
(V) Vegetarian – (VG) Vegan – (GF) Gluten Free – (VGA) Vegan Available – (GFA) Gluten Free Available
We are happy to provide you with allergen guidelines for all our menus, but due to the nature of our busy kitchen, there is a
small risk that traces of these may be found in other dishes. Wherever possible all our products are freshly prepared using

locally sourced ingredients.
 If you fancy something different why not ask our Chef’s, and if we have the ingredients, they will make it!

£6.25

Starters
£5.50TOMATO SOUP        

Calamari Rings

Roasted Plum Tomato Soup with Balsamic, Hint of
Basil with a Warm Bread Roll & Butter  (V,VG,GFA)

Deep Fried Calamari Rings with Lemon Mayonnaise 

£6.25Chicken Liver Parfait 

Chicken Liver Parfait served with Toasted Ciabatta
and Tomato Chutney 

Tex Mex Chicken Goujons        

Tex Mex Spiced Chicken Goujons served with a
BBQ Relish  (GFA)

Cheesy Nacho’s

Cheesy Nacho’s with Salsa, Sour Cream and
Guacamole       (V, GFA)

Pitta & Dips 

Warm Pitta Bread served with Tzatziki, Hummus
and Olives     (V, GFA)

£7.25Breaded Mushrooms     

Breaded Mushrooms served with an Aioli Dip (V)

£7.25

£7.25

£7.50

sANDWICHES
SERVED 3PM - 5PM ONLY

£5.75Tuna Mayonnaise with Red
Onion (GFA)

£5.75Savoury Cheese with Chive
(V,GFA) 

£5.75Yorkshire Honey Roast Ham
with Wholegrain Mustard
Mayonnaise (GFA)

£5.95Roast Topside of Beef with
Horseradish Sauce (GFA)

All served in either wholemeal or white
bread served as a triple decker with

salad garnish & crisps. Why not add fries
for an extra £1.00?

 
Room Service Tray Charge - £4.00

pLATTER TO SHARE
£19.95

Tex Mex Spiced Chicken Goujon’s, Loaded Potato
Skins with Cheese ‘n’ Chive,

 Breaded Mushrooms, Calamari Rings and Dips



Main Courses

£16.95

£16.95

£16.95

£16.25Gammon and Eggs 

Chicken Skewers 

Chargrilled Gammon served with Two 
Fried Eggs, Fries and Peas       (GF)

served with Homemade Potato Wedges, 
Rice and Sweet Chilli 

Brie Tart 

Cajun Chicken 

served with Onion Chutney and Baked 
served with Salad and Tzatziki         (V)

served with Butter Corn, Fries, Onion Rings and
Coleslaw.

£15.95

£15.95

£15.95

£14.95Mac ‘N’ Cheese 

Veggie Stir Fry

Served in a rich Cheese Sauce with
 Salad and Garlic Focaccia      Add Bacon For £1

Broccoli and Cashew Nut with Stir Fried Pan
Vegetables, Spices and served on a Sizzling
Skillet with Rice     (V, VG, GF)

Lasagne

Chicken Curry 

served with Salad and Garlic Focaccia 

Tender pieces of Chicken in an 
Authentic Curry Sauce with Rice &Naan Bread 

Chicken and Bean Ragout

Sweet Potato, Chilli, Butternut Squash 
and Five Bean Casserole with Crusty Bread 

£15.95 RUMP STEAK

Tex Mex Marinated Beef Rump served on a
Sizzling Skillet with Onions, Peppers and Rice
(GFA)

£18.25

£21.95

£18.95salmon teriyaki

BBQ Ribs

served on a Bed of Stir-Fried Vegetables
with Lemon (GF)

Half Baby Back Pork Ribs marinaded in a 
Sticky BBQ Glaze and cooked till tender. 
Served with Corn, Onion Rings, Fries and
Coleslaw 

Burgers
Double trouble

2 Beef Patties grilled and served with Crisp
Lettuce, Tomato, Onion and served in a Toasted
Glazed Brioche Bun

£14.95

£14.95

£14.95Chick madness

EGYPTIAN DELIGHT

Chicken Burger served with Crisp Lettuce,
Tomato, Onion and served in a Toasted Glazed
Brioche Bun

Falafel and Spinach Burger served with Crisp
Lettuce, Tomato, Onion and served in a Toasted
Glazed Brioche Bun (V)

(Add Cheese for 50p and Bacon for £1.00)

(V) Vegetarian – (VG) Vegan – (GF) Gluten Free – (VGA) Vegan Available – (GFA) Gluten Free Available
We are happy to provide you with allergen guidelines for all our menus, but due to the nature of our busy kitchen, there is a
small risk that traces of these may be found in other dishes. Wherever possible all our products are freshly prepared using

locally sourced ingredients.
 If you fancy something different why not ask our Chef’s, and if we have the ingredients, they will make it!

on the side £4.00Sweet corn   (V,VG, GF)
£4.25fries 
£4.25onion rings
£4.50Garlic Bread    (GFA)
£4.50POTATO WEDGES     (V, VG, GF)



TEA & COFFEE

Bar snacks 
£1.20CRISPS
£1.80NUTS
£2.00PRINGLES
£3.50BAGS OF CHOCOLATE

(V) Vegetarian – (VG) Vegan – (GF) Gluten Free – (VGA) Vegan Available – (GFA) Gluten Free Available
We are happy to provide you with allergen guidelines for all our menus, but due to the nature of our busy kitchen, there is a
small risk that traces of these may be found in other dishes. Wherever possible all our products are freshly prepared using

locally sourced ingredients.
 If you fancy something different why not ask our Chef’s, and if we have the ingredients, they will make it!

Desserts

£5.75

£5.75Apple Pie 

Lemon Meringue 

served with Piping Hot Creamy Custard 

Zesty Lemon Meringue served in a Butter 
Pastry Case 

£5.95Chocolate Brownie 

Chocolate Brownie served Warm with a 
Cherry Compote and Chocolate Sauce 

American Pancakes 

American Pancakes with Toffee Sauce, 
Vanilla Ice Cream and Cream

Selection of Ices

Mango Sorbet, Raspberry Sorbet and Vanilla 
Ice Cream (GF)

£5.95Banoffee Pie

Pieces of Banana and Toffee topped with 
Cream 

£5.95

£6.25

 
Room Service Tray Charge - £4.00

Espresso                            £2.75       

Double Espresso                £3.20

Tea                                     £2.95

Decaffeinated Tea             £2.95

Coffee                                £2.95

Decaffeinated Coffee        £2.95

Green Tea                           £3.05

Coffee Creme                     £3.25

Latte                                  £3.95 

Flavoured Latte                £4.30

Cappuccino                       £3.95

Hot Chocolate                   £4.50

Flavoured Hot Chocolate £4.85

Liqueur Coffee from         £7.15

 

 

Available Monday to Saturday from 3.00pm until 9.00pm


