Room Service Menu
Available 12 noon to 9.00pm*

Appetisers
Chef’s soup of the day

Chilli and lime spiced nachos

fresh homemade roll and butter

£5

Atlantic prawn cocktail
on crushed avocado

with guacamole, tomato salsa, mature cheddar, sour cream £7

Chilli and lime beef nachos

with a crisp baked breadstick

£8

£8

with textures of beetroot, carrot and caraway seed salad £8

Salads

Sandwiches

Seasonal leaves with salad vegetables, super seeds,
pomegranate. Oven-baked croutons topped with a
choice of:

Warm chargrilled chicken tikka

Chargrilled chicken
Goat’s cheese and beetroot
Smoked salmon and baby prawn

with crisp lettuce and a raita dressing

£8
£8
£6

£12

Prawn Marie Rose
Simply ham with grain mustard
Goat’s cheese with avocado

£13

and caramelised peppers

£6

Cheese and caramelised apple chutney

£6

£13

Choice of dressing on the side, honey and mustard, blue
cheese, classic mayonnaise. All salads served with garlic bread

BBar and Grill Classics
Chef’s signature 12-hour slow cooked
steak pie with crisp puff pastry
with creamy mashed potatoes, seasonal vegetable
medley and braising juices

£13

£12

Chilli and lime coated chicken
with spiced patatas bravas, seasonal greens,
warm garlic mayo and paprika smoked
barbecue sauce

with mature cheddar, bacon and tomato relish
£13

£13

£3
£3
£3

Creamy mash
Hand-cut chips
French fries

A tray charge of £2.75 will apply

with a Cajun sauce

£13

Desserts
£17

Porrelli’s ice cream (various ﬂavours)
Chef’s daily cheesecake

£6

with vanilla ice cream

£7

Warm summer berry crumble
with warm custard
£12
£13

Sides
Garlic bread
Battered onion rings
Seasonal vegetables

£13

Corn crusted chicken breast burger

Eldhose, our Indian chef, presents
his authentic North Indian curry
Vegetable
Butter chicken
with basmati rice, naan bread, spiced onions
and a poppadom

£13

Vegetable bhaji burger
with Bombay slaw, mango chutney and mint yoghurt

Flat iron steak
With conﬁt tomato, grilled mushroom,
homemade hand cut chips and a choice of
peppercorn, blue cheese, Diane sauce or
a garlic and parsley butter

Our chargrilled burgers are made with the ﬁnest quality
ingredients and served in a brioche bun with shredded
lettuce, chilli jam, gherkin, crispy onion rings
and hand cut chips.

The ‘Beardmore’ classic

Panko crumbed Dunbar landed haddock
with homemade chunky chips,
crushed garden peas and tartare sauce

All our sandwiches are served with chef’s coleslaw and
seasonal leaves. Please choose from our selection of
breads: white, brown, bagel or baguette

Burgers

Baked macaroni
with mature cheddar cheese and french fries

£8

Whipped goat’s cheese

Conﬁt of duck and chicken liver parfait
with glazed apple and crisp crouton

with guacamole, tomato salsa, mature cheddar,
sour cream

£3
£4
£3

£7

Strawberry meringue
served with a strawberry crisp and
peppered strawberries
If you have any speciﬁc dietary
requirements or allergens, please
advise your server, who will be
able to assist you.

#GJHFood
*Night service menu available on request

£7

