
 

 
01572 756481 – info@ottersfinefoods.co.uk 

FOOD ALLERGIES & INTOLERANCES: Please speak to our staff about the ingredients in your meal. 
Last Orders for Food Are 14:30h  

Drinks 
HOT DRINKS 

Espresso /Macchiato / Cortado 
3.25 

Latte/Cappuccino/Flat White 
4.00 

Americano  
3.75 

Add Syrup Shot or Extra Shot +75p 
Pistachio Latte 

4.75 
Mocha 

4.75 
Hot Chocolate/Vegan Hot 

Chocolate 
4.25 / 4.75 

Deluxe Hot Chocolate  
With Marshmallows, Cream & Brownie Bits 

4.95 
Teapigs Tea 

Everyday Brew, Darjeeling Earl Grey,  
Mao Feng Green Tea, Peppermint Leaves, 

Lemon & Ginger,  
Liquorice & Mint, Chamomile 

3.75 
 

COLD DRINKS 
Belvoir Fruit Farms Presse 
Elderflower/ Elderflower & Rose / 

Raspberry Lemonade / Cloudy 
Lemonade / Ginger Beer / Sparkling 

Pink Lady Apple Juice/ Lime and Soda 
4.25 

Coke / Diet Coke 
3.95 

Juice 
Orange, Cloudy Apple,  

Cloudy Pear, Mango, Spiced Tomato 
3.95 

Still / Sparkling Water 
Small 2.55 Large 3.35    

Alcohol Free Peroni 330ml 
3.95 

Cidentro Low Alc Cider 0.5% 
500ml  

6.25 
Iced Latte  

(Caramel/Hazelnut/Vanilla Available) 
4.25 

MATCHA 
Iced / Hot Latte  4.25 

Add Honey/ Vanilla/ Chai/ Coffee 
Shot  4.75 

BEER/LAGER 
Grainstore Local Beers 500ml 

Osprey -500ml Golden Ale 4.0% 
Zahara – 500ml IPA 4.2% 

5.95 
 Round Corner Brewing Local 440ml 

Drovers 440ml IPA 4.3% Can 
Frisby 440ml Larger 4.2% Can 

10 Hours in LA Pale Ale 440ml 5.2% Can 
5.50 

Peroni 330ml Bottle 
Light, Crisp Italian Larger 

4.75 
CIDER 

Rutland Cider Company (Local) 
500ml 

Original Crisp Medium-Dry 4.0% 
Rhubarb Cider 4.0% 

Bushberry Cider 4.0% 
6.25 

Cidentro Cider 500ml 7.0% (Local) 
Medium Cider 500ml 7.0% 

Dry Cider 500ml 7.0% 
6.95 

WINE (GLASS 175ML) 
Pinot Grigio Fruili, Priara,  

Cielo Family Estate 
8.25 Glass     27.00 Bottle 
Sauvignon Blanc, 

Côtes de Gascogne 

8.25 Glass   27.00 Bottle 
Sauvignon Blanc,  

New Zealand Forrest 
28.00 Bottle 

Rioja, Vega 
8.25 Glass     27.00 Bottle 

Malbec  
Domaine De Bachellery 

8.25 Glass     27.00 Bottle 
Pinot Noir, Moulin de Gassac 

8.25 Glass     27.00 Bottle 
Reserve de Gassac Rosé 

8.25 Glass     27.00 Bottle 
 

SPARKLING 
Prosecco 
20cl Bottle 

8.25 
75cl La Farra 

29.95 
Champagne 
Jean De Villare 

45.00 Bottle 

MILKSHAKES 
Chocolate / Caramel / Vanilla / Hazelnut / 

Raspberry / Strawberry / Pistachio 
5.00 

SMOOTHIES 
Kickstart 5.50 

Mixed Berries, Banana, Chia Seeds, Blossom Honey & Oat Milk 
Super Green Boost 5.00 

Spinach, Mango, Broccoli, Coconut, Fresh Ginger & Apple Juice 
Tropical Blast 5.00 

Mango, Banana, Passionfruit, Coconut Milk & Lime 

 
Drink of The Month 

Strawberry Matcha 
Iced or Hot 

ITALIAN WINE CARAFE 500ML 
Vino Bianco San Gro Cantina  

White Wine 11.00 (Glass 6.95) 
Vino Rosso San Gro Cantina  

Red Wine 11.00 (Glass 6.95) 

Deli Platters 
Mixed Smoked Fish Platter 

A Selection of Smoked Salmon, Smoked Mackerel, Smoked 
Trout and Hot Smoked Salmon, Served with A Lemon 

Mayonnaise, Mixed Leaf Salad, Coleslaw, & Hambleton Bakery 
Bread 
17.95 

Charcuterie Platter 
A Selection of Iberico Salchichon, Serrano Ham & Chorizo 

Served with Cornichons, Putanesca Olives, Picos Camperos & 
Hambleton White Bloomer & 7 Cereal Bread. 

15.95 

Three Cheese Platter 
Taleggio, Fourme D’ambert & Wookie Hole Cheddar With 

Balsamic Onions, Red Pepper Chutney, Cheese Biscuits, Salad, 
Olive, Coleslaw & Hambleton Bakery Bread 

16.75  
 

Sunday Brunch 
Croissant 4.25 

Choice Of Tiptree Preserve: 
Jam/ Marmalade/ Apricot 

4.75 
Pain Au Chocolat 

4.45 
Grain Farmhouse Toast 

Choice Of Tiptree Preserve: 
Jam/Marmalade/Apricot/Marmite 

4.45 
Pistachio or Hazelnut Cream 

Croissant 
4.75 

Crumpets 
Toasted With Choice of 

Jam/Marmalade/Apricot/Marmite 
4.95 

Toasted Tea Cake 
3.95 

Scrambled Egg, Avocado & 
Salmon Croissant 

Toasted Croissant Topped with Avocado, 
Scrambled Egg & Hot Smoked Salmon 

12.95 
 

French Toast 
 With Whipped Vanilla Cream, Maple 

Syrup & Fresh Fruit 
10.95 

 
Toasted Avocado  

Eggs 
Toasted White Hambleton Bloomer 

Bread Topped with Avocado, Pesto, Two 
Poached Eggs  

& Crispy Prosciutto 
13.50 

 
Filled Croissant 

Otters Overnight Ham &  
Mature Cheddar   

7.75 
 

Brunch Bagel 
Toasted Seeded Bagel with Cream Cheese, 

Smoked Salmon, Avocado & Poached 
Egg 

11.95 
 

Eggs Hollandaise 
Toasted English Muffins Topped with 
Poached Eggs, Hollandaise Sauce & a 

Choice of: 
Smoked Salmon (Royale) 12.95  
Otters Ham (Benedict) 12.25 
Black Pudding (Miners) 12.25 

Spinach (Florentine) 11.95 
 

Goats Cheese & Mushroom 
Omelette 

Soft Goat's Cheese, Mushroom & Thyme 
Three Egg Omelette with Sauteed Potatoes 

12.50 
 

Smashed Avocado on Hambleton 
Bakery Toast 

Topped with Mixed Seeds, Feta, 
Poached Eggs and a Drizzle of Chili Oil 

12.25 

Yorkshire Pudding Wrap 
Topside of Beef Yorkshire Pudding Wrap 

Yorkshire Pudding Wrap Filled with Roast Beef & 
Spinach, Served with Sauteed Potatoes & Otters 

Gravy & a Side of Horseradish 
15.50 

 
 

Bacon Sandwich 
Three Rashers of Bacon Served Between 
Two Slices of Seeded Farmhouse Bread 

6.65 
Otters Breakfast 

Poached Eggs, Bacon, Buttered Parsley Mushrooms, 
Chorizo, Black Pudding, Potato Fritters, 

Balsamic Roasted Tomatoes & White Hambleton 
Bloomer Bread Toast 

14.95 
  Otters Veggie Breakfast 

Poached Eggs, Halloumi, Parsley Buttered 
Mushrooms, Roast Peppers, Avocado, Balsamic 
Roasted Tomatoes, Potato Fritters & Hambleton 

Bakery Bread 
14.50 

Breakfast Extras 
Smoked Salmon  – Crispy Prosciutto  – Free Range Egg – Black Pudding – Chorizo – Balsamic Tomatoes  – Mushrooms  – Bacon  - Avocado  

Sides Dishes 
Sauteed Potatoes / French Fries 4.25 

 
 


