
 
 
Bar and Lounge Menu 

 

Soup and Small Plates 

 

Kitchen Soup of the day, sourdough bread, 

whipped butter £7.50 (Ve)* 

Crispy chicken boa buns, sticky Korean BBQ sauce, 

mayo, coriander  

£9.50 

 

Mac”n” Cheese Bites , Sweet Chilli Glaze, Baby 

Gem (V) 

£9.50 

 

Iberico ham croquettes, cheese dipping sauce 

£9.50  

 

Large plates & salads 

 

Budda bowl, linseeds, beetroot, steamed rice, 
avocado, spinach, mango, raw courgette, classic 
French dressing (Ve) 
 £14.50 * 
 
Heritage tomato, avocado and tofu salad with kale, 

spinach, mixed leaves, pine nuts, sweet chilli 

dressing (Ve)* 

£12.50 

 

Add Chicken Breast, Halloumi or King Prawns £7.50 

 

Chargrilled 8oz locally reared ribeye steak, grilled 

tomato, mushrooms, Chunky Chips, rocket & Aioli* 

£32.00 

 

 Fish ’n’ Chips, Mushy Peas and Chunky tartare 

Sauce 

£18.00  

 

American Style Frankfurter “Hot Dog” 

Brioche Roll, Cheese, Mustard, Crispy Onions 

Fries & Salad £15.50 

 

 

 

 

 

 

 
 

 

Dirty beef burger, brioche bun Monterey jack 

cheddar, bacon, dill pickle, relish, lettuce, tomato, 

fries, and slaw  

£16.50 * 

 

Korean sticky chicken burger, brioche bun, lettuce, 

tomato, fries and slaw 

£16.50* 

 

Chicken Schnitzel, fried egg, chunky chips, mustard 
sauce 
£16.50  
 

Plant Based Eco Burger, Vegan Cheese 

Dill Pickle, Relish, Tomato, Tofu, Gem 

Lettuce, Fries & Slaw 

£15.50 (Ve)* 

 

Sweet potato, & Cauliflower Curry red onion 

sambal, onion bhaji, flatbread and mango salsa  

£15.00 (Ve)* 

 

Sandwiches 

 

Tuna Mayonnaise with Spring Onion & Roquette 

£9.50 

 

King Prawns, cucumber, lime mayonnaise £11.50 

 

Ploughman’s Cheddar, tomato, leaves, chutney 

£9.50 

 

Club sandwich with chicken, bacon, Egg, lettuce, 

tomato, and mayonnaise £13.50 * 

 

A.L.T avocado, lettuce, and tomato with vegan 

mayonnaise £10.50 *(Ve) 

 

All sandwiches served on either -White or 

Multigrain Bloomer Bread, Ciabatta or Gluten 

free with fries and dressed leaves. 

 

 



 
 

HOTEL SPECIALS     

IN HOUSE PIZZA OVEN “12” Hand rolled 

 

Margherita, mozzarella, semi dried tomatoes (V) 

£14.00* 

Sweet Chilli, Chicken, Red Onion, Roquette & 

Mozzarella 

£15.00* 

Smoked ham, tomato, onion, mozzarella. 

£15.00* 

Spinach, mushroom, courgette, Tofu, vegan 

cheese (Ve) £15.00 * 

 

Extra toppings £1 

Can be gluten free.  

 

Sides 

Nocellara olives £3.50 

Sourdough Bread and butter, £3.00 

Fries or chunky chips £4.00 

Parmesan and truffle fries £5.00 

Rocket and parmesan salad £4.00 

Crispy Onion Rings, Sticky Mayo £4.00 

 

Desserts 

 

Sticky toffee pudding, salted caramel sauce, vanilla 

ice cream, (V) £9.00 

 

Vegan, chocolate brownie, vegan vanilla ice cream 

(Ve) £9.50 

 

Crème Brulee, shortbread biscuit £9.50 

 

Sliced Fresh Fruit with Raspberry Sorbet £9.00 

 

Selection of 3 local cheeses, celery, grapes, apple 

chutney, biscuits, and Crackers £9.00 * (V) 

 

Selection of Ice Creams £3.95 per scoop  

 

 
 
 

 
 
 
Afternoon Tea Menu 
£26.50 per person  
 
Savoury  
Smoked Salmon, Cream Cheese & Chives 
Honey Roasted Ham & English Mustard 
Truffle Egg Mayo & Watercress 
Cream Cheese & Cucumber 
Mini Brioche “Club” Pastrami, Slaw & Gherkin 
Cakes/Desserts 
Warm Scones, Preserves & Cornish Clotted Cream 
Macaroons 
Dark Chocolate Eclairs 
Coffee & Walnut Cake 
Mini Vanilla Mille Feuille 
Fruit Tart 
 
Vegan/Vegetarian Afternoon Tea  
£26.50 per person  
 
Savoury  
Hummus & Onion Pickle with Roquette 
A.L.T (Avocado, lettuce, tomato)  
Vegan Cream Cheese & Cucumber 
Sundried Tomato, Beetroot & Baby Spinach 
Pesto & Vegan Cheddar Quiche 
Cakes/Desserts 
Warm Scones, Preserves & Cornish Clotted Cream or 
Vegan Cream 
Carrot & Orange Cake 
Dark Chocolate & Avocado Pot 
Lemon Drizzle Cake 
Plum & Almond Tart 
Sticky Chocolate Brownie 
 
Gluten free Afternoon tea 
 £26.50 per person  
 
Savoury  
Smoked Salmon, Cream Cheese & Chives 
Honey Roasted Ham & English Mustard 
Truffle Egg Mayo & Watercress 
Cream Cheese & Cucumber 
Mini wrap “Club” Pastrami, Slaw & Gherkin 
Cakes/Desserts 
Warm Scones, Preserves & Cornish Clotted Cream or 
Vegan Cream 
Carrot & Orange Cake 
Dark Chocolate & Avocado Pot 
Lemon Drizzle Cake 
Plum & Almond Tart 
Sticky Chocolate Brownie 
 

 



 

 

Please scan QR code for allergen list  

 
Please make us aware of any allergies or 

dietary requirements you may have. 

Please also let us know if you are gluten 

free as all the dishes can be made to this 

requirement. We can make dishes nut 

free but please be aware that the kitchen 

does have nut products present therefore 

cannot be classed as completely nut free. 


