Local Food Heroes
We have scoured the county for the best produce
available; truly delicious ingredients that will bring joy
to your heart and put a smile on your face!

Charnwood Brewery

Surti Swad

A family owned brewery
based right in the heart
of Loughborough

Naresh Varland provides authentic
Indian cuisine prepared with
passion and care

Rothley Wine Ltd

Multi award winning wines from
Liz at Rothley Wines. Get them
while you can asthey are strictly
limited and extremely tasty!

Burleigh’s Gin

Premium Gin inspired by a walk in
Burleigh’s wood and distilled just
down the road in Nanpantan

Loughborough
Nanpantan
Rothley

Exton

Hambleton Bakery
Nuneaton

Market Harborough

Baker of the year in
2013 and still producing
traditional breads
packed full of flavour

Leicestershire Handmade
Cheese Company
Traditional farm house cheese
makersrenowned for their
Red Leicester ‘Sparkenhoe’

Two Birds

A range of spirits, which reflect
the passion and experience of
the British countryside

Restaurant menu
@thelinkhotel

/TheLinkHotelLoughborough
www.linkhotelloughborough.co.uk

@thelinkhotel

Chef Recommends
Our team of dedicated chefs strive
to create exciting seasonal menus
for your enjoyment.

Classic of The Day

Pasta

Gourmet Burger Grill

(All Pasta’s are suitable for Vegetarians)

All our burgers are served with skin on Maris Piper chips,
lettuce, crunchy slaw, dressed garden salad and a toasted
Hambleton Bakery burger bun

Pumpkin tortelloni, pumpkin oil, pumpkin seeds,
shaved Twineham Grange

£12.50

Wild mushroom ravioli, truffle oil,
shaved Twineham Grange

£12.50

Spinach and ricotta tortelloni, pesto,
shaved Twineham Grange

£12.50

Pizza

Please see our Specials Board

Homemade flat bread pizza

£14.00

Mozzarella, tomato & pesto pizza (V)

Starters
Garlic flat bread (V)

£3.50

Soup of the day with Hambleton bread roll (V)

£5.50

Smoked mackerel and white chocolate pâté

£6.00

Panko coated duck Croquettes, Hoi Sin dipping sauce

£6.50

Wild mushroom Crostini (V)

£5.50

Paneer filo rolls (V)

£5.50

Smoked haddock & spring onion fish cake

£6.00

£8.50

Suffolk chorizo, mozzarella, tomato & pesto pizza

£11.50

Wild mushroom pizza (V)

£11.50

Chicken & thyme pizza

£11.50

Classic Comfort Food
Venison pie, mash & kale

£14.50

Best of British
Suffolk chorizo, venison salami, pork & rosemary salami,
Somerset Brie garden salad, crunchy slaw, apple & cider
chutney & Hambleton Bakery roll

£14.50

Sea bream fillet
Salsify puree, sautéed kale & fondant potato
(Enjoy with a glass of Sauvignon Blanc)

£15.50

Wings

Chive tempura cod
Skin on chips, mushy peas and soy sauce dip

£13.50

Chicken wings glazed with:

10oz Flat Iron steak
Skin on Maris Piper chips, Chimichurri dressing, crunchy slaw
& dressed garden salad

£14.50

Roast truffle chicken
Chicken infused and stuffed with truffle and wild mushroom,
fondant potato, vegetable panache

£13.50

Chick pea & spinach
Basmati rice & Naan bread (V)

£12.50

Lamb Rogan Josh
Basmati rice & Naan bread (V)
Green Thai chicken
Rice & crackers

Sesame & teriyaki, spring onion and sweet chilli glaze
(great with a pint of Charnwood APA)

£6.00

Hoisin glaze

£6.00

Lakes One Whiskey & honey glaze

£6.00

Aspall Cider glaze

£6.00

Sharing Plate £10.00
1kg wings recommended for 2-4 people

6oz Prime beef burger, salsa

£12.50

Korean chicken burger
Grilled marinated chicken thighs, Sriracha chilli mayo
(don’t forget to add the Kimchi £1.50)

£12.50

Hooba burger, salsa (V)
Chargrilled premium vegetarian burger

£11.50

Toppings
Onion rings, Suffolk chorizo, Red Leicester,
Somerset Brie, bacon, chilli jam, Kimchi

£1.50 Each

Double up any burger £3.00 each
(£2 supplement for inclusive diners)

Side Orders
6 Tempura onion Rings
Skin on Maris Piper chips
Buttery mash
Garden salad
Sauté kale
Basmati rice
Garlic flat bread
Vegetable ribbons

£3.50
£3.50
£3.50
£3.50
£3.50
£3.50
£3.50
£3.50

Desserts
Single Origin Mexican chocolate tart

£6.50

Bramley apple & Kentish cider Butterscotch pudding
& ice cream

£6.50

Banoffee pie tart

£6.50

Black forest torte

£6.50

Gin, lime & elderflower cheesecake

£6.50

£14.50

Rossa ice cream, brandy snap basket
(Please ask what flavours we have available)

£6.00

£13.50

Best of British cheese board
£7.50
Long Clawson Stilton, Somerset Brie, Sparkenhoe Red Leicester,
Barbers Cheddar, Apple & Cider chutney, crackers
(£2 Supplement for inclusive diners)

Seasonal & Local
We source seasonal and local products; it helps us keep the price down and the quality up
All our meat is sourced from UK farms
Each fish we use is accredited by the Marine Stewardship Council
We are proud to champion our local producers and have included a map to the rear of the menu for your interest.

Our kitchen uses all known allergens. If you have an allergy please make it clear when
ordering and we can prepare a meal that you can enjoy with confidence. Our food is
freshly prepared so please allow 15 minutes for any hot food to be cooked.

