
Please inform your server of any allergens or special dietary requirements. 
A discretionary 12.5% service charge will be added to your bill.  
Our service charge is optional and is calculated on the pre-discount total of your bill.

(v) vegetarian, (ve) vegan, (gf) gluten free, (*) adaptable on request

SCAN 
for allergen
information

R O O M  S E R V I C E  A N D  L O D G E  TA K E A W AY
12PM–9PM

Room service charge 10.00 per room

S N A C K

FOCACCIA olive oil & balsamic ve,v	 5.50

GORDAL OLIVES ve,v,gf	 7.50

SMOKED MIXED NUTS ve,v, gf	 6.50     

P I Z Z A  1 6 . 0 0  
1 2 p m - 5 p m  w o o d f i r e d 
5 p m - l a t e  f r o m  t h e  k i t c h e n 

MARGHERITA fior di latte, basil v

PEPPERONI fior di latte, pepperoni, hot honey

GOATS CHEESE fior di latte, goats cheese,  
caramlised onions, rocket, parmesan

S A N D W I C H 	

served on your choice of ciabatta, honey and spelt, 
sliced white, wholemeal or gluten free bread

DUCK EGG MAYONNAISE v 86 kcal	 12.50 
mustard cress

GREENLAND PRAWN MAYONNAISE        15.00    
avocado

STEAK SANDWICH	 16.00 
red onion jam, roquette

MONTGOMERY CHEDDAR                        12.00 
CHEESE SAVOURY v	                                                          
tomato jam

B U R G E R

‘BIG MACK’ BURGER gf*                                     23.00 
aged beef, cheese, relish, skin-on fries 

HALLOUMI MUSHROOM BURGER ve,v,gf*	      20.00 
red onion, relish, skin-on fries 

S I D E

SKIN-ON FRIES ve,v, gf* kcal	   6.75

MIXED LEAF SALAD ve,v,gf86 kcal	 6.75	 

P U D D I N G  1 1 . 0 0

LEMON TART raspberry sorbet v 
STICKY TOFFEE PUDDING  
butterscotch sauce, vanilla ice cream v

CREME BRULEE shortbread v,gf*                                      

C H E E S E

served with crackers, seasonal chutney

THREE CHEESES gf* kcal	 16.00

SIX CHEESES gf*     569 kcal	 28.00

choose from:
BARON BIGOD (brie)
HARROGATE BLUE  (blue)
DOORSTONE (goat’s)
YOREDALE (wensleydale)
HAFOD (cheddar)
KILLEEN (goat’s gouda)

03.04.26



D R I N K S bottle glass

WHITE WINE

Castel Firmian Pinot Grigio, Trentino 42.00 10.50

Craggy Range Sauvignon Blanc, Martinborough 46.00 15.00

RED WINE

Norton Finca Coleccion Malbec, Mendoza 44.00 11.00

Morande Merlot Gran Reserva, Maipo 42.00 10.50

ROSE WINE

Nina Pinot Grigio Blush, Veneto, Italy 45.00 11.00

Chateau Sainte Marguerite,  
Cote de Provence 72.00 17.50

PROSECCO

Prosecco, Italy 48.00 12.00

BEER bucket

Peroni 330ml x 12 72.00


