TUCK IN TO THE main enent

PURELY plant based DRINKS £ryy something nem

MAINS OUR FAVOURITE DRAUGHTS

STAROPRAMEN 4.20 PINT 5.0% ABV
COORS LIGHT 4.10 PINT 4.0% ABV
ATLANTIC PALE ALE 4.20 PINT 4.2% ABV
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,

FROM THE GRILL

FULL RACKRIBS 11.95
BBQ ribs served with chips,

A

CHICKEN TIKKA MASALA 1050
Creamy tikka served with Laila rice & naan bread v/c

PAN FRIED SEABASS 11.50

Served with Thai inspired noodles r/c/v/c

STARTERS

FALAFEL BITES 4.95 @
Served with a tzatziki dip

OUR fanourifes

HUNTERS CHICKEN 9.50

Chicken breast wrapped with bacon

CARLING DARK FRUITS CIDER 4.20 PINT 4.0% ABV
SHARPS ORCHARD CIDER 4.10 PINT 4.5% ABV

PO =

MUSHROOM RISOTTO s.50

Champignon & Cep mushrooms topped
with grated vegan cheese s

topped with smokey BBQ sauce & cheese, onion rings & house slaw s/c/c
BAKED QUORN VEGAN FISH 10.50 chips, peas & onion Fings ¢ 1115/ SMOKED HOUMMOUS 450 @ \‘/’ACKFRU': Zﬁ';T.I if O.t o tomat
diap i . 80Z SIRLOIN STEAK 13.95 Hari iced d with flatbread egan cUrry, shredded Jackiruit, spicec tomato satice
D) Fillet It & batt arissa spiced serve atbrea . o D
camved with chins & pess oras SAUSAGE & MASH 550 Seasoned sirloin steak cooked the way you like it & peppers, served with Lailarice & naan bread 110 ¢
Cum!oerland sausages, champ mash served with chips, fried mushrooms & garlic butter s/ " MEXICAN BEAN SALAD .25 @ BUTTERNUT GOBI DHANSAK 9.75
SCAMPI & CHIPS 9.95 & onion gravy 1/c/s/50/G UN THE Quinoa with red kidney beans, black Caulifl florets i ild ith spinach
Wholetail scampi served with chips & peas c/s/cr 80Z RUMP STEAK 12.50 S turtle beans, sweetcorn, grilled red or?il:):]smr,z:?jr eoreesrsmlznntjills Sflir:rizesjgcfc\g; sei\?ler:jac 7 HUUSE WI N ES
TRADITIONAL Seasoned rump steak cooked the way UPGRADETO N e S elepes dil ith Laila o E)SE) n bread nso i
FISH & CHIPS 10.95 you like it served with chips, fried sweer poraTo SEASONED FRIES 2.95 @ ® " riee Saanbread 126ML T7OML 250ML BOTTLE
BUTTERNUT GOBI DHANSAK .75 Hand battered cod, served with rishrooms Sgarichuter 99p WEET POTATO ERIES o ¢ o BAKED QUORN FISH & CHIPS 1050 FONTANA SANGIOVES ren o by S
Cauliflower florets in a mild curry sauce with spinach, chips & mushy peas c/r/s/¢ SWEET POTATO FRIES 3.7 @ Fillet in a salt & vinegar batter with chips & peas ¢/50/5 TREBBIANO HITE 12% ABV 3.00 3.55 5.25 14.95
onions, red peppers, lentils & mixed spices served Add a sauce for 99P extra CAJUN WEDGES 3.75 ¥ =129
, red peppers, p VIA NOVA PINOT GRIGIO RrosE 12% ABV 3.50 4.00 5.75 17.00
with Laifa rice & naan bread /50 CLASSIC CHICKEN e Peppercorn 5o/ THE GREAT VEGAN BURGER 10.95
CAESAR SALAD g.50 ° gg'arnais§ . ONION RINGS 250 @ MEVING Plant based patty in a vegan brioche style bun
MUSHROOM RISOTTO 5.50 Grilled chicken sorved with o Diane c/m/e/mu 4 HOUSE SLAW 195 @ ® topped with vegan cheese, side salad & fries s/c
Champignon & Cep mushrooms topped with croutons & cos lettuce c/e/s/s0/m/r "@fﬁéﬁeg% ‘ NAAN BREAD 1.5 @
grated vegan cheese < GARLIC BREAD 1.95 ¥ WE ALSO SERVE A WIDE RANGE OF SPIRITS PLEASE LET US KNOW YOUR FAVOURITES

HALLOUMI & FALAFEL SALAD s.95 @

Grilled halloumi & falafel balls served with
mixed leaf salad & a sweet chilli dressing /5/:/¢

50 @0
g:EDAES:gLAAI«_DVQFQGB 20500 DESSERTS JUDE'S ICE CREAM SELECTION

Your choice of Judes vegan ice cream s

DEEP-FILLED PIES Traditional D PPERCORN SAUCE 1 0o & CHOCOLATE & COCONUT TART 5.10 :)_I:Z;eoa:k fo: :: e SOFT DRINKS
JACKFRUIT BALTI 9.50 Sunday Lunch DIANE SAUCE 0.9 ¢ : Date & mixed nut base with a chocolate & coconut 2-3C00PS 3..25

COCA COLA 2.50 330ML BOTTLE
DIET COLA 2.50330ML BOTTLE

FRESH ORANGE JUICE 1.50 HALF PINT
FRESH APPLE JUICE 1.50 HALF PINT

Vegan curry, shredded jackfruit, spiced tomato sauce
& peppers, served with [aila rice & naan bread vu/n/so/c

filling served with Jude’s vegan vanilla ice cream /s

STEAK & ALE PIE 11.95

Short crust pastry pie with slow braised
beef & ale, mash & seasonal veg m/s/G/50

At Selected Restaurants

Ask us for our latest menu

BEARNAISE 0.99 ¢ ® 3-SCOOPS  4.50

MINTED LAMB SHANK 11.55 o TONIC 2.20200ML BOTTLE BOTTLED STILL WATER 2.10 3301
Creamy mash, seasonal vegetables & mint gravy i/c/s CHICKEN & WILD J20 SPRITZ 2.90 BOTTLED SPARKLING WATER 2.10 330ML
MUSHROOM PIE 11.50 UPGRADE T0 APPLETIZER 2.0 FRUIT SHOOT 2.00

, / SWEET POTATO \
LASAGNE 3.95 Served with creamy mash B U RG ER FRIES OR CAJUN

. e & seasonal vegetables ¢ ( WEDGES
Traditional lasagne topped with béchemal sauce &

melted cheese, served with chips & garlic bread ¢ /s

BUTTERNUT SQUASH, MIXED

COFFEE

BEAN & CHEESE PIE 10.50 ¢ CLASSIC BURGER 10.95 THE GREAT
LUXURY MAC & CHEESE .95 @ ; : Aberdeen Angus beefburger in a pretzel VEGAN BURGER 10.95 *
Topped with goats cheese & crispy onions, garlic bread c/v/viu/e Served with creamy mash & brioche bun topped with mature cheddar MGUNG Plant based patty in a vegan DOUBLE ESPRESSO 1 95 CAPPUCCINO 2 50 UNLﬂMﬂTED REFHLLS U N LI M ITED
seasonal vegetables e/« & streaky bacon, sgrved with house brioche style bun topped with vegan : ;
Slaw &seasaned fries cier cheese, side salad & fries - AMERICANO 2.25 MOCHA 2.65 PEPSI MAX 1.55 REFILLS
KATSU CHICKEN BURGER 9.95 FLAT WHITE 2.50 HOT CHOCOLATE 2.50 DIET PEPSI 1.95 o J¥e ( WITH ANY MAIN MEAL*
Tag us in your social media posts i ] . Make any burger a R WHITES LEMONADE 1.95 i@ MR
with #suryahotels Crispy coated chicken fillet with Katsu NAKED BURGER LATTE 2.50 TEA1.95 1.95
curry sauce in a pretzel brioche bun served as a gluten-free option

with house slaw & seasoned fries c/v/s/e

OOE

Served with semi-skimmed milk, other milks & flavoured teas available on request

R 4

*With the purchase of any main meal. Maximum 2 hour period. Please reuse your glass




CLASSIC .95 @ START &
P Rich tomato sauce, mozzarella cheese mix ¢/m
LZZQL HAWAIIAN 9 50
Rich tomato sauce, mozzarella cheese mix, ~
hand torn ham, sweet pineapple /v STICKY TOFFEE PUDDING 4s.50 @
HAND STRETCHED & Served hot with toffee sauce & custard £/« W on m
7 THE BIG MEAT 10.50 o 00

MADETO ORDER

ICE CREAM PARLOUR

_ Rich tomato sauce, mozzarella cheese mix, PASSION FRUIT & MANGO
12" PIZZAS , — > ham, crispy bacon, pepperoni, sausage /i CARAMEL SHORTBREAD o CHEESECAKE 4 25 @ Food Served Da”y from 12pm INDIAN SELECTION 4.95 @
f N 8.2 Raspberry coulis, seasonal berries r/r/50/6 An assortment of vegetable pakora, onion baji,
J q q p Yy )
THE CHICKEN FEAST 10.50 Vanilla & toffee ice cream, hot caramel vegetable samosa & aloo tikki c/c/s/c
Rich tomato sauce, chicken breast, bacon, pepperoni, sauce, shortbread pieces, fresh cream, BELGIAN CHOCOLATE CAKE 4.25 @
cheddar cheese, mozzarella cheese mix c/i/vu/s honeycomb S/M/E/G/SO Served warm with hot fudge sauce CRISPY CHICKEN STRIPS 5,28
& vanilla ice cream s/vie/c Served with a chipotle mayo dip c¢/s/e/m
VEGGIE SPECIAL 5.95 © CHOCO FUDGE TOWER 525 @
. . Layers of chocolate and vanilla ice APPLE CRUMBLE 3.95 @ FALAFEL BITES z.95
Rich tomatq sauce, mozzarella cheese m,I‘X,’A cream, hot fudge sauce, chocolate cake ) ‘ @ ] ) ) )
peppers, onions, mushrooms, tomatoes ¢/ pieces, fresh cream s//e/c Served hot with vanilla custard c/v/so/e Served with a harissa spiced smoked houmous dip s/v/50/6
PEPPERONI 9.5 STRAWBERRY ETONMESS - ¢ ® gHOEOLA;I’E &bCOCOF:UThTAFT o CHICKEN & PEPPER KEBABS 5.5
Rich tomato sauce, mozzarella cheese mix, : : ate & mixed nut base with a chocolate & coconut Chicken breast with mixed peppers
cheddar cheese, double pepperoni c/m/u e filling served with Jude’s vegan vanilla ice cream 1/s skewered with a garlic mayo dip /510 Served on thick cut white or brown bloomer bread
’ CPEEI, U s [P2EEs, berry coulis, with a garnish of salad & house slaw
THE HOT ONE 10.50 fresh strawberries </v/6/c HALLOUMI FRIES 4 95 ® Sandwiches served until 4pm
Rich tomato sauce, mozzarella cheese mix, ICE CREAM SELECTION BELGIAN WAFFLE 2s.95 @ Served with a garlic mayo dip r/c/s/2
ham, pepperoni, jalapefios ¢/ . : . . . , CHEDDAR & CHUTNEY 5.50 ¥
, ) « U Your choice of dairy or Jude’s vegan With your choice of toppings below t/1/5/6 DUSTED SQUID i
ice cream. Please ask for our current flavours. 0 5.50 Mature cheddar & house pickle chutney
FIVE PANCAKE STACK 4.95 @ Lightly coated calamari with a paprika mayo dip #/¢/11u/c/c CORONATION CHICKEN
1-SCOOP  1.75 With your choice of toppings below ¢/c/1/s " 575
2-SCOOPS 3.25 . 12" GARLIC BREAD PIZZA :.25 @ Delicately spiced chicken mayonaise
3-SCO0PS 4.50 ° (B:Errles & fresh cream or Fresh dough topped with garlic & herb butter ¢/
- S/MJE OR S FOR JUDES e Chocolate ice cream & hot fudge sauce or EGG MAYO 5.5 @
® Vanillai &h :
CHUUSE Y[]UR MA!N R R SMOKED HOUMOUS + 50 Traditional egg mayonnaise
Harissa spiced served with flatbread s/c

] HAM & CHEDDAR 550
CHEESE & TOMATO PIZZA @ . POPCORN SHRIMP 5.25 Mature cheddar with sliced ham
COATED CHICKEN GOUJONS chips & peas 65/ Served with a sweet chilli sauce cr/c
FISH FINGERS chips & beans ¢ MEXICAN BEAN SALAD 5.25 Add friesfor Q@GP extra
SAUSAGE mash & beans c/c/iv/s/s0 f Quinoa with red kidney beans, black turtle beans, .
/ MAC & CHEESE @ .. StaY' HOTELS sweetcorn, grilled red pepper & jalapefio chilli c/so Add sweet potato fries for '.50 exira
MEAL DEAL Explore. The Barley + Graze 12" CHEESE TOPPED GARLIC BREAD PIZZA 4 95 @
MAIN, DESSERT » - N men%';:ﬁﬁ:foizlas" Fresh dough topped with mozzarella cheese mix,
& DRINK CHUUSE YUUR ﬂc E CRE AM Dlscover. garlic & herb butter c/v
£5.95 scucuis CHOCOLATE @ ... Surya Hotels. bt ROSEMARY & GARLIC BRIE WEDGES 550 @
\ A VANILLA @ .. King’s Lynn Breaded & seasoned brie with cranberry dipping sauce /50 Did you know we also serve
o We give our best prices to those who come direct Colchester

TRADITICNAL AFTERNOCN TEA
STRAWBERRY @ ://« www.suryahotels.co.uk

I | Perfect for celebrations! Purchase an online
@ SURYAHOTELS ’ _eo\ ‘! TAKE YUUR PICK gift voucher online to send to that special
FRUIT SHOOT 1:& 44 mg; someone at www.suryahotels.co.uk
CHOOSEYOUR DRINK B FROM THREE

MILK orR BOTTLED WATER 1 DECIDE 2 NOTE DOWN 3 PLACE 4 WE'LL BRING 24-Hour advanced booking required.

. . . ON YOUR YOUR TABLE ORDER AT EVERYTHING SMALL PLATES FOR ONLY £12 Give us a call anytime to book your table.
Please speak with your server if you require vegan or gluten free C celery N nuts MU mustard G gluten 1
Our suppliers & kitchens handle numerous ingredients & allergens. Whilst we F fish L lupin CR crustaceans SO sulphur dioxide = DISHES = NUMBER = THE BAR = TO YOU!
have strict controls in place to reduce the risk of contamination, unfortunately, E eggs S soya MO molluscs I I
it is not possible for us to guarantee that our dishes will be allergen free. M milk P peanut  SE sesame seeds




