
Allergens (Contains / May Contain): C: Crustaceans • CE: Celery • D: Dairy 
E: Eggs • F: Fish • P: Peanuts • G: Gluten • L: Lupin • N: Nuts • MO: Molluscs 

MU: Mustard • S: Soya • SD: Sulphur dioxide • SE: Sesame seeds

If you have a food allergy, intolerance or sensitivity, please speak to your server 
before ordering your meal. Please be aware our kitchens contain allergens of 
all kinds so we therefore cannot guarantee that any one dish can be free of all 

traces of any allergen. Items cooked within our fryers and ovens cannot be 
separated from allergenic ingredients and cross contamination may occur.

We add a discretionary 10% service charge on all our food items. 
100% of all gratuities go directly to our team members. 

Please let your server know if you wish to remove this element. Wine Pairing     Seasonal Special    V (VO): Vegetarian (on request)    VE (VEO): Vegan (on request)    GF (GFO): Gluten-Free (on request)

A LITTLE SOMETHING
To enjoy with a drink while you choose

Bakewell Bread Board
Balsamic, oils, Hendo’s butter 

G, D, SE / N, S, E, MU / 920 kcal V, VEO, GFO 6.95

Mini Bruschetta
Toasted croûtes, pan con tomate, Mozzarella, 

nut-free pesto D, G / SE / 350 kcal V, GFO 5.25

Rutland Pork & Sage Sausage Roll
Caramelised onion chutney 

G, E, SD / S, CE, MU, D / 495 kcal 5.95

Hot Honey Chorizo Sausages
Chilli & honey glaze, fresh parsley 

S, D / 367 kcal GF 5.95

Korean Cauliflower Bites
Panko coating, gochujang, soy sauce, 

sesame seed crumb G, S, SE / N, SD / 207 kcal V 4.50

Patatas Bravas
Spiced tomato sauce, garlic aioli 642 kcal VE, GF 4.95

Fried Calamari
Salt & pepper crispy squid, curried aioli, 

lemon MO / SD, E / 397 kcal GF 5.50

STARTERS
 Chef ’s Soup of the Day

Mini tin loaf, salted butter, herb oil  
Ask for allergens & calories VEO, GFO 6.95

Haddock & Salmon Fishcakes
Warm tartare sauce, lemon 

F, D, SD / CE, MU, MO, C / 488 kcal 7.95

Spicy Beef Birria
House nachos, sriracha sauce, coriander yoghurt,  

pickled chillies, micro-coriander 
G, D, SD / N, CE, MU, SE / 422 kcal 8.95

Ham Hock Scotch Egg
Pea & mint purée, pancetta crumb 

G, E, CE, MU, SD / F, S, D / 531 kcal 8.50

Red Pepper Houmous
Toasted flatbreads, roasted red peppers, olive oil 

G, N, SE, SD / F, S, E, MU, D / 632 kcal VE, GFO 6.50

BRUNCH
Served Monday to Saturday until 2pm, Sunday until 11.45am

Full English Breakfast
Owen Taylor sausage, back bacon, grilled tomato, 

flat mushroom, baked beans, eggs your way, 
toasted white or brown bloomer 

G, E, SD / S, D, CE, MU / 781 kcal GFO 12.95

Vegan Breakfast
Vegan sausages, hash brown, wilted spinach, 
grilled tomato, flat mushroom, baked beans, 

toasted white or brown bloomer 
G / S, D, SD / 402 kcal VE, GFO 11.95 

Add Eggs Your Way E / 130 kcal V 1.95

Rutland Muffin Stack
Pork sausage patty, streaky bacon, 

fried egg, house-made brown sauce 
G, F, S, E, SD / D, CE, MU, SE / 556 kcal GFO 8.95

Smashed Avocado
Warm cherry tomato concassé, vegan feta, flaked almonds, 

herb oil G, N / S, MU, SD, SE / 681 kcal VE, GFO 10.25 
Add Streaky Bacon 134 kcal 1.95 

Add Poached Eggs E / 139 kcal V 1.95

Smoked Salmon Bagel
Toasted bagel, wafers of smoked salmon, poached eggs, 

dill & lemon hollandaise G, F, E, D / SE / 687 kcal GFO 11.50

Steak Parmentier
Flat iron steak, parmentier potatoes, 

chilli jam, fried eggs E, SD / 677 kcal GF 12.95

Cinnamon French Toast
Crispy streaky bacon, maple syrup E, D, G / 510 kcal GFO 8.75

SIDES
Chunky Chips

Herb salt G / 316 kcal V, GF 5.50

Parmesan Skin-On Fries
Parmesan, truffle oil E, D / 393 kcal V, GF 5.50

Panko-Coated Onion Rings
Garlic aioli G / S / 655 kcal VE 4.95

House Side Salad
Croutons, French dressing 

G, MU, SD / N, SE / 214 kcal VE, GFO 3.95

Garlic & Sesame Charred Tenderstem Broccoli
SE / N, S / 92 kcal VE, GF 4.95

 Sautéed Seasonal Greens
Herb butter D / 242 kcal VEO, GF 4.95

Invisible Chips
0% Fat, 100% Hospitality 2.00

All proceeds from Invisible Chips go to 
Hospitality Action, who offer help and support 
to people in Hospitality in times of crisis. 
Thanks for chipping in! Scan this code for more 
information or visit hospitalityaction.org.uk

SALADS & NOURISH BOWLS
 Buddha Bowl

Dressed leaves, roasted sweet potato, avocado, seasoned couscous, 
Tenderstem broccoli, vegan feta, dried cranberries, mixed nuts, 

vinaigrette G, N, MU / S / 564 kcal VE, GFO 13.95 
Add Chicken Breast 190 kcal 4.95

Caesar Salad
Baby gem, croutons, smoked pancetta, Caesar dressing, 

anchovies, Parmesan shavings G, F, E, D / S / 661 kcal GFO 13.95 
Add Chicken Breast 190 kcal 4.95

 Fig & Goat’s Cheese Salad
Dressed leaves, maple-glazed figs, crumbled goat’s cheese, 

pickled beetroot, balsamic dressing D, MU, SD / 654 kcal V, GF 13.95 
Add Chicken Breast 190 kcal 4.95

Korean Cauliflower Salad
Peanut & quinoa, crunchy red cabbage, carrot ribbons, 

spring onion & red chilli garnish 
G, N, S, CE, MU, SE, P / F, E, D, SD / 635 kcal VE 13.95 

Add Chicken Breast 190 kcal 4.95

Chef ’s Recommendation 
 Smoked Salmon Gravadlax

Beetroot-cured, celeriac rémoulade, 
toasted rye bread, dill butter 

G, F, E, D, CE, MU, SD / L / 473 kcal GFO 9.50

Fish & Chips
Beer-battered haddock, chunky chips, 

garden or mushy peas, tartare sauce, lemon 
F, SD / D / 954/1104 kcal GF 13.95/17.95 

Add Curry Sauce D / E, CE, MU / 228 kcal 1.95

 Homity Pie
Smoked Cheddar, leek & potato, chunky chips 

or creamed potato, seasonal greens, vegetable gravy 
G, D, SD / E, CE, MU / 1447 kcal V 16.95

 Perfectly paired with South African Chardonnay – 
ripe and fruity with notes of peach, apricot and apple

 Braised Beef Shin & Red Wine Pie
Chunky chips or creamed potato, seasonal greens, 

pan gravy G, E, CE, SD, D / 1269 kcal 18.50

 Pan-Fried Lamb’s Liver
Creamed potato, bourguignon garnish, 

seasonal greens D, MU / F, S, CE / 940 kcal GF 16.95

 Perfectly paired with South African Pinot Noir –  
light and juicy with ripe cherry and strawberry notes

 Wild Mushroom Bourguignon
Rich red wine gravy, baby onions, roasted sweet potato, 

seasonal greens SD / E, CE, MU / 573 kcal VE, GF 16.50

Honey & Mustard-Glazed Pork Cutlet
Fried duck’s egg, chunky chips, house salad 

E, MU / CE / 1211 kcal GF 17.95

 Perfectly paired with Balfour Nannette’s 
English Rosé – delicate and refreshing 

with red berry and floral notes

The Rutland Burger
6oz beef patty, sliced mature Cheddar cheese, 

bacon jam, brioche bun, house slaw, skin-on fries 
G, D, SD / E, CE, MU / 969 kcal GFO 17.25

Salt & Pepper Chicken Burger
Crispy chicken thighs, sautéed peppers & onions,  
homemade chip shop curry sauce, pickled slaw, 

skin-on fries, house salad 
G, S, SD, D / L, E, CE, MU / 862 kcal 15.95

Ploughman’s Lunch
Honey-roast ham, sausage roll, Coachman’s Cheddar, 

pork pie, pickle, toasted thins, house salad 
G, E, D, MU, SD / 668/1336 kcal For one 10.50/ To share 19.95

Chargrilled Flat Iron Steak
Skin-on fries, peppercorn sauce, house salad 

MU, SD, D, CE / E, S / 556 kcal GF 20.50

MAINS

Add a Cup of Soup
Ask for allergens & calories 

VEO, GFO 3.00

Upgrade to 
Skin-On Fries
225 kcal VE, GF 2.00

CLASSIC SANDWICHES
White or granary Bakewell Bakery bloomer, 

dressed leaves, Pipers crisps GFO

Cheese & Pickle
Coachman’s Cheddar, Branston pickle G, D, MU, SD / 550 kcal V, GFO 8.95

Honey & Mustard-Glazed Ham
Mustard mayonnaise G, D, SD, MU / L, CE / 608 kcal GFO 8.95

Egg & Cress Mayonnaise G, E, MU / 531 kcal V, GFO 8.95

Crayfish & Smoked Salmon Bagel
Marie Rose sauce, cucumber ribbons 

G, F, C, CE, MU / SE / 844 kcal GFO 11.95

ARTISAN SANDWICHES
Fish Finger Butty

Beer-battered haddock, brioche bun, 
baby gem, sliced tomato, tartare sauce 

G, F, MU / D / 689 kcal GFO 11.95

Pulled Mexican Beef Flatbread
Avocado crema, house salsa, jalapeños, coriander 

G, D, SD, MU / L, CE / 944 kcal GFO 12.95

Mediterranean 
Vegetable Flatbread

Roasted artichokes, red peppers, courgette, 
aubergine, houmous, wilted spinach 

G, N, S, SE, SD, MU / F, L, E, CE / 911 kcal VEO, GFO 11.95

Chicken Florentine
Oregano & garlic chicken, sun-blushed tomatoes, 

Mozzarella, basil aioli, house focaccia 
G, D, MU / 854 kcal GFO 11.95



Head Chef Jake and the kitchen team 
are passionate about what they do. They take 

pride in sourcing the finest local ingredients while 
also seeking out the best seasonal produce from 

further afield. Every dish is cooked fresh to order, 
so if you’re short on time, just let us know.

LUNCH MENU

www.rutlandarmsbakewell.co.uk

CHILDREN EAT FREE 
ON SUNDAYS

Get one free children’s three-course meal 
from our Children’s Menu when you purchase 

a full-priced adult main course.

Drinks not included. Dishes and offer subject to availability. 
Offer only available for children aged 12 and under.

BE INN THE KNOW
Get all the latest news and 
offers delivered to your inbox! 
Simply scan the code and add 
your details to sign up.

AFTERNOON TEA
Join us every day between 2pm and 5pm 

for our sumptuous Afternoon Tea. Enjoy a 
selection of finger sandwiches and sweet treats 

with unlimited tea or coffee.

Why not add a glass of fizz and make it extra special?

Part of The Coaching Inn Group
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