
 
Light Bites…   
Soup of the Day      £4.95 
served with a warm baguette  

Pluma Duck and Port Pate*                 £6.95 
served with toasted bloomer, rocket and caramelised red onion 

Whitby Seafood Platter                 £7.95 
breaded goujons, scallops, wholetail scampi and whitefish fillet, served with a lemon 
wedge and tartar sauce  

Salads…   
Santa Lucia Mozzarella and Tomato Salad (v)*              £6.95 
served with marinated olives and rocket, dressed with olive oil and cracked black 
pepper  

Ceaser Salad (h)*                  £7.25 
crispy baby gem lettuce with croutons, anchovies, crispy bacon and shaved parmesan 
add Char-grilled Chicken(h)                £10.95 

Sandwiches…  
served on a choice of white or brown bloomer, or baguette with a side of coleslaw and 
hand-cooked crisps  

Chunky Egg Mayonnaise with cracked black pepper (v)*        £5.95 

Mature Cheddar Cheese and Caramelised Red Onion (v)*     £6.50 

 
Hot Sandwiches…    
Spicy Bean Burger (v)(h)                £10.95 
served in a sesame seed bun with a side of chips, coleslaw and salad 
add melted cheddar cheese     75p 

10oz Homemade Beef Burger                £11.95 
served in a sesame seed bun with a side of chips, coleslaw and salad  
add melted cheddar cheese     75p 
add grilled bacon      75p 

The Tripple                   £9.95 
grilled chicken breast and yorkshire bacon with mayonnaise, tomato and lettuce 
served on white or brown toasted bloomer  

6oz Sirloin Steak Sandwich                £12.95 
served in a warm baguette with caramelised red onion and side salad 

Main Meals…    
Spinach and Ricotta Ravioli (v)               £9.95 
served with a tomato and basil sauce and topped with shaved parmesan 

Thai Green Chicken Curry                £9.95 
served with jasmine rice and prawn crackers  
 
Yorkshire Toad in the Hole                £9.95 
two Lishman’s cumberland sausages in a traditional light and crispy batter mix 
made using free range eggs 

Classic Fish & Chips                              £9.95 
cod fillet in a traditional light and crispy batter served with a lemon wedge and 
tartar sauce  

8oz Rib Eye Steak                  £14.95 
served with garlic butter, chunky chips and salad 

Mozzarella, Tomato and Rocket (v)*               £6.50 

Smoked Salmon, Cucumber and Cream Cheese*          £7.25 

Roast Yorkshire Beef with mustard*               £7.50 

In Room Dining Menu available 7am-10.30pm.  Asterisk denotes dishes available between 10.30pm and 7am.            
(v) Denotes vegetarian.  (h) Denotes healthy option. Kindly note dishes may take up to 45 minutes to prepare. 
 

Whitby Smoked Salmon Platter (v)(h)*          £5.95 
served with brown bread  
add Scrambled Egg (v)               £8.95
 

In Room Dining Menu available 7am-10.30pm.  Asterisk denotes dishes available between 10.30pm and 7am.            
(v) Denotes vegetarian.  (h) Denotes healthy option. Kindly note dishes may take up to 45 minutes to prepare. 
 



 
Sides… 
Garlic Baguette      £2.50 
 
Chunky Chips         £2.75 
add melted cheddar cheese     75p 

Rocket and Parmesan Salad                £3.95 

Sweet Treats… 
Brandy Snap Basket with vanilla ice cream and fresh berries  £4.50 

Layered Lemon Cheesecake                 £5.95 

Waffles with maple syrup and vanilla ice cream              £5.95 

Bread and Butter Pudding                   £5.95 
with vanilla ice cream or custard 
 
Yorkshire Dales Farmhouse Ice Cream 125ml*             £3.50  
Homemade Vanilla 
English Strawberry 
Mint Choc Chip 
Cinder Toffee Crunch 

Cheese & Jacobs*                  £5.95 
three cheeses accompanied by grapes and caramelised red onion 
 

Hot Drinks… 
Pot of Tea (English Breakfast, Earl Grey, Green, Fruit)* £2.95 

Cafetèire of Caffeinated or Decaffeinated Coffee*  £2.95 

Speciality Coffee (Cappuccino, Espresso, Latte)*  £2.95  
 

 

In Room Dining Menu available 7am-10.30pm.  Asterisk denotes dishes available between 10.30pm and 7am.            
(v) Denotes vegetarian.  (h) Denotes healthy option. Kindly note dishes may take up to 45 minutes to prepare. 
 


