
The Gipsy Hill 
Hotel 

Dinner Menu 
Starters 

 
Homemade Soup of the Day 
with freshly baked bread 

£5.50 
 

Crispy Paprika spiced bang bang prawns 
Lemon mayonnaise 

£6.50 
 

Duck and Orange Pate 
Toasted brioche and red onion chutney 

£5.95 
 

Smoked Mushroom Arancini 
With garlic aioli 

£5.95 
 
 

      Main Courses 
 

Hand cut 28 day matured west country 8oz Sirloin 
Triple cooked chips, garlic roasted tomato and mushroom 

£18.50 
 

Pan fried Seabass Fillet 
roasted cauliflower puree, chive hollandaise and crushed new potatoes 

and vegetables  
£16.95 

 
Oven roasted rump of Lamb, mint puree, 

potato rosti, rosemary jus & seasonal vegetables 
£16.95 

 
Crispy beer battered cod fillet and chips 

with garden peas and tartare sauce 
£13.50 

 
8oz 90% Beef gourmet Steak burger 

topped with bacon, cheese, lettuce tomato,  
burger relish served with chips and coleslaw  

£12.50 
 

Thyme roasted Gressingham duck breast 
Fondant potato, carrot puree and sherry jus 

£15.95 
 

Sweet potato and walnut burger  (Vegan) 
Sweet potato, wild mushrooms, courgette and walnut patty, 

vegan brioche bun with fries and salad  
£11.95 

 



 
Homemade Desserts £5.50 

 
 

Gooey Belgian Chocolate Brownie  
Served with chocolate soil and homemade Nutella ice cream 

 
Lemon Meringue Pie 

Zesty lemon curd topped with Italian meringue 
Sweet pastry base 

 
Peach and Almond Frangipan 
with Cornish clotted cream 

 
Strawberry and White Chocolate Cheesecake 

White chocolate and vanilla cheesecake, surrounding smooth strawberry 
cremeux finished with a berry glaze on a shortbread biscuit base 

 
Homemade Ice creams 

Nutella 
Lemon Meringue 

Cookie Dough 
Vanilla 

Honeycomb 
  

  2 scoops £3.90 - 3 Scoops £4.50 
 
 

Cheese & Biscuits 
Selection of 3 chesses and red onion marmalade 

£6.95 
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