
MENU
D I N N E R M O N D A Y  -  S A T U R D A Y

1 7 : 0 0  -  2 1 : 3 0
S U N D A Y

1 7 : 0 0  -  2 1 : 0 0

2 . 0 0 2 . 0 0

STARTERS & APPETISERS

C h e e s y  N a c h o s

C r u s t y  b r e a d  a n d  o l i v e s

W a r m  F a l a f e l ,  p i t t a  a n d  h u m m u s

S w e e t  p o t a t o  f i s h c a k e

Topped with jalapenos, salsa, guacamole and sour cream

Served with olive oil and balsamic vinegar
Garnished with fresh chillies

With salmon and smoked haddock.  Served with tartar sauce

8 . 2 5 *

6 . 9 5

6 . 9 5

Add chicken Add bacon

S p i c y  p e r i  p e r i  w i n g s

B u t t e r n u t  s q u a s h  s o u p
Topped with diced chorizo and served with crusty bread

6 . 9 5

6 . 9 5

-Vegan option available

D u c k  s p r i n g  r o l l s 7 . 5 0 *
Served with red cabbage slaw and a hoisin
dip

CLASSICS

B e e r  b a t t e r e d  f i s h  a n d  c h i p s
Served with chunky chips, mushy peas and tartar sauce

1 6 . 9 5

S c a m p i  a n d  f r i e s
With garden peas and tartar sauce

1 5 . 9 5

S t e a k  a n d  a l e  p i e
Served with mashed potato, seasonal vegetables and gravy

1 6 . 5 0

V e g e t a b l e  r e d  T h a i  c u r r y
Medium spiced curry with coconut, red peppers, red and
green chillies, garlic and Thai basil. Served with rice and
prawn crackers.

1 3 . 5 0

Add chicken
Add king prawns

Add 4oz sirloin

Add plant based meatballs 

5 . 0 0
5 . 5 0 *
6 . 0 0 * *

4 . 5 0

S a u s a g e  a n d  m a s h  w i t h  a  j u m b o
Y o r k i e

Cumberland or veggie sausage. Served with mashed potato,
tender stem broccoli, topped with a red wine onion gravy

1 5 . 9 5

No prawn crackers (ve)

Top any grilled plate with king prawns 5 . 5 0 * *

GRILLED PLATES
S i r l o i n  s t e a k
Served with grilled mushroom, tomato, and chunky chips

G a m m o n  a n d  e g g s
8oz gammon steak with pineapple, grilled mushroom and
tomato, 2 fried eggs and chunky chips

S a l m o n  s t e a k
Served with new potatoes, green beans and cherry tomatoes

G r i l l e d  c h i c k e n  b r e a s t
With crushed new potato, tender stem broccoli and a
chorizo and tomato sauce

2 2 . 9 5 * *

1 7 . 5 0

1 7 . 9 5 * *

1 7 . 2 5

G r i l l  S a u c e

Gravy

Pepper

Hollandaise 

Blue cheese sauce Garlic butter

2 . 9 5  e a c h *

SIDES

C h u n k y  c h i p s

S k i n  o n  f r i e s

B a t t e r e d  o n i o n  r i n g s

C r e a m y  c o l e s l a w

M i x e d  v e g e t a b l e s

B a k e d  c i a b a t t a  g a r l i c
b r e a d

S i d e  s a l a d

Add cheese 2 . 0 0

3 . 7 5

3 . 7 5

3 . 7 5

3 . 7 5

2 . 0 0

5 . 5 0

All sides can be swapped to your preferred dish. Swap your fries, chips or mash to a side salad for a healthier option

£4 tray  charge applied to  
room service orders

*£2 Supplement when on a Dinner Bed and Breakfast rate
**£3 Supplement when on a Dinner Bed and Breakfast rate

Our dinner, bed & breakfast rate is inclusive of a 3 course meal. The rate excludes any drinks, sides and any additional sauces
added to the final bill. All items with an asterisk have an applicable supplementary charge.
 Kids stay and eat free at Holiday Inn Hotels. Children under 12 may enjoy free breakfast, lunch and dinner from the kids menu when
accompanied by an adult, who is registered as a hotel guest and must order at least one main course from the full priced menu.

3 . 7 5

3 . 7 5



SALADS

BURGERS

C h i c k e n  c a e s a r  s a l a d

S p i c y  S a l a m i

B B Q  c h i c k e n  a n d  b a c o n

C l a s s i c  m a r g h e r i t a

Grilled chicken breast, baby gem lettuce, marinated anchovy
fillets, croutons, boiled egg and parmesan shavings

Sun dried tomatoes join passata and mozzarella on a
stone-baked base

1 4 . 2 5

1 2 . 9 5

1 1 . 5 0

1 2 . 9 5

T e r i y a k i  r i c e  b o w l

C r e a t e  y o u r  o w n
Classic tomato and mozzarella, on a stone baked base, with
your choice of toppings

1 1 . 5 0

-2 topping

Choose from

C l a s s i c  b e e f  b u r g e r

B u t t e r m i l k  c h i c k e n  b u r g e r

In a soft brioche bun, with fries and coleslaw

1 4 . 5 0

1 4 . 5 0

C r i s p y  v e g e t a b l e  b u r g e r
Served in a vegan bun, with vegan mayo and fries

1 3 . 5 0

B u r g e r  t o p p i n g s
Bacon CheeseJalapenos Blue Cheese

PASTA
P a s t a  a r r a b b i a t a
Egg free pasta in a rich spicy tomato and red pepper sauce.
Topped with fresh rocket

M u s h r o o m  a n d  s t i l t o n  p e n n e
Flat cap mushrooms in a creamy blue cheese sauce. Topped
with Italian hard cheese

S i n g a p o r e  s t y l e  v e g e t a b l e
n o o d l e s

1 3 . 5 0

1 4 . 5 0

Wild and basmati rice with crisp gem lettuce, lime dressed
slaw and a sweet teriyaki glaze

Add chicken

Add king prawns

Add 4oz sirloin

Add plant based 
Meatballs

5 . 0 0

5 . 5 0

7 . 0 0 * *

4 . 5 0

Add salmon 8 . 0 0 * *

PIZZA

A classic combination with tomato and mozzarella. Topped
with BBQ sauce

Tomato, mozzarella, red chillies and salami

-3 topping
-Extra topping

1 2 . 9 5
1 3 . 9 5

2 . 0 0  e a c h

Mushroom
Pineapple
Ham
Chicken

Bacon
Jalapenos

Red chillies

Salami Sun dried tomato
Olives

Anchovies

In a soft brioche bun, with fries and coleslaw

2 . 0 0  e a c h

1 3 . 5 0

Egg noodles with mixed vegetables in a spicy oriental sauce

A d d  t h e  f o l l o w i n g  t o  a n y  p a s t a  d i s h

Add bacon

Add chicken
Add king prawns

Add 4oz sirloin
Add plant based 
Meatballs

5 . 0 0
5 . 5 0

7 . 0 0 * *

4 . 5 0Add salmon 8 . 0 0 * *
4 . 0 0

TOASTED SANDWICHES

T h e  c l u b 1 3 . 5 0
Grilled chicken, bacon, tomato and gem lettuce. Choose from white
or brown bread

S t e a k  b a g u e t t e
Sirloin steak with a red onion marmalade

1 4 . 5 0

P l a n t  b a s e d  ‘ M e a t b a l l ’  c i a b a t t a 1 4 . 5 0
An open ciabatta, topped with plant based ‘meatballs’ in a tomato
sauce, topped with cheese.
Without cheese and coleslaw (ve)

All our toasted sandwiches are served with fries and coleslaw. Cold
sandwiches are available, please see your server for more details

DESSERTS
W h i t e  c h o c o l a t e  a n d  r a s p b e r r y
c h e e s e c a k e

6 . 9 5

With a drizzle of coulis

C h o c o l a t e  o r a n g e  t a r t
Served with vanilla ice cream and raspberry sauce

T o f f e e  a p p l e  c r u m b l e
Served with custard or ice cream

6 . 9 5

6 . 9 5

R h u b a r b  m o u s s e  
On a ginger biscuit base, topped with chocolate shavings

6 . 9 5

F r e s h  f r u i t  s a l a d 4 . 5 0
With raspberry sorbet

C h e e s e  B o a r d 7 . 9 5 * *
A selection of cheeses, served with crackers and chutney

S e l e c t i o n  o f  i c e  c r e a m 4 . 9 5
A trio of choice. Choose from chocolate, vanilla, strawberry. With
chocolate or raspberry sauce

Because our recipes sometimes change, it is important to let us know about allergies every time you order. Please speak to a member of the
team if you have any allergies or intolerances. We have strict procedures in place for taking and preparing allergen orders, but you should be
aware that allergenic ingredients are present on our premises and those of our suppliers. Despite the significant efforts we go to, we cannot
eliminate the risk of cross contamination and therefore cannot guarantee any of our dishes are 100% free of allergens

MENU



GLUTEN-FREE MENU
D I N N E R M O N D A Y  -  S A T U R D A Y

1 7 : 0 0  -  2 1 : 3 0
S U N D A Y

1 7 : 0 0  -  2 1 : 0 0
£4 tray  charge applied to  

room service orders
*£2 Supplement when on a Dinner Bed and Breakfast rate
**£3 Supplement when on a Dinner Bed and Breakfast rate

Because our recipes sometimes change, it is important to let us know about allergies every time you order. Please speak to a member of the
team if you have any allergies or intolerances. We have strict procedures in place for taking and preparing allergen orders, but you should be
aware that allergenic ingredients are present on our premises and those of our suppliers. Despite the significant efforts we go to, we cannot
eliminate the risk of cross contamination and therefore cannot guarantee any of our dishes are 100% free of allergens

Some of these dishes are variations of the main menu, so please state gluten free when ordering

MAINS

DESSERTS

G r i l l e d  c h i c k e n  b r e a s t 1 7 . 2 5
With crushed new potatoes, tender stem broccoli and a
chorizo and tomato sauce

V e g e t a b l e  r e d  T h a i  c u r r y
Medium spiced curry with coconut, red peppers, red and
green chillies, garlic and Thai basil. Served with rice and
prawn crackers.

1 3 . 5 0

Add chicken 5 . 0 0

Add king prawns 5 . 5 0

Add 4oz sirloin 7 . 0 0 * *

SIDES

S k i n  o n  f r i e s

M i x e d  v e g e t a b l e s

C r e a m y  c o l e s l a w

S i d e  s a l a d

GRILLED PLATES

Top any grilled plate with king prawns 5 . 5 0

STARTERS 

G l u t e n  f r e e  b r e a d  a n d  o l i v e s 5 . 5 0
Served with olive oil and balsamic vinegar

S p i c y  p e r i  p e r i  w i n g s

Garnished with fresh chillies

6 . 9 5

B u t t e r n u t  s q u a s h  s o u p

Topped with diced chorizo and served with gluten free
bread

6 . 9 5

S i r l o i n  s t e a k * *
Served with grilled mushroom, tomato and fries

G a m m o n  a n d  e g g s
8oz gammon steak with pineapple, grilled mushroom and
tomato, 2 fried egg and fries

1 7 . 5 0

2 2 . 9 5

S a l m o n  s t e a k * *
Served with new potatoes, green beans and cherry tomatoes

1 7 . 9 5

G r i l l  S a u c e
Gravy
Pepper

Blue cheese sauce
2 . 9 5  e a c h *

3 . 7 5

3 . 7 5

2 . 0 0

3 . 7 5

R h u b a r b  m o u s s e  
On a ginger biscuit base, topped with chocolate shavings

6 . 9 5

F r e s h  f r u i t  s a l a d 4 . 5 0

With raspberry sorbet

S e l e c t i o n  o f  i c e  c r e a m 4 . 9 5

A trio of choice. Choose from chocolate, vanilla, strawberry. With chocolate or raspberry sauce



VEGAN MENU
D I N N E R M O N D A Y  -  S A T U R D A Y

1 7 : 0 0  -  2 1 : 3 0
S U N D A Y

1 7 : 0 0  -  2 1 : 0 0

STARTERS 

MAINS

£4 tray  charge applied to  
room service orders

*£2 Supplement when on a Dinner Bed and Breakfast rate
**£3 Supplement when on a Dinner Bed and Breakfast rate

Because our recipes sometimes change, it is important to let us know about allergies every time you order. Please speak to a
member of the team if you have any allergies or intolerances. We have strict procedures in place for taking and preparing
allergen orders, but you should be aware that allergenic ingredients are present on our premises and those of our suppliers.
Despite the significant efforts we go to, we cannot eliminate the risk of cross contamination and therefore cannot guarantee
any of our dishes are 100% free of allergens

C r u s t y  b r e a d  a n d  o l i v e s 3 5 . 5 0
Served with olive oil and balsamic vinegar

W a r m  F a l a f e l ,  p i t t a  a n d  h o u m o u s 6 . 9 5

B u t t e r n u t  s q u a s h  s o u p
With crusty bread and sunflower spread

6 . 9 5

T e r i y a k i  r i c e  b o w l 1 1 . 5 0
Wild and basmati rice with crisp gem lettuce, lime dressed
slaw and a sweet teriyaki glaze

C r i s p y  v e g e t a b l e  b u r g e r
Served in a vegan bun, with vegan mayo and fries

1 4 . 5 0

V e g e t a b l e  r e d  T h a i  c u r r y
Medium spiced curry with coconut, red peppers, red and
green chillies, garlic and Thai basil. Served with rice.

1 3 . 5 0

Add plant based meatballs 4 . 5 0

P l a n t  b a s e d  ‘ M e a t b a l l ’  c i a b a t t a 1 4 . 5 0
An open ciabatta, topped with plant based ‘meatballs’ in a
tomato sauce

C h o c o l a t e  o r a n g e  t a r t
Served with vanilla ice cream and raspberry sauce

DESSERTS

R h u b a r b  m o u s s e  
On a ginger biscuit base, topped with chocolate shavings

6 . 9 5

F r e s h  f r u i t  s a l a d 4 . 5 0
With raspberry sorbet

6 . 9 5

SIDES

C h u n k y  c h i p s

S k i n  o n  f r i e s

B a t t e r e d  o n i o n  r i n g s

3 . 7 5

3 . 7 5

3 . 7 5

M i x e d  v e g e t a b l e s 3 . 7 5

S i d e  s a l a d 3 . 7 5


