
bar menu
12noon -  9.30pm

V suitable for vegetarian

It is the responsibility of the guest to inform the manager of any special dietary requirements 48 hours prior to ordering. Allergen information relating to all our dishes is available;  
however, due to preparation it is not possible to guarantee the total segregation of any allergens. Due to the nature of our ingredients, some dishes may contain bones, shot or shell.

Room service will be charged at an additional £8.50 per person. Prices include VAT at current rate.

omelette
includes your choice of two main ingredients10.50

choose extra ingredients 1.50 each

flat mushroom, gruyere cheese
honey roast yorkshire ham 
plum tomato, fresh herbs V

spring onions, black pudding

 

egg mayonnaise V 
cress
9.00

greenland prawn mayonnaise 
avocado

9.50

 
savoury cheddar  V 

spring onions 
9.00

smoked salmon
cream cheese, cucumber

11.00

tomato & mozzarella  V 
rocket, balsamic 

9.00

honey roast yorkshire ham
piccalilli
11.00

 
coronation chicken 
almonds & sultanas

11.00

clocktower club 
locally smoked chicken breast, 

egg, yorkshire bacon, 
lettuce, tomato

12.50

sandwich or salad
on sliced white, wholemeal, honey & spelt or ciabatta loaf

cafetiere for 1
3.80

cappuccino / latte
flat white / mocha 

3.80

espresso / macchiato
3.70

double espresso
3.80 

liqueur coffees
irish / italian / baileys / french 

jamaican / calypso
8.50

fair trade hot chocolate
4.20

homemade 
assorted biscuits
2.00 per person

taylors of harrogate 
gold yorkshire tea 
(decaf available for 
breakfast tea only)

3.70

yorkshire tapas each 5.50

local honey mustard chipolatas
marinated yorkshire fettle V

smoked salmon fishcake
balsamic pickled onions V

east coast cod goujons
pork scratchings
voakes pork pie

coffee, tea & hot chocolate



bar menu 
12noon -  9.30pm

starter
soup of the day V

9.50
ham hock & pistachio terrine

pickles, crackling
9.50

whipped goats cheese V
chicory, apple & walnut salad

9.50

fish & chips
pea puree, tartar sauce

21.00

clocktower burger 8oz*
brioche bun, skinny chips, onion rings 

plus two of the following: 
mature cheddar, blue cheese, avocado, 

red onion marmalade, fried egg or bacon 
*served medium (pink inside) or well done

21.00

spinach & ricotta tortellini V 
asparagus, peas, broad beans 

21.00
 

lemon meringue pie
grapefuit & bergamot sorbet 

9.50

yorkshire cheese selection V
quince paste, seasonal chutney 

9.50

cream tea V
homemade scone, clotted cream, 

strawberry & raspberry jams
9.50

V suitable for vegetarian
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main

pudding
cream tea, served in the bar monday - saturday 3pm - 5.30pm and sunday 4pm - 5.30pm

chips, chunky or skinny 4.75  V 
crispy onion rings, 4.75 V 

caesar salad, cos, parmesan, anchovy 4.75 
garden peas, pancetta 4.75

 

clocktower mixed salad, sun blushed tomatoes,  
crispy onions 4.75 V  

heritage chantenay carrots, tarragon 5.75  V 
chargrilled halloumi, roast peppers, pesto 5.75  V  

pink fir new potatoes, herb butter 4.75 V 

side


