
DRAUGHT BEERS 
½ Pt  Pint  
£2.25 £4.50 Stella Artois  

£2.10 £4.20 Boddingtons Bitter 

£2.15 £4.30 Beck’s Vier 
 

BOTTLED BEERS 
£4.10    London Pride 

£4.25 Peroni 

£4.25  Sol 

£4.00  Budweiser 

£4.35  Birra Moretti 

£4.25  Corona Extra  

£3.75    Strongbow  

£5.85 Magners dark  

£58.50 Magners original  

£6.50 Kopparberg berry  

£6.00  Guinness Surger 
 

GIN 
£3.85    Hendrick’s 

£3.70    Bombay Sapphire 

£3.40    Beefeater 

£4.00    Whitley Rhubarb & Ginger  

£3.00   Gordon Pink Distilled Gin 
 

VODKA 
£3.40 Finlandia 

£3.70    Absolut  
 

RUM 
£3.40    Bacardi white 

£3.60    Captain Morgan spiced 

£3.60    Captain Morgan 
 

WHISK(E)Y Scottish + Irish + American 

£3.40   Bell’s 

£4.00 Glenmorangie 10 year old 

£3.70    Jameson Irish 

£3.80    Jack Daniel 
 

SOFT DRINKS 
£2.50   Schweppes Tonic, Slim, flavours 200ml 

£1.85 Coca Cola can 

£1.75    Diet Coke can OR Coke Zero can 

£2.15    Still or Sparkling Water 330ml 

£3.55   Still or Sparkling Water 750ml 

£2.85 J2O Orange & Passion Fruit,  

£3.00 J2O Apple & Raspberry, Apple & Mango 

£2.50   Capri Sun 

£2.65    Appletiser 

£2.75  Britvic juice orange 250ml 

£2.75  Tomato juice 200ml 

 

 

 

 

SHERRY AND PORT 
£4.30    Cockburn’s Special Reserve 50ml 

£3.65    Cockburn’s Fine Ruby 50ml 

£3.65    Tio Pepe 50ml 

£3.65    Harveys Bristol Cream 50ml 
 

WHITE WINE 
175ml  250ml   Bottle 

£5.00  £6.50   £20.00 

Bespoke Chenin Blanc, Western Cape South Africa  
Lively fruit with a note of richness to the palate 
 

£4.75  £6.75   £19.00 

Corte Vigna Pinot Grigio delle Venezie, Italy  
The Grapes are grown in north-eastern Italy 
 

£5.50  £7.85   £22.00  

Berri Estates, Unoaked Chardonnay, Australia 
The grapes are fermented and matured in stainless steel with 

no oak contact 
 

£5.00  £7.00   £20.00  

Luis Felipe Edwards Sauvignon blanc, Argentina  
 

ROSE WINE 
175ml  250ml   Bottle 

£4.75  £6.75   £19.00  

Corte Vigna Pinot Grigio rose delle Venezie, Italy  
The Grapes are grown in north-eastern Italy 
 

 

RED WINE 
175ml  250ml   Bottle 

£4.75  £6.75   £19.00             

Tierra Merlot, Central Valley South Africa  
Soft juicy plums and warming spice 
 

£5.00  £7.00   £20.00 

Luis Felipe Edwards Cabernet Sauvignon, Argentina 
Seductively rich wine 
 

£5.00  £7.00   £20.00  

Luis Felipe Edwards Malbec, Rapel Valley, Argentina  
Very fragrant plum    
  

£5.25  £7.50   £21.00  

Shiraz, South Estern, Australia  
Dark berry fruit flavours and juicy, soft tannins, with a touch 

of oak  
 

 

 

SPARKLING WINE 
125ml     Bottle 

£4.75     £25.95   

Prosecco Vitelli 
Peachy-keen, prefect Prosecco 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

There is a £4.00 tray charge for all room service or collection is available   

This menu is served between 6pm & 9.30pm every day 



STARTER 
Chef’s homemade soup of the day 

Served with bread roll 

£5.50  
Vegan. Allergens - gluten, wheat, barley, soya, sesame 

May contain milk, egg, rye, oats 
 

Duck dumplings 
spring onion, cucumber and ginger soy dipping 

sauce  

£6 
Allergens - gluten, wheat, soya, sesame, mollusc 

May contain peanut, all nuts 
 

Breaded halloumi  
with a tomato chutney  

£6.50 
Vegetarian. Allergens - gluten, wheat, milk, sulphur 

dioxide, mustard, egg 
 

King prawn skewers  
with chorizo, garlic and tomato  

£7 
Allergens - crustacean, milk 

 

BURGERS 
Served with skin on fries and toasted 

bun 
 

Beef patty chargrilled, smoked bacon 
cheddar, pickle, tomato, lettuce and relish  

£12 
Allergens - gluten, wheat, sulphur dioxide, milk, may 

contain, barley, egg, oats, rye, soya 
 

Marinaded chicken breast  
cheddar, pickle, tomato, lettuce, BBQ sauce  

£12 
Allergens - gluten, wheat, sulphur dioxide, milk, may 

contain, barley, egg, oats, rye, soya 
 

Falafel and spinach pitta  
tomato, lettuce, onion and mint dressing  

£10 
Vegan. Allergens - gluten, wheat, sulphur dioxide 

 

Classic B.L.T. 
on toasted bloomer with skin on fries  

£8 
Allergens - gluten, wheat, egg, mustard. 

 

 

 

PIZZA 

12” stone-baked Margherita pizza 
Herb tomato sauce and mozzarella  

£9  
Vegetarian. Allergens - gluten, wheat, milK 

Add a topping for £1 
Pepperoni, chicken, spicy beef, onion, mushroom, 
pepper, jalapeno, goats cheese 
Allergens - milk, sulphur dioxide 
 

MAIN 

Chicken and leek pie 
mash potato, fine beans and onion gravy 

£12 
Allergens - gluten, wheat, milk, egg, celery, mustard, 

sulphur dioxide, may contain tree nuts, sesame 
 

Battered haddock 
mushy peas, skin on chips and tartar sauce  
£12 
Allergens - gluten, wheat, fish, egg, mustard 
 

8oz sirloin 
roast mushroom and tomato with skin on chips  
£19 
Add peppercorn or stilton sauce 
£1.50 
Allergens - milk, sulphur dioxide. 
 

Cumberland sausage ring 
spring onion mash, garden peas, onion gravy  

£11 
Allergens - milk, sulphur dioxide, gluten, wheat. 
 

Katsu vegetable curry 

aubergine and mange tout with steamed rice  
£9 
Vegan. Allergens - gluten, wheat, soya. 

Add chicken £3 
Allergens - gluten, wheat, egg 
 

Wild mushroom tagliatelle 

herb cream sauce and garlic bread £9 
Vegetarian. Allergens - gluten, wheat, milk, sulphur 

dioxide. 

Add chicken £3 
Allergens - gluten, wheat, egg 
 

Roast salmon 
broccoli, spinach, steamed new potato, chive 
butter sauce  
£16 
Allergens – fish, milk, sulphur dioxide 

SALADS 
Mixed feta salad 

feta,cucumber,tomato,onion,pepper and olives 
with house dressing 

£8 
Allergens (milk,sulphur dioxide,mustard) 

 

Salad Niscoise 
tomato,fine beans,new potato,olives,onion and 

boiled egg with house dressing 

£8 
allergen (egg,sulphur dioxide, mustard) 

 

Classic Caesar  
cos, parmesan, croutons, anchovies, creamy 

dressing £8  
Vegetarian. Allergens - milk, fish, mustard, egg, gluten, 

wheat 
 

Add chicken £3 
Allergens - gluten, wheat, egg 

 

SIDES  
  

Garlic bread with mozzarella  
£4                   

Vegetarian. Allergen - milk, gluten, wheat 
 

Skin on fries  
£3 

Vegan                                       
 

Sweet potato fries  
£3.50  

Vegan 

          

Buttered carrots and mangetout
 £3.50                 

Vegetarian. Allergen – milk 
 

Mixed salad  
£4            

Vegan. Allergen - sulphur dioxide, mustard 

 

 

 

 

 

 

 

 

DESSERT 
 

Classic apple pie 

custard or cream  
£5.50  
Vegetarian. Allergen -gluten, wheat, egg, milk, sulphur 

dioxide, may contain, peanut, almond, pistachio, 

walnut, hazelnut, pecan 
 

Caramel cheesecake 
toffee sauce  

£6  
Vegetarian. Allergens - gluten, wheat, barley, milk, egg, 

may contain, almond, pistachio, walnut, pecan, 

hazelnut 
 

Warm chocolate pudding 
vanilla ice cream 

 £6 
Vegetarian. Allergens - milk, gluten, wheat, soya, egg 
 

Ice cream selection 
£4.50  
Allergen - milk, gluten, wheat 
 

Fresh fruit salad 
with sorbet 

£5 
Vegan 
 

Selection of cheese  
with biscuits and chutney 

£7.50 
Allergen - milk, gluten, wheat, sulphur dioxide, barley, 

rye  

 

 

 

 

 

Five simple steps to self-recruitment 

to All 
1. Scan QR ccode below 

2. Enter e-mail address 

3. Click on the link in the e-mail to receive the      

security code 

4. Add the security code and complete the 

enrolment form 

5. Confirm registration 

Suitable for vegetarians   

Suitable for vegan   

Please inform a member of 

staff if you have any allergies 

or intolerances. We are unable 

to guarantee that any item is 

totally free of nut traces. All 

prices in GBP include VAT. 

Kids’ menu available on 

request. 


