
All day menu

Food to make
you happy



Pasta Arrabiata  (v) (vg) £12.50
A spicy pasta sauce made from garlic, tomatoes & dried red chili 
peppers cooked in olive oil. Served with Parmesan.

Classic Carbonara £13.50
Smoky bacon, cream, egg & Parmesan.

House Lasagne (v) £13.95
Slow roasted spring vegetables, served with a rich tomato & a 
white cheese sauce, glazed with cheese & broccoli. Served with 
mixed salad.

Classic Caesar Salad £11.00
Baby gem lettuce, croutons, fresh cured anchovy fillets & 
Parmesan crisp.

Goat’s Cheese Salad (v) (Gs) £12.00
Glazed goat’s cheese with cous cous, French beans, steamed 
broccoli, sesame seeds & a pomegranate dressing.

Superfood Salad (v) (vg) (Gs) £12.00
Give yourself a boost with our mix of quinoa, sultanas, spinach, 
beetroot, pomegranate seed & lemon dressing.

Add Grilled Chicken £3.50
Add Grilled Salmon £4.50

Seasonal salads
Our super-fresh salads make the perfect choice 

for a lighter & healthier meal.

Pizza
Wood-fired pizzas topped with fresh 

ingredients to create a true taste of Italy.

Classic Margherita (v) £12.50
Stone baked pizza with tomato & mozzarella.

Classic Vegan Margherita (v) (vg) £12.50
Grilled vegetables & vegan cheese with fresh basil.

Spicy Pepperoni £14.00
Our classic wood-fired pizza base topped with tomato, 
mozzarella & spiced pepperoni.

Serrano Ham & Rocket £14.00
Our classic Margherita base with added Serrano ham & peppery 
fresh rocket.

Additional Toppings: £1.50 each
Chicken, Parma Ham, Chorizo, Mushroom, Onion, Pepper & Rocket

Gluten free pizza bases available.

Pasta
Classic pasta dishes made with authentic Italian sauces. 

Choose from three types of pasta, penne, fussili, 
spaghetti or go gluten free – Bellissimo!

Starters & nibbles
Golden Beetroot & Caper Hummus  (v) (Gs) £6.50
served with toasted sourdough.

Crushed Avocado & 
Sourdough Bruschetta  (v) (Gs) £6.50
roasted vine tomatoes, chilli flakes, lime & herb oil.

Add A Poached Egg £1.00

Chicken Strips small £7.50 / large £14.25
Golden crispy strips of chicken served with BBQ sauce & aioli.

Smoked Mackerel 
Fish Cakes  small £7.50 / large £14.25
served with minted chilli & lemon yoghurt dip.

Soup Of The Day  (v) (vg) (Gs) £6.50
Ask your server for today’s freshly prepared soup, served with 
sliced bloomer.

Nacho Platter (v) small £8.00 / large £12.00
Crunchy tortilla, creamy guacamole, sour cream, sliced jalapenos 
& zesty salsa.

Make It Messy & Add Beef Chili £3.50
Keep It Lean & Add Grilled Chicken £3.50

Smoked Salmon Plate £9.50
A classic seasoned with a pinch of cracked black pepper, dressed 
salad leaves, seeded rye bread with a wedge of lemon.

Onion Rings (v) £3.50

Sweet Or Skin-On-Fries (v) (vg) £3.50

Chunky Chips (v) (vg) £3.50

Mixed Salad (v) (vg) (Gs) £3.50

Roast Vegetables (v) (vg) (Gs) £3.50

Mac & Cheese (v) £4.50

Super Grains & Greens (v) £4.50
Mixed grains, kale & spinach, seasoned & served warm.

Toffee Brownie (v) (vg) (Gs) £6.00

Fresh Fruit Salad (v) (vg) (Gs) £6.00

Cheesecake  £6.50
Ask your server for today’s freshly prepared cheesecake, served with vanilla ice-cream or cream

Selection of Vegan or Classic Ice Cream  (v) (vg) (Gs) £6.50
Choose 3 scoops from the following flavours: Strawberry, Chocolate, Vanilla & Carmel.

Chocolate Fudge Cake £6.50
served with chocolate soil, basil sugar & chocolate whipped cream.

Sticky Toffee Pudding  £6.50
Served with vanilla ice-cream or cream.

The Crumble £6.50
Ask your server for today’s freshly prepared crumble, served with vanilla ice-cream, cream or custard.

Cheese Board (v) £8.50

On the side
Choose a side to perfect your meal.

Finish with a treat

All perfectly seasoned, cooked to 
your liking & served with skin-on fries.

8oz Fillet Steak £24.50
The most delicate steak regarded by many as the premium cut.

8oz Sirloin Steak £21.50
A delicate flavour balanced with a firmer texture.

Pan-Seared Guinea Fowl £15.00
Guinea fowl supreme stuffed with fasting scotch bonnet, 
mushroom & parsley, served with sweet potato gratin, 
creamed savoy cabbage & smoked bacon.

Pan-Fried Salmon (Gs) £16.50
Pan-fried to perfection served with fennel salad, pomegranate, 
black & green olives & a red onion salsa.

Grilled Chicken (Gs) £14.50
Chargrilled corn-fed chicken breast served with lemon infused 
vegetables, slow roasted tomato & pesto sauce.

Pan Fried Haloumi with French Fries (v) £12.95
Halloumi served with salsa Verde & toasted sourdough bread. 

Sauces & Butters £1.00
Peppercorn sauce | BBQ sauce | Garlic butter

Served with skin-on fries 
or sweet potato fries!

Classic Beef Burger   £13.00
One of our favourites, served with lettuce, tomato, 
red onion & mayonnaise in a toasted brioche bun.

Southern Fried Chicken Burger £13.00
Fried buttermilk marinated chicken breast coated in 
breadcrumbs with streaky bacon, rocket with tahini 
& harissa mayonnaise, served on a brioche bun.

Sweet Potato, Butternut Squash 
& Chic Pea Burger (v) £12.95
Served with baby gem, tomato, sliced red onions, 
tahini & harissa mayonnaise on a toasted turmeric 
flavoured bun. Available as Vegan & gluten free.

Go Vegan
replace the burger bun & harissa mayo, with mixed 
leaf salad, house pickles & red onion jam

Add Extra Toppings £1.50
Bacon, Cheese, Blue Cheese, Onion rings, Jalapeño peppers 
& Blue Cheese

Double Up Your Burger £7.50

Go Skinny & Swap Your Bun For Salad £1.50

Traditional Haddock & Chips  £14.50
Straight up: locally sourced with crushed minted peas & creamy 
Tartare sauce.

Chicken Tikka   £15.50
succulent tikka spiced chicken, pan fried & served with steamed 
basmati rice & naan bread.

Grilled Krakauer Hot Dog With Cheese £15.00
Grilled Krakauer hot dog with cheese, served with Kimchi, Kewpie 
mayo, yellow mustard, tomato ketchup, skin-on-fries or house 
salad.

BBQ Pork Belly £13.50
12 hour roasted pork belly, cooked in our homemade BBQ sauce 
served with herb crushed baby potato.

Vegetarian Chilli  (v) £14.00
Fresh peppers, courgette, chickpeas & beans in a smoky sauce, 
served with fluffy rice, crunchy nachos & sour cream. Available as 
vegan & gluten free.

Wild Mushroom & Chestnut Risotto (v) £13.50
Creamy arborio rice with sautéed wild mushroom, chestnuts 
& mascarpone, topped with Parmesan cheese & pea shoots. 
Available as vegan & gluten free.

The Club Sandwich £11.00
Classic triple decker bloomer stack with grilled chicken, smoky 
bacon, egg mayo, beef tomato & crisp lettuce served with your 
choice of fries.

Everyone’s favourites
Serving up a selection of all-time 

favourites from home & away.

BurgersFrom the grill

Save some room! We’ve got some delicious desserts, with a moment of joy in every mouthful.

White wines Red wines

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 (Gs) Dishes are produced utilising non-gluten containing ingredients.
A 12.5% discretionary service charge will be added to your bill. Prices include VAT. Kids stay & eat free means that children under the age of 13 years can enjoy breakfast free of charge.

Lunch & dinner are also free when chosen from the kids’ menu & 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.

Airen-Sauvignon Blanc, Panuelo Blanco, Spain  £4.70 £6.50 £21.00
Unoaked Chardonnay, Berri Estates, South Eastern Australia  £6.00 £8.20 £26.00
Pinot Grigio delle Venezie, Antonio Rubini Italy  £5.30 £7.55 £23.00

Tempranillo-Cabernet-Garnacha, Panuelo Tinto, Spain  £4.70 £6.50 £21.00
Shiraz, Berri Estates, South Eastern Australia  £6.00 £8.20 £26.00
Merlot, Tekena, Central Valley Chile  £5.60 £7.95 £24.00

  175ml 250ml 750ml   175ml 250ml 750ml

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

2 Dine for £39.99
2 course only

2 Dine offer includes a 175ml glass of house wine
or a soft drink per person

Choose selected dishes with the  symbol


