
The Spotgate Inn 

Hilderstone Road, ST15 8RP 

Tel: 01889 505277 

Starters: 

Homemade soup of the day £3.50 

Today’s choice of homemade soup served with crusty bread and butter 

Pressed Gammon Hock Terrine £4.95 

Meat from the braised gammon hocks pressed into a terrine,                                                                          

served with freshly made piccalilli, baby herbs and toasted bread  

Thai Prawns £5.35 

Fresh king prawns coated in a light tempura batter, served with salad garnish and a dipping pot of sweet 

chilli  

Deep Fried Brie Wedges £4.75 

Freshly breaded creamy brie, deep fried, served with dressed salad and caramelised onion chutney  

Combo For Two £9.95 

A selection of potato wedges, crispy vegetable spring rolls, tempura battered prawns, breaded chicken 

fillets, crisp onion rings and deep fried mango and brie parcels. All served with sweet chilli dip, garlic 

mayonnaise and chunky Mexican salsa 

Our Homemade Chicken Liver Pate £4.95 

Fresh chicken livers cooked in butter, brandy, a selection of herbs and cream, then blended to a smooth 

pate, served with gherkin salad and toasted granary bread  

Garlic and Chilli Tiger Prawns £5.25 

 Fresh tiger prawns cooked in sizzling olive oil with fresh garlic and chilli, served with crusty bread 

Smoked Duck with Waldorf Salad and Fig Chutney £5.25 

Slices of smoked duck breast served with a waldorf salad (Apple, celery and walnuts combined with 
mayonnaise)And our homemade fresh fig chutney 

 

 

 

 

 



 

 

Mains: 

Tiger Prawn Indian Curry £14.95 

Fresh tiger prawns cooked in spices and then mixed with a thick curry sauce made fresh, served with 

fragrant rice, poppadum and mango chutney 

Salmon Goujon’s  £14.25 

Fillet of salmon cut into goujon’s, breaded then deep-fried, served with homemade tartare sauce 

Mexican chilli con carne Stack £9.95 

Our own recipe of chilli con carne layered with soft corn tortillas and topped with cheese. This is then 

baked like a lasagne and served piping hot in the dish it was cooked in. Served with our thick garlic bread 

10oz (280g) Sirloin Steak (Locally Farmed) £17.95 

Prime tender British sirloin steak grilled to your liking Served with sautéed mushrooms and grilled 

tomato 

Pullman Fillet Steak (locally Farmed)£21.50 

A 8oz fillet steak cooked to your liking sat on fried bread and sautéed mushrooms, then topped with 

homemade chicken liver pate, onion rings and red wine sauce 

Gammon Steak Royale £10.95 

Succulent gammon steak topped with fresh pineapple, mushrooms and melted cheese. Garnished with 

grilled tomato  

Traditional Steak and Ale Pie £10.50 

Tender pieces of prime steak stewed in a rich Guinness gravy, topped with golden puff pastry 

Spotgate’s Burger’s  

8oz burger made with extra lean minced beef, grilled and served on a toasted bun with lettuce tomato red 

onion and dill pickle, the relevant topping and homemade chunky chips 

Naked, just as it is £9.95 

Topped with melted Cheese and bacon pieces £10.95 

Chilli con carne topping £10.95 

 Pullman. Topped with mushrooms onion rings chicken liver pate and red wine ketchup £11.95 

Blue cheese and mushroom £11.50 

 

 



 

 

 

Cajun Breast of Chicken £12.25 

Breast of free-range chicken marinated in our own Cajun seasoning, then roasted in the oven. Served 

with fresh lime (cooking time 20mins) 

*This is also available as a salad dish* 

Chicken Leek and Bacon £12.25 

Poached free-range chicken breast served with a creamy cheese and leek sauce topped with crisp bacon 

Traditional Italian Lasagne £10.95 

An Italian recipe of the famous dish cooked by the chef served with our thick garlic bread and dressed 

house salad 

Spinach Macaroni and Cheese Bake  £9.95 

Traditional macaroni pasta mixed with buttered spinach and a four cheese sauce, topped with cheese and 

baked untill crisp 

Slow Braised Shoulder of Lamb £13.75 

Shoulder of English lamb braised for 5 hours in a red wine, root vegetable and mint gravy 

Mixed Bean and Chickpea Moroccan Stew £11.50 

A stew of  mixed beans and chick peas,  Moroccan seasonings  finished with fresh coriander, served with 

sweet chilli couscous 

Side Dishes 

Portion of mushrooms £2.25 Fresh salad bowl £2.75 Onion Rings £1.95 

Garlic bread £1.75Cheesy garlic bread £2.75 White rice £1.95 

Pepper sauce £2.75 Red wine sauce £2.75 Gravy boat £0.45 

Portion Of Chips £2.50 Butter fried egg £0.75 

 

 

 

 



 

 

Desserts 

Luxury Ice Experience £5.25 

For ice cream lovers. White chocolate chunk, honeycomb crunch and toffee fudge ice creams layered with 

chocolate sauce topped with cream and wafer  

Traditional Apple Pie £4.75 

Hot apple pie served with a choice of ice cream, cream or custard 

The Spotgate’s Chocolate Bread and Butter Pudding £5.50 

(Our speciality) homemade pudding made with brioche bread, fresh vanilla and dark chocolate. Served 

with a choice of ice cream, cream or custard 

Hot Chocolate Fudge Cake £5.50 

Served warm and with a choice of ice cream or cream 

Baileys and Butterscotch Cheesecake £5.50 

A soft and smooth cheesecake made with baileys and butterscotch and topped with pieces of toffee. 

Served with a choice of ice-cream or cream 

Cheese and Biscuits (for one £5.95) 

Today’s selection of cheese served with crackers, celery and beetroot chutney  

 

Why not finish your meal with a caffetiere of freshly brewed coffee or a pot of tea. Maybe a hot chocolate 

with or without brandy, or even a liqueur coffee. 

If you have any dietary requirements please bring it to the attention of our staff and we will try to 

accommodate your requirements to the best we can. 

We do hope you enjoy your meal, however if for any reason you do not then please let us know as soon as 

possible so we can rectify the problem 

(Please  note  prices  are  subject  to  change) 


