
HAVELOCKS
 BLACKWELL GRANGE HOTEL⋅ ⋅

S T A R T E R S

H O M E M A D E  S E A S O N A L  S P E C I A L T Y  S O U P
Made fresh dai ly,  served with homemade 
Guinness seed bread (G-Wheat,  DY, CY)

£6.95

S E A R E D  S C O T T I S H  S C A L L O P S
On Doreen Haigh Black Pudding,  Pea Puree,  and Crispy 

Prosciutto Ham (G-Wheat,  DY, CY, SP)
£9.95

D E E P  F R I E D  C R I C K E T  S T .  T H O M A S  
S O M E R S E T  B R I E  ( V )

Homemade Granola crumbed Brit ish Somerset Brie with a sweet 
wild Berry Compote (DY, SP)

£8.50

C H E E S Y  G A R L I C  B R E A D  ( V )
Toasted with Garl ic  Butter and Melted Gruyere 

& Mozzarel la Cheese (G-Wheat,  DY)
£6.50

H O M E M A D E  M O R O C C A N  S T Y L E  H U M M U S  ( V )
Homemade chickpea hummus, ol ives,  basi l  pesto,  sun blushed 

tomato & crost ini  (G-Wheat,  DY, CY, SP, SE)
£8.95

I T A L I A N  C A P R E S E  T O A S T E D  B R U S C H E T T A ( V )
Toasted Ciabatta topped with marinated baby Buffalo Mozzarel la,  cherry &

baby plum tomatoes in basi l  pesto oi l  (G-Wheat,  DY, SP)
£8.50

G R E E K  S A L A D  ( V )
Fresh garden greens,  onions,  cucumber,  black ol ives,  sun-blushed tomatoes

and feta cheese (DY, SP)
£8.50

V E G A N  C A E S A R  S A L A D
Crisp cos lettuce,  homemade guacamole dressing,  rost i  b ites,  gluten free

croutons and vegan Parmesan cheese (SP, MD)
Starter:  £7.50
Main:  £13.50

G A R L I C  &  L E M O N  M A R I N A T E D  C H I C K E N
C A E S A R  S A L A D

Crisp cos lettuce,  homemade Caesar dressing,  gluten free croutons,  smoked
bacon and shaved Parmesan cheese (G-Wheat,  DY, CY, SP, MD, FH)

Starter:  £7.50
Main:  £13.95

A L L E R G E N S
G  -  G luten,  EG  -  Egg,  DY -  Da i ry ,  SY -  Soy ,  CY -  Ce lery ,  

SP  -  Su lph ites ,  MD  -  Mustard ,  FH -  F ish ,  CS  -  Crustaceans ,  
MS  -  Mol luscs ,  PN  -  Peanuts ,  TN  -  T ree Nuts ,  SE  -  Sesame,  

LP  -  Lupin ,  (V)  =  Vegetar ian



M A I N S

8 O Z  A B E R D E E N  A N G U S  R I B  E Y E  S T E A K
Served with garl ic  roast f lat  cap mushroom, chunky fr ies,  homemade onion

rings and creamy pepper sauce (G-Wheat,  DY, CY)
£25.95

HAVELOCKS
 BLACKWELL GRANGE HOTEL⋅ ⋅

B R I T I S H  B E E F  C H E E S E B U R G E R
Special ly created for Blackwel l  Grange.  2x4oz patt ies,  gri l led to order and
topped with melted cheddar,  house specialty burger sauce & onion r ings.   

Served in a Kaiser sesame bun with chunky chips and house salad 
(G-Wheat,  EG, DY, CY, SP, MD)

£18.50

O V E N  B A K E D  C H I C K E N  F I L L E T
With spicy herb stuff ing,  st icky Jasmine r ice,  creamy Thai  red curry and

coconut sauce (G-Wheat,  DY, SY, CY, SP)
£21.95

T R A D I T I O N A L  B E E F  S T E A K  &  Y O R K S H I R E  A L E  P I E  
Cooked fresh to order and served with homemade creamy mash,  seasonal

vegetables and r ich red wine gravy (G-Wheat,  EG, DY, CY, SP, MD)
£17.50

S P I C Y  M E X I C A N  C H I C K E N  F A J I T A S
Marinated chicken f i l let  str ips & seared vegetables in a spicy Mexican sauce with

warm f lour tort i l las,  sour cream, guacamole & grated Gruyere & mozzarel la
cheese (G-Wheat,  DY, CY, SP)

£17.95

T E E S S I D E  C H I C K E N  P A R M O
Crumbed chicken f i l let ,  coated in panko breadcrumbs,  topped with béchamel &

triple cheese sauce,  served with chunky chips & house salad (G-Wheat,  DY, SP)
Make it  a hot-shot,  add pepperoni  and jalapenos for an extra £2.00 

£17.95

C A T C H  O F  T H E  D A Y
Seared f ish f i l let  served with mashed potato,  seasonal  vegetables,  lemon garl ic

butter and house salad.  (FH, DY)
£21.95

B E E R  B A T T E R E D  F I S H  &  C H I P S
Fresh Brit ish haddock fr ied in local  Black Sheep ale batter with homemade

tartare sauce,  mushy peas,  chunky chips and house salad.
(G-Wheat,  EG, SP, MD, FH)

£17.95

V E G A N  S P I C Y  B E A N  B U R G E R
In a Kaiser burger bun topped with vegan cheese & salsa.   Served with house

salad & chunky chips.  (G-Wheat,  CY, SP, MD, SE)
£14.95

V E G A N  M A R I N A T E D  R O A S T  V E G E T A B L E  A N D  S U N
B L U S H  T O M A T O  P E N N E  P A S T A

Penne pasta tossed with marinated roast vegetables & tomato sauce topped with
vegan parmesan cheese.   Gluten free avai lable.  (G-Wheat,  CY. SP)

£14.50



M A I N S

M A R G H E R I T A  ( V )
11” tomato and mozzarel la cheese pizza.  (G-Wheat,  DY, CY, SP)

£14.50

P E P P E R O N I
11” tomato and mozzarel la cheese pizza topped with pepperoni .

(G-Wheat,  DY, CY, SP)
£15.50

H A W A I I A N
11” tomato and mozzarel la cheese pizza topped with pineapple and ham. 

(G-Wheat,  DY, CY, SP)
£15.50

V E G A N  R O A S T  V E G E T A B L E  
11” tomato sauce,  roast  vegetable,  caramel ised red onion marmalade,  topped

with vegan mozzarel la cheese.  (G-Wheat,  CY, SP)
£15.50

HAVELOCKS
 BLACKWELL GRANGE HOTEL⋅ ⋅

C A J U N  S T Y L E  A T L A N T I C  S A L M O N  F I L L E T
With roasted new potatoes,  warm salad of  baby spinach,  cherry tomatoes,  stem

broccol i  & coriander (SY, CY, FH)
£23.95

S L O W  B R A I S E D  B R I T I S H  B E E F  F E A T H E R  B L A D E
With red wine and rosemary jus on a creamed potato with seasonal  vegetables

(DY, SY, CY, SP)
£24.95

R O A S T E D  B U T T E R N U T  S Q U A S H  R I S O T T O  ( V )
With toasted pine nuts & shaved parmesan.   Vegan option avai lable.

 (G-Wheat,  DY, SY, CY, SP)
£18.50

C H I C K E N  T I K K A  M A S A L A
Indian style chicken curry served with pi lau r ice,  naan bread and mini

poppadum’s (G-Wheat,  DY, SP)
£16.95

P I Z Z A

C H U N K Y  C H I P S  |  F R E N C H  F R I E S  |  M A S H E D  P O T A T O E S

S E A S O N A L  V E G E T A B L E S  |  H O U S E  S A L A D  |  B R O C C O L I

 B A T T E R E D  O N I O N  R I N G S  |  G A R L I C  B R E A D   

C H E E S Y  G A R L I C  B R E A D

S I D E S

£3.50 each



HAVELOCKS
 BLACKWELL GRANGE HOTEL⋅ ⋅

D E S S E R T S

S T I C K Y  T O F F E E  T R E A C L E  P U D D I N G
Freshly homemade with butterscotch sauce and Brymor Black Sheep Riggwelter

beer ice cream (V, G-Wheat,  EG, DY)
£7.50

H O M E M A D E  W A R M  G L U T E N  F R E E  
C H O C O L A T E  B R O W N I E

With chocolate sauce,  chocolate soi l  and Brymor double chocolate ice cream 
(V, EG, DY)

£8.50

F R E S H  P A S S I O N  F R U I T  P O S S E T
With Brymor mango sorbet and raspberry compote (V, DY)

£6.95

W A R M  W I L D  B E R R Y  &  A P P L E  C R U M B L E
With crème Anglaise,  Brymor strawberry ice cream & berry compote 

(V, G-Wheat,  EG, DY)
£7.25

H O M E M A D E  C H E E S E C A K E  O F  T H E  D A Y
Please ask your server for today’s f lavour (V, G-Wheat,  DY, EG)

£7.95

S E L E C T I O N  O F  B R Y M O R  L O C A L  I C E  C R E A M S
Select  3 ice cream f lavours served the c lassic  way with wafer garnishes 

& whipped cream (V, G-Wheat,  DY, EG)

Madagascan Vani l la,  Double Chocolate,  Smooth Strawberry,  Caramel Sea Salt ,
Vegan Mango Sorbet,  St icky Stem Ginger,  Rum & Raisin,  

Black Sheep Riggwelter Beer
£7.50

L O C A L  B R I T I S H  C H E E S E B O A R D
Sti l ton blue cheese,  Applewood smoked cheddar & Cricket St.  Thomas Somerset

Brie,  rel ish,  fresh fruit  & biscuits  (V, G-Wheat,  DY, SY, CY, SP, MD, DE)
£10.50




