint

& garden Pea PULEE. . .. .t i ittt ittt ettt teeaeeeenneenens 10.

grilled seabass fillets with a new potato and
chorizo crush,

thai style balinese curry served with fragrant rice:

ChiCKen. . .. i i i e e e e e e e e e 12.
e I =3 < Y 12
vegetable (V) . ... ... i e e 11

pan fried cajun red snapper on king prawn jambalaya

rice served with creole sauce........... ..t ennnnn l6.

fresh linguini served with:
crayfish, king prawn, tomato & chilli................ 12
mushroom,

100z aberdeen angus bubble burger with smoked bacon,

cheese, homemade relish & handcut chunky chips....... 10.

please note our burgers are made fresh so allow 20 mins cooking time

slow roasted lamb shank with pea & mint mashed potato,

green vegetables and red wine & rosemary jus......... 15.

award winning ‘great north pie company’ butler’s
lancashire cheese & onion pie served with tomato
jam & watercress salad, finished with a touch of

NUEMEG (V) ottt ittt et et e e e e e e 10.
BIT ON THE SIDE

handcut chunky chips / cajun chunky chips............. 3.
patatas bravas. ... ... ... .. e e 3.
sweet chilli greens with beansprouts.................. 3.
french greens. ..... ... ...ttt i e 3.
garlic bread / with cheese..................... 3.50 / 3
house salad......... ...ttt 3.
garlic and herb crushed new potatoes.................. 3.
mashed potato, choice of:

plain, wholegrain mustard or pea & mint............... 3.

we cannot guarantee our dishes to be free from nuts or bones.
please note that a 10% service charge will be added for parties of 6 or more, otherwise service is at your discretion

olives, melon & toasted ciabatta......... 12.

served with rocket & parmesan......... 15.

spinach & blue cheese (V).................. 10.
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the bubble room

restaurant

BUBBLE BITES

chilli nachos:
melted cheese,

chilli con carne with jalapenos,

chicken caesar salad with baby gem lettuce,

homemade dressing, croutons & parmesan........ 5.95 / 10
salmon caesar salad with baby gem lettuce,

homemade dressing, croutons & parmesan........ 5.95 / 10
warm selection of bread with oils & olives............ 4.
tomato, mozzarella & rocket salad with a pesto

& balsamic vinegar dressing.............iiiiiiinnnn 6.
chicken & prawn jambalaya rice with sour cream....... 11.

pork & leek sausages with wholegrain mustard mash

and rich red onion gravy......... ..ot iiiiitiiinneennnns 9.

SANDWICHES

served:
llam -5pm monday - friday,
on either donker rye bread,

l0am-5pm saturday & sunday
ciabatta or tortilla wrap

smoked salmon, rocket & lemon sour cream.............. 5.
roast beef, salsa & horseradish....................... 5.
cajun chicken, salad & louisiana mayo................. 5.
crayfish, marie rose & spinach........................ 5.
sun dried tomato, feta, humous & pesto................ 5.
brie, roasted peppers & red grape chutney............. 5.
soup & sandwich. ... ... ... . .. e e 8

choose from any of the options above

bubble club: triple decker toasted with chicken,
bacon, lettuce,

BREAKFAST / BRUNCH

served:
llam - 2pm monday - friday
l0am - 2pm saturday & sunday

full bubble breakfast: smoked bacon, sausages,
tomato, baked beans, mushroom, eggs cooked to

your liking, black pudding & toast.................... 7.

vegetarian breakfast: vegetarian sausage,
hashbrowns, tomato, mushroom, eggs cooked to your

liking, baked beans & toast................ .. ... .. 7.

eggs benedict with homemade hollandaise sauce

served with either smoked bacon or smoked salmon...... 5.
fresh fruit breakfast salad: melon, strawberries,
grapes, orange & natural yoghurt...................... 5.

toasted bagel with either sausages, smoked bacon or
smoked salmon accompanied with eggs cooked to your

0 1 T+ T 6
crumpets or english muffins with raspberry jam

and butter. .. ... ... ... . e i e 3.
croque monsieur / fume............... ... ..., 4.75 / 5
croque Madame. . . . ..ottt ittt ittt ettt e e e 4.
extras:

rasher of smoked bacon............ ... ... i i 1
SAUSAGE . ot ettt ettt ettt e e e 1.
baked beans. ... ... ... . . e e 1.
L= o 1
tomato. . .. e i e e 1
hashbrown. ... ... ... . e 1.
MUSHIOOMS . . .. ittt ittt it ittt ittt ittt 1
toast. . o e e e e e 1

all prices include VAT.

homemade tomato relish & sour cream.... 8.

tomato & mayo......... ... i it 7.
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