
2 courses

3 courses

£4.95

£6.45

Golden Years

Menu
Exclusively for our
more mature guests*

Rothley Court Hotel
Westfield Lane, Rothley, Leicestershire, LE7 7LG Tel:0116 237 4141

Available from Monday to Thursday, from 12 noon to 5pm
*Terms and conditions apply. See overleaf for details.

£5.25
£6.75



Most of our Golden Years main courses have been specifically tailored to satisfy
lighter appetites. Larger portions of some dishes may be available at full price
on our standard menu.

Puddings

Apple Pie v £2.35
Sweet pastry with a juicy apple filling, served with your choice of custard,
cream or ice cream

Ice Cream v £1.95
Two scoops of vanilla ice cream served with chocolate sauce

Profiteroles £2.50
Five small cream-filled choux buns drizzled with chocolate sauce

Where possible, we use seasonal British produce in our recipes in order to ensure
the best quality and flavour.
† May contain fishbones or shell v Suitable for vegetarians *All weights approximate before cooking

*Terms and conditions: 1. Offer available to persons aged 60 and over. Customers may be asked for proof of age. 2. Menu is available on 7am to
midday - Monday to Friday 8am to midday - Saturday and Sunday only, from 12 noon to 5pm, excluding bank holidays. 3. Offer may not be taken up
in conjunction with any other offer. 4. Offer subject to availability. 5. Offer may be withdrawn without prior notice. 6. Available at participating
businesses only. 7. The manager's decision is final and binding.

Promoter: Greene King Brewing & Retailing Ltd, Westgate Brewery, Bury St Edmunds, Suffolk IP33 1QT

Starters
Soup of the Day
Please ask for today’s choice of piping hot soup. Served with croutons, multi-grain brown bread
and butter
Breaded Garlic Mushrooms (v)
Deep-fried garlic mushrooms in a crisp breadcrumb coating, served with a mayonnaise dip
Brussels Pate
A smooth and rich Brussels pate served with warm toast, red onion chutney and butter

Mains
Lunch of the Day
Chef's meat choice served with home-baked Yorkshire pudding, crispy roast potatoes, mashed
potato, petits pois and fresh seasonal vegetables
Honey Roast Ham & Free-Range Egg
Honey roast ham topped with a fried free-range egg. Served with chips and petits pois
Beef Lasagne
Layers of pasta with an irresistible meaty filling, topped with Béchamel sauce and cheese.
Served with crispy garlic ciabatta and dressed seasonal leaves
British Beef & Ale Pie
Thick crust pastry packed with tender pieces of farm assured British beef in a tasty ale gravy.
Served with chips, petits pois and a gravy jug
Sausages & Mash
Succulent pork sausages served on a bed of mashed potato with petits pois and gravy
Liver & Onions
Tender lamb’s liver in rich gravy, served on a bed of mashed potato with fresh vegetables

Puddings
Bramley Apple Pie (v)
Sweet pastry with a Kentish Bramley apple filling, served with your choice of custard, cream or
ice cream
Profiteroles (v)
Five cream filled choux buns served drizzled with chocolate sauce
Treacle Pudding (v)
A light sponge topped with sticky treacle, served with custard

Where possible,we use seasonal British produce in our recipes in order to ensure the best
quality and flavour.


