
M A I N SM A I N SM A I N S
JUMBO FISH & CHIPS 15.50
Newcastle Brown Ale battered North Atlantic 
haddock, chunky chips, mushy peas, tartare sauce

CUMBERLAND SAUSAGE RING & 15.50
CREAMY MASH   
Rich caramelised onion & rosemary gravy

MAC ‘N’ CHEESE g  10.50
Smoked Applewood cheddar & parmesan cheese 
sauce with garlic bread 
Add-ons smoked bacon, spicy nduja sausage
or jalapenos for 1.00

CAESAR SALAD Small 5.50  |  Large 9.50
Baby gem lettuce coated in rich Caesar dressing, 
anchovy, garlic & thyme croutons, shaved 
parmesan 
Add-ons chicken or king prawns for 3.50

PENNE PASTA ARRABIATA g  8.95
Rich tomato chilli sauce, torn basil,
parmesan shavings
Add-ons grilled chicken or king prawns for 3.50

B U R G E R SB U R G E R S
All served on a toasted brioche style bun with skinny 

fries, home-made spicy ketchup & salad garnish

CHEESEBURGER 12.50
Double 4oz Aberdeen Angus patties, American cheddar, 
chipotle sauce, lettuce, tomato, dill pickle, red onion 

THE COLONEL 12.50
Buttermilk fried chicken, smoked bacon, American 
cheddar, lettuce, tomato, red onion, garlic aioli 

BOMBAY BURGER v   11.50
Spiced vegetable patty, salsa, nachos, scorched
sweet peppers, lettuce, tomato, red onion 

Add-ons smoked bacon, chilli beef, American cheddar, 
pepper jack cheese, jalapenos or buffalo hot sauce for 1.00

10oz RIBEYE**  23.95

10oz SIRLOIN**  20.95

BLACKENED CAJUN CHICKEN BREAST   13.50

BAKED SALMON FILLET 16.50

Add-ons pink peppercorn sauce, red wine 
sauce, Kentucky BBQ or garlic aioli for 1.00

P I Z Z A S

GRILL
F R OM  T H E

CAPRESE g 9.50
San Marzano tomato, buffalo mozzarella,
torn basil, extra virgin olive oil

MEATY INFERNO  12.95
Tomato, mozzarella, pepperoni, spicy nduja
sausage, jalapenos, crispy onions

THE FUNGI  g 10.95
Tomato, mozzarella, forest mushrooms,
fresh rocket, parmesan cheese

All served with chunky chips, roasted 
flat cap mushroom & tomato

STICKY TOFFEE PUDDING g 5.50
Toffee sauce, vanilla ice cream

CHOCOLATE & SALTED CARAMEL TARTg 5.50
Raspberry sorbet

LOTUS BISCOFF CHEESECAKE v 5.50
Vegan salted caramel ice cream

SELECTION OF ICE CREAM & SORBETg 4.50

ALL  2.95   |  2 for 4.95

FRIES v
CHUNKY CHIPS v (Add cheese)

GARLIC BREAD g (Add cheese)

BEER BATTERED ONION RINGS v

HOUSE SALAD v  French dressing

BUTTERED GREEN VEGETABLES g 

S I D E S

Ask
your serverfor today’sspecials

S T A R T E R S

SOUP OF THE DAY g 5.50
Artisan sourdough & salted butter

SALT & PEPPER CALAMARI 7.50
Lemon & garlic aioli

SMOKED HAM HOCK & PEA TERRINE 6.95
Apple ale chutney, sourdough crispbread,
rocket salad

DIRTY VEGAN NACHOS v 5.95
Spicy beans, guacamole, vegan crema, salsa, 
jalapenos, vegan smoked Applewood cheddar
Add slow cooked chilli beef for 2.50 

CRISPY CHICKEN WINGS  5  6.50  |  10  11.95
Smothered in either buffalo hot sauce or
Kentucky BBQ sauce. Served with houseslaw

       g  Vegetarian      v  Vegan
If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.

Room service available from 11am to 9pm.  A tray charge of £3.50 will be added to all room service orders. 

For guests on Dinner, on a Dinner, Bed and Breakfast rate, supplements will apply ** £8.00 supplement.  Add-ons or sides not included.   

D E S S E R T S



Alcohol is only available for over 18s.  Please drink responsibly.

HOT BEVERAGES HOT BEVERAGES HOT BEVERAGES 

S O F T S

BEERS & CIDERS
Moretti  Pint Draught 5.25

Amstel  Pint Draught 5.25

John Smiths  Pint Draught 4.75

Strongbow Cider Pint Draught 4.75

Becks  330ml 3.95

Budweiser  330ml 3.95

Peroni  330ml 4.25

Sol  330ml 3.95

Kopperberg  500ml 4.95
Strawberry & Lime
Mixed Fruit
Pear

Coca Cola  Pint 3.00

Diet Coca Cola  Pint 3.00

Lemonade  Pint 3.00

J20 Orange & Passionfruit 275ml 2.95

J20 Apple & Raspberry 275ml 2.95

Americano 3.50

Cappuccino 3.50

Espresso 2.00

Latte 3.50

Hot Chocolate 3.50

English Breakfast Tea 2.95

Selection of Herbal and 2.95
Fruit Tea

WINEWINEWINE

Bottle 125ml

ROSE
Wicked Lady White Zinfandel 19.95 6.96 5.50
California

Medium-sweet, with delicious raspberry and

strawberry flavours.

Antonio Rubini Pinot Grigio Rosato  22.95 7.95 5.95
delle Venezie 

Refreshing rosé with aromas of wild flowers,

raspberry and strawberry

PROSECCO &
SPARKING
Pontebello Prosecco Doc  27.50  4.95
Spumante Extra Dry  
Elegant and crisp with a fine bubble mousse and

delicious apricot, pear and citrus flavours. 

Da Luca Rose Prosecco  32.95 5.95
Lovely pale pink colour & delicate red-fruit aromas lead to a

delightfully fresh watermelon scented palate. Great length 

 freshness create a lasting impression - delicious! 

Louis Dornier et Fils Brut  60.50 –
A light, fresh, vigorously youthful Champagne with a fine,

elegant, slightly lemony nose, lively mousse and long, crisp palate.

Moet & Chandon Brut Impérial NV  75.95 –
A well-known blend of older reserves with young wines to

ensure a consistency of this flowery aroma and warm biscuit hints.

Bottle 250ml 175ml

WHITE
Tekena Sauvignon Blanc 23.95   8.50  6.50
Central Valley  
A refreshing Sauvignon Blanc with citrus and

tropical fruit flavours and a crisp finish.

Antonio Rubini Pinot Grigio 22.95 7.95 5.95
delle Venezie  
Rich pear drop and elderflower notes with lingering apple finish.

Berri Estates Unoaked Chardonnay 24.50 8.50 6.50
South Eastern Australia

A crisp style with a fresh, yet ripe lemon character

 with no oak ageing.

Vidal Sauvignon Blanc 33.50 11.50 8.95
Marlborough

Classically crisp and herbaceously intense with great

complexity, a mingling of passion-fruit and melon flavours.

RED
Tekena Merlot 23.95 8.50 6.50
Central Valley

A fruit-driven Merlot with raspberry and blueberry fruit

leading to a soft finish.

Short Mile Bay Shiraz 22.95 7.95 5.95
South Eastern Australia

Deep-coloured and full-bodied with lots of rich berry fruit

on the palate and a pinch of pepper spice so typical of Shiraz.

Luna del Sur Malbec 23.95 8.50 6.50
San Juan

Plenty of ripe, soft berry fruit flavours with a hint of spice.

A classic malbec.

Waipara Hills Pinot Noir 33.50 11.50 8.95
Central Otago

Bramble fruit, cherry, spice and a hint of smoke on the nose;

black cherry and plum on the palate supported by vanilla spice.

Bottle 250ml 175ml






