
“Hey there...  
let us know

what’s t i ck l in g  
your taste buds

and we’ll get
cooking!”

Al l  day m enu
Welcome

What takes
your fancy  

today?
There’s something for everyone,  

so please take a seat and
check out the menu.

St i l l  have quest ions? We’re here  
to help you out, feel free to grab  

any  member of the team.

Where do  
I order?

You can order from
Bar or Restaurant or dial 

429 for Room service.

Take-in or  
wait-in.

Room service
to suit you.

Want to try our take-in service?  
We’re ready when you are, so give  

us a call to place your order.

I t ’s  free to col lect  from our Café  to go or 
we st i l l  offer tradit ional  room service
for a £3.50 tray charge between

11am-11pm.
S n a c k  s  are avai lable 24/7 from 

our Café  to go  or via room service.

Food to make
you happy
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Weekly
specials

Tell us!

Ask for

Can’t see
what you want?

If we’ve got it, our  
Chefs will make it

£4.50

£6.00

£5.00

£5.50

Mixed Spanish olives (v)
Green and black olives with cubes of feta 
cheese,  marinated in olive oil.

Sticky chicken  skewers
Boneless fillets skewered, grilled, then matched  
to a Japanese-style soy & sesame dipping sauce.

Succulent beef meatballs
Pan-fried and served in a spicy tomato,  
garlic & chilli sauce.

Nachos (v)
Classic corn chips layered with salsa, 
jalapeño and melted cheese. Topped with 
guacamole and  sour cream.

£6.50

£6.00

£5.00

£9.00

£6.50

£9.00

£9.00

£9.00

£5.00

£6.00

The Club
Classic triple-decker stack of grilled 
chicken,  smoky bacon, egg, beef tomato 
& crisp lettuce, packed into bloomer 
bread and served with skin-on fries.

Steak  baguette
Tender sirloin from the grill, served with 
rocket, red onion marmalade, posh crisps 
and mustard or horseradish dip.

Cheese & pickle (v) (24)
Mature Cheddar and crisp cos lettuce, with 
pickle, mini gherkins and a handful of posh 
crisps.

Class ic  tuna mayo
Served with gherkins, posh crisps and awedge 
of lemon.

The Veggie Club  (v) £7.50
A three-decker feast layered with sweet roasted 
peppers,  grilled halloumi, harissa hummus and ripe 
avocado. Served with skin-on fries.

£5.50

£5.50

Fish finger butty 
Haddock goujons, lightly battered. 
Served with posh crisps, coleslaw and 
garnished with fresh rocket.

Yorkshire ham (24)
Slices of ham and crispy lettuce served with 
sides  of piccalilli, mayo & posh crisps.

£9.50

£9.50

£9.50

£15.00

£10.00

£7.00

Warm salmon  salad
Chargrilled salmon on a Lebanese freekeh 
salad,  garnished with pea shoots and a 
lemon wedge.

Sweet potato and falafel salad (vg)
A dressed green salad, edamame beans, 
julienne of red pepper and beetroot 
surround soft sweet potato falafel.

Our ranch salad
Bacon, avocado, crisp croutons,
iceberg wedges and crumbled blue 
cheese,  all tossed in our best 
buttermilk dressing.

Add grilled chicken £5.00  
Add grilled salmon £5.00

Add sliced steak £5.00

£9.00
Pumpkin tortelloni (v)
Hand-made pasta parcels served with a light 
sage  butter, oven-roasted cherry tomatoes 
and a dusting  of Italian cheese.

Mushroom ravioli (v)
Filled pasta with mixed mushrooms, served 
with  spinach, pine nuts, fresh lemon and 
Italian cheese.

Spaghetti Bolognese
Our take on the all-time Italian classic: beef & 
tomato  ragù, served with Parmesan.

Class ic  Penne Carbonara
A garlic & smoky bacon sauce, topped with 
Parmesan.

£10.00

£9.00

£10.00

Our classic Margherita base with added 
Serrano  ham and peppery fresh rocket.

Classic  vegan Margherita (vg) (24)
Our crispy pizza base topped with a rich tomato 
sauce,  grilled vegetables and vegan cheese 
with fresh basil.

£10.50

£8.00

£12.00

Class ic  f ish & chips
Traditional batter, mushy peas, creamy tartare 
sauce  and a big portion of skin-on fries.

Old English sausages & mash (Gf)
Cumberland sausages on a bed of creamed 
mash, served with a rich red wine gravy.

Butternut cumin and mixed lentil 
Wellington (vg)
A crispy vegan butternut and cumin 
tartlet, served with a mixed grain and 
heritage tomato salad.

£12.00

£12.00

£8.00

Our fish pie
Our perfect mix of white fish, smoked fish 
and  salmon in a rich creamy sauce, 
covered with a buttery mash gratin.

Creamy mushroom risotto (v)
A classic, creamy mushroom risotto with 
mixed  mushrooms, topped with jasmine 
rice.

Veggie Thai green curry (v)
Scrumptious fresh vegetables in a zesty 
coconut  sauce, served with jasmine rice.

Seasonal salads
Our super-fresh salads make the perfect 
choice for a lighter and healthier meal.

Class ic chicken Caesar salad £12.00
Golden grilled chicken, baby gem lettuce, 
marinated  anchovy fillets, crunchy croutons and 
a Parmesan  crisp, all tossed in our creamy house 
dressing.

£6.00Save some room! We’ve got some delicious Chocolate and raspberry tear (v) 

desserts, with a moment of joy in every mouthful. Rich, dark chocolate mousse served with a 

£7.00£5.00

£5.00

£4.50

£5.00

Baked New York style cheesecake (v) (Gf)
Served with a raspberry coulis.

Classic chocolate brownie (v)
Comes with vanilla ice cream and an extra 
drizzle  of melted chocolate.

Fresh fruit salad (v) (Gf)
A simple, colourful bowlful of our seasonal 
favourites.

Raspberry frangipane tart (v)(Gf)
Served with fresh strawberry, raspberry coulis and 
a  spoon of ice cream free from both gluten 
and dairy.

£2.75

£3.00

£2.75

Skin-on fries (v) (Gf)

Sweet potato fries (v)

Mixed salad  (v)
Shredded lettuce, rocket, green beans, 
tomato  and crunchy celery with a shave 
of Parmesan and a honey & mustard 
dressing.

£3.00

£2.75

£3.00

Seasonal mixed veg (v)
Tossed in a knob of butter.

Ciabatta garlic bread (v)

Super grains &  greens (v)
Mixed grains, kale and spinach, served 
warm.

£18.50

£14.00

8oz Ribeye steak (Gf)
The juiciest cut of all, grilled and served with garlic-grilled 
mushrooms, grilled tomatoes and skin-on fries.

8oz Rump steak  (Gf)
Our leanest cut, with a big, bold flavour. Comes with 
garlic-grilled mushrooms, grilled tomatoes and skin-on  
fries.

Salmon steak  (Gf)
A juicy fillet with a delicate taste, served with new 
potatoes, green beans and cherry tomatoes on the 
vine.

Halloumi kebabs (v) (Gf)
Grilled and skewered with sweet mixed bell peppers, mushroom & 
red onion, drizzled with lemony olive oil. Comes with skin-on fries.

Grilled chicken  (Gf)
A succulent, lean and skinless fillet, grilled and served with 
garlic grilled mushrooms, grilled tomatoes and skin-on fries.

Baby back ribs
Slow-cooked, chargrilled and smothered in sweet ‘n’ smoky 
BBQ sauce. Choose a half or full rack; both come with skin-on 
fries & coleslaw.

Sauces & butters
Green peppercorn sauce| Blue cheese sauce 
Smoky BBQ sauce|Garlic & parsley butter  
Herby chilli butter

Class ic beef burger £8.00
Served with mayo.

Butterflied chicken £10.00

£9.00

Comes with crisp streaky 
bacon,  melted Cheddar 
cheese and mayo.

Beetroot, quinoa  
and red pepper
‘cheese’ burger (vg)
Served in a sesame bun 
with  baby gem and 
beef tomato.

£1.00Add extra toppings  
Crisp streaky bacon  
Blue cheese
Cheddar cheese  
Golden onion rings
Sliced jalapeño peppers  
Spiced tomato relish
Add an extra burger £4.00

From the grill
Locally sourced meats, fish and vegetarian options grilled to your liking.

Finish with a treat

£5.50

tangy raspberry coulis.

British cheeseboard (v)
Served with crunchy celery, fresh grapes & 
farmhouse  pickles, with your choice of 
crackers.

Apple tart (v) (24) 
The Classic open tart, with a 
delicious drizzle of salted 
caramel sauce.

Ice cream (v) £4.50
Create a harmonious trio 
from  chocolate, vanilla, 
strawberry and toffee. 
Three scoops, one bowl.

Starters & nibbles Get started with a tasty plate or some nibbles to share.

On the side Choose a side to perfect your meal.

Freshly prepared burgers 
served  in a brioche bun with 
skin-on  fries and coleslaw. 
Swap your  bun for salad, 
add extra toppings  or an 
extra burger – just ask!

Everyone’s favourites Serving up a selection of all-time favourites from home and away.

Roasted vine tomato, red pepper  
and basil soup (vg) (24)
Served with fresh bread roll.

Mighty meat feast  board
Sticky BBQ ribs, lamb kofta and chicken 
wings – with both blue cheese and BBQ 
dipping sauces – set off by crispy sweet 
potato waffle fries and  some raw 
vegetable sticks.

Goat’s cheese, red onion and
Mediterranean vegetable tart (v) (Gf)
A gluten-free pastry case packed with goat’s 
cheese, red onion and roasted vegetables. 
Comes with sweet roquito peppers and a 
rocket salad.

Middle Eastern deli board (v)
Spicy hummus, mixed olives & feta, 
artichoke  and semi-dried tomato salad, 
all served with  falafel and flat bread.

Pa  s  ta
Classic pasta dishes made with authentic 
Italian sauces. For gluten free option please 
ask your server.

Crispy calamari
Golden and crisp, served with a mild garlic dip.

Smooth chicken liver pâté
Served with toasted bread and spiced onion 
marmalade.

P  i  z  z  a
Wood-fired pizzas topped with fresh 
ingredients  to create a true taste of Italy.

Spicy  pepperoni  (24)
Our classic wood-fired pizza base 
topped with  tomato, mozzarella and 
spiced pepperoni.

Serrano ham & rocket

Please inform a member of staff before dining if you have a food allergy or intolerance. All food is prepared in an area where allergens are present.
(v) Vegetarian (vg) Vegan (Gf) Dishes are produced utilising non-gluten containing ingredients (24) are available 24 hours per day. Prices include VAT. Kids stay and 

eat free means that children under the age of 13 years can enjoy breakfast free of charge. Lunch and dinner are also free when chosen from the kids’ menu 
and the child is accompanied by at least one adult eating at least one main course. This offer applies to the hotel in which the child’s family is staying.

S a n d w iches
Freshly made to order, served in your choice of 
bread. White, wholemeal or white baguette Gluten-free 
bread also available.
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£15.00

£10.00

£2.00

£13.50
H a l f  R a c k  

£18.00
F u l l  R a c k  

£12.00

Burgers
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