
D I N I N G I N  A T H O L I D A Y I N N

F R O M  T H E  B A K E R Y

Garlic Ciabatta Bread (V)    £2.60

Cheese and  Garlic Ciabatta Bread (V)    £2.85

Oven Baked Bruschetta with Tomato, 
Garlic and Basil (V)    £2.85

T O  B E G I N

Hors d'oeurves Counter - a visit to the Cold Buffet (V)      £4.95

Cajun Style Breaded Chicken Goujons 
with a Bar-B-Que Sauce    £5.25 

Duck Leg and Black Pudding Terrine 
with a Port and Orange Sauce    £5.25

Pan - Fried Potato Cake topped with Smoked 
Haddock, Poached Egg and Hollandaise Sauce    £4.95

Freshly Prepared Soup of the day 
with a Warm Crust Roll    £4.85

Oven Baked Field Mushrooms with Orange and
Fennel, Glazed with Goat’s Cheese (V)    £4.95

Pan Fried Spicy Prawns with a Roquette, Chilli
and Tomato Salad    £5.95

Check out our weekly Specials Board 
with a choice of four starters

M A R K E T  F R E S H S P E C I A L

P A S T A  P A R T N E R S 
M I X ' N M A T C H Y O U R P A S T A ' N S A U C E
 

Putting together the perfect pasta dish is deliciously easy.
Simply choose your favourite pasta and portion size, 
add your favourite sauce and...bellissimo!   

Tagliatelle, Spaghetti, Penne Pasta

- with Smoked Salmon, Brie and Chives        £6.50       £12.50

- Carbonara with Smoked Bacon, Onion,     
  Eggs, Cream and Grated Parmesan          £6.10       £11.75

- with Chilli Chicken and Pesto                      £6.35       £12.25

- with Spicy Peppers, Halloumi Cheese 
  and Coriander (V)                                       £5.95       £11.50

- Bolognaise with Minced Beef, Plum 
  Tomatoes, Onion,  Smoked Bacon, 
  Red Wine and Garlic             £6.10        £11.75

All our main courses and grills include either a visit to our 
Cold Salad Counter (Monday to Thursday only) or a bowl 
of mixed salad.

I N  T H E  M I D D L E  

Pan Fried Parmesan Chicken Breast with            
Crisp Prosciutto, Lemon and Thyme served 
with Mashed Potatoesand Broccoli Florets            

           

Braised Belly Pork and Crackling with a Casserole     £10.50
of Lentils and Roast Vegetables            

Pan Fried Duck Breast with Bubble and Squeak         £14.50
and Fresh Green Vegetables            

        
Wild Mushroom Risotto with Glazed Brie            £11.65
and Fresh Tarragon (V)            

Grilled Bream with Herb Potatoes and fried Leeks,    £11.50
and a Basil, Balsamic and Tomato Dressing            

Baked Salmon with a Warm Beetroot and            £10.95
Potato Salad, served with Cream Horseradish           

Char Grilled Lamb Chops with a Chilli and               £13.95
Basil Salsa, Green Beans and Coriander Potatoes     

£12.95

Check out our weekly Specials Board 
with a choice of four main courses

M A R K E T  F R E S H S P E C I A L

T H E C H A R - G R I L L 
Served with Grilled Tomato, Field Mushroom, Onion Rings 
and your choice of Homemade Chunky Chips or Skinny Fries 

Sirloin Steak 8oz            £16.50
            10oz                          £18.50

Rib Eye Steak 8oz            £14.50
            10oz            £16.50

Your choice of 5oz Sirloin or Rib Eye Steaks            £16.50
with Lamp Chop and Black Pudding            

Your choice of 5oz Sirloin or Rib Eye Steaks with        £16.50
5oz Gammon Steak, Toulouse Sausage and 
a Fried Egg            

A  B I T  O N  T H E  S I D E 

Homemade Deep Fried Onion Rings            £2.25

Homemade Chunky Chips            £2.85

Skinny Fries                          £2.85

Minted New Potatoes                                  £2.85

‘Posh’ Mash with Wholegrain Mustard                        £2.85

G O O D  F O R  Y O U ' S 

Bowl of 3 Fresh Vegetables (V)    £3.65

Traditional Caesar Salad with Anchovy Fillets    £3.65

Rocket with Parmesan Shavings and Olive Oil    £3.85

T O  F I N I S H 

Ginger Chocolate Cheesecake                  £4.50

Iced Cappuccino Parfait                  £4.65

Lime and Raspberry Tart                                              £4.65

A choice of Fortes Ice Cream or Sorbet                          £4.50
served in Wafer Basket                                

A Selection of English and Welsh Cheese    £4.95
served with Water Biscuits, Grapes,
Celery and Onion Chutney    

H O U S E S P E C I A L S C H A N G I N G W E E K LY

H E L P Y O U R S E L F B U F F E T

   
Just how healthy is your appetite? Well, here's one way to find 
out. * Every evening we offer a Curry from the Hot Buffet with 
Rice, Samosas, Poppadums, Onion Bhajis, Minted Yoghurt and 
Chutney - and you can keep coming back for more! On 
selected evenings we also provide a Hot Roast Carvery with a 
choice of two daily roasts and traditional accompaniments - 
again you can keep on feasting as much as you wish.

From the Hot Counter we offer a Curry with Rice           £10.50
Samosas, Poppadums, Onion Bhajis, Minted Yoghurt
and Chutney   

On selected evenings we also offer                              £11.75         
a Hot Roast Carvery with a choice of two Roasts 
and Traditional accompaniments                

For guests enjoying our all inclusive package there is a maximum

dining allowance of £22. Discounts are not offered if the full

allowance is not taken.

All our menus are available in your bedroom at no extra charge. 

* Subject to availability 

K E E P  C O M I N G  B A C K  F O R  M O R E ! 
 

B E V E R A G E S  

Pot of Tea:  
    Assam, Earl Grey, or Fruit Infused     £1.95

Pot of Freshly Brewed Coffee    £2.25
 
Cappuccino    £2.45

Espresso    £2.25

Hot Chocolate    £2.00

Traditional English, Darjeeling, 

To the best of our knowledge the dishes on this menu do not 
contain genetically  modified products.
(V) Vegetarian 

Some of the dishes on this menu may contain nut products 
or food substances to which you be allergic. 
Please ask a member of staff for further details.

This menu is available for service in your bedroom at no extra 
charge.

To begin As a main



H O U S E  W I N E 

W H I T E

La Manda Chardonnay, Chile                                      
Ripe tropical fruit flavours                   

La Manda Sauvignon Blanc, Chile                               £2.75             £5.25     £13.95
Crisp dry white with hints of citrus                  

Gaudio Pinot Grigio, Italy                                              £2.80            £5.35     £14.25
Pear drop and delicate almond flavours 

£2.75          £5.25     £13.95

250ml
Glass

Bottle

R O S É

Sendas del Ray, Spain                                                  
Dry ros
and a hint of spice               

£2.80              £5.35       £14.25
é with ripe berry fruits 

R E D

La Manda Merlot, Chile                                               
Full bodied with plum fruit              

La Manda Cabernet Sauvignon, Chille                        £2.75          £5.25     £13.95
Mellow red with ripe cassis and hints of 
mint and herbs               

Wallaby Creek Shiraz/Cabernet, Australia                     £2.80          £5.35            £14.25
Succulent ripe black fruit

 £2.75          £5.25     £13.95

Sendas del Ray Tempranillo, Spain    £2.80          £5.35              £14.25
Soft red with ripe black fruits 
and a hint of spice    
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125ml
Glass

S P A R K L I N G  W I N E

Veuve Valmante Brut, France                                        
Crisp and refreshing with flavours of    
Apple and Citrus                             

Veuve Valmante Ros , France                                      £3.25                  -            £16.75
A delightful pink sparkling wine                                    

£3.05                  -              £15.75

é
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W H I T E W I N E

Klippenkop Chenin Blanc, South Africa                                                                       
Medium dry with a nice ripe apple flavour and creamy finish     

Grant Burge ‘GB23’ Chardonnay/ Viognier, Australia     £18.95
Aromas of peach and melon with a citrus finish

Fairfields Sauvignon Blanc, New Zealand     £19.75
A superb sauvignon - intense citrus fruits with hints of cream

Macon Village ‘Le Moulin du Pont’, France                   £19.95
Aromas & butterscotch and vanilla with lingering ripe fruits

£17.9512
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Montes Sauvignon Blanc, Chile       £8.50

Montes Cabernet Sauvignon, Chile       £8.50
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H A L F  B O T T L E S

R E D  W I N E

Grant Burge ‘GB56’ Shiraz, Australia     £18.95
Vibrant purple with aromas of raspberry, spice and liquorice

Filius de Chateau Lamothe, France     £19.50
Medium bodied combination of merlot and cabernet sauvignon 
with soft ripe black fruits, spice and vanilla 

Vina Ventisquero Pinot Noir Reserve, Chile     £19.75
Oak aged- Flavours of cherry, strawberry and a touch of vanilla 

Urbina Tempranillo Rioja, Spain     £19.50
Young Rioja with plenty of blackcurrant and hints of spice and mellow oak
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L I Q U E U R C O F F E E S 

Choose your personal favourite              £4.60

R O S   W I N EÉ

Pinot Grigio Ros                                                £18.95
A top quality crisp dry 

é, Italy
é with a delicate colour and hints of berries ros
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C H A M P A G N E  &  S P A R K I N G W I N E 

Renard Barnier Champagne, France                                                                          £27.95
Dry and citrus with creamy finish                                                

Veuve Clicquot Yellow Label Brut N.V., France                                                             £43.50
The Classic - with a biscuit nose and crisp apple and berry fruits     
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250ml
Glass

Bottle125ml
Glass

9


	Page 1
	Page 2

