
 

If you have any questions about our dishes, or have any other dietary requirements, please ask a 
Manager or Supervisor who will be happy to help. Some menu items may contain nuts and other 

allergens. As a result, traces of these could be found in other products served here. Some dishes can 
be adapted to be Gluten or Dairy Free.  

Room Service Menu 

Available 12:00pm-17:00pm 

Sandwiches 
All served on White or Granary Bread  
With Garden Leaves and Crisps 

 
Yorkshire Beef  
Horseradish, Watercress 
£10.95 

 
Coronation Chicken 
Lettuce, Cucumber 
£9.95 

 
Cheese Savoury 
£8.25 

 
 

Smoked Salmon  
Crème Fraiche, Cucumber 
£10.95 
 
Honey & Mustard Glazed Ham  
Ham, Mustard Mayonnaise, Lettuce and 
Tomato 
£9.95 
 
Atlantic Prawns 
Marie Rose, Lettuce & Cucumber 
£10.95 

 
 
 

Cheese Platter - Selection of 5 Cheeses, Crisp Bread and Chutney 
£11.50 
 

Available 17:00pm-20:30pm 
Starters 
 

Soup of the Day with Bread Crisps 
Gin Cured Salmon, ‘Pink Grapefruit Tonic’, Pickled Radish & Lemon Balm 
Heirloom Carrots, Fig & Buttermilk with Almond Brittle (V) 
Braised Pork Cheek, Celeriac Remoulade, Pork Scratchings & Apple Caramel 
 

Mains 

Battered Haddock, Triple Cooked Chips & Crushed Peas 
Cauliflower & Truffle Risotto, Dale End Cheddar & Chive (V) 
Beef Bourguignon, Roast Shallots, Creamed Mash & Red Wine Jus 
Dev Burger – 6oz Marrow Burger, Porcus Bacon, Dale End Cheddar, Onion Chutney & 
Triple Cooked Chips  
 

Dessert 
 

Apple & Blackberry Crumble with Vanilla Custard (V) 
Chocolate Mousse, Hobnob, Hazelnut, Orange Sorbet & Salted Caramel (V) 
Sticky Toffee Pudding, Toffee Sauce & Vanilla Ice Cream (V) 
Selection of Artisan Cheeses, Fig Chutney & Fruit Toasts  
 

 

2 Courses for £20 – 3 Courses for £24.50 


