Room Service

Sharers for Two

Oven Baked Camembert (v) £14.50
Oven baked camembert with garlic and rosemary,
locally baked bread, oil & balsamic

Nachos (v) £12.50
Baked tortilla chips, salsa, spicy cheese, sour cream,
guacamole, jalapenos

Club Sandwich £15.50
Double decker sandwich with roast chicken, bacon, egg,
tomato & mayonnaise

Vegan Club (vg) £12.50
Vegan smoked Applewood cheese, grilled vegetables,
vegan pesto, mixed leaves

Buttermilk Chicken Wrap £10.50
Crispy buttermilk chicken, Asian slaw, crunchy lettuce,
garlic mayonnaise, sweet chilli sauce

Fish Finger Wrap £10.50
Vegan smoked Applewood cheese, grilled vegetables,
vegan pesto, dressed leaves

Roast Beef, Horseradish and Rocket Sandwich £10.50
Egg Mayonnaise Sandwich (v) £9.50

Margherita (v) £14.50
Pizza sauce , fresh mozzarella, lashings of pizza cheese & basil

Pepperoni £16.50
Pizza sauce, mozzarella, roast red peppers & pepperoni

Korean Chicken £17.50
Spicy pizza sauce, Asian vegetables, Korean chicken pieces,
red chilli, mozzarella

Verdure (vg) £16.50
Pizza sauce, vegan cheese, grilled Mediterranean vegetables,
vegan basil pesto, sun-dried tomatoes

Labbra Rosse (vg) £16.50
Pizza sauce base, mozzarella, roast red peppers, red chilli,
spicy Tuscan sausage & pepperoni, chilli oil

Fratello’s Calzone £18.50
Parma ham, spinach, mushroom, thyme, béchamel, mozzarella,
served with a pot of warm Napoli sauce

Tomato & Basil Soup £7.00
Roasted tomato and basil soup, crusty bread and sea salt butter

Arancini (v) £9.95

Crispy porcini mushroom and mascarpone arancini, truffle mayonnaise,

rocket and Parmesan

Proscuitto & Burrata £10.95
Creamy burrata, air dried ham, rocket, grilled peaches
and balsamic glaze

Tempura King Prawns £11.95

Tempura battered king prawns, Korean gotcha ketchup, Asian salad, lime

Bruschetta (vg) £8.95
Grilled garlic focaccia with plum tomatoes,
red onions, rocket, olive oil and balsamic dressing

Room service is served between 12 pm - 10 pm. 24-hour room service available on items marked

between 10pm and 7am to order. Tray charge £8.

(vg) Vegan (v) Vegetarian (vg**) Vegan Alternative Available

If you have a food allergy, intolerance or sensitivity, please speak to your server about ingredients in our dishes before you order your meal.125ml measures are available for all wines served by the glass, please ask your server.

Hand Battered Fish & Chips £19.50

Hand battered haddock fillet, hand cut chips, ‘chip shop favourites’

Char-Grilled Burger £19.00

Double patty beef burger with cheese, brioche bun, relish,
baby gem lettuce, tomato & French fries

Plant based version available (vg**)

Popcorn Chicken Burger £19.00
Spicy fried chicken burger with crunchy slaw, lettuce,
tomato, chilli sauce, garlic mayonnaise & French fries

Tiger Prawn Arrabbiata £16.95
Linguine pasta, spicy fried tiger prawns,
red chilli, tomato sauce, Parmesan

Pan Roasted Sea Bass £21.50
Roast fillet of sea bass, Thai-style mussels, samphire,
spiced baby potatoes, coconut, chilli & lemongrass sauce

Rainbow Chard & Kalamata Olive Ravioli (vg) £15.50
Tomato puttanesca sauce, chilli and capers

228g Flat Iron Steak 19.50
Dressed watercress, béarnaise sauce and French fries

Carbonara 15.95
Linguine pasta, pancetta, black pepper, Parmesan and cream

Superfood Salad (vg) £7.95/£14.95

Quinoa, roasted vegetables, pomegranate,
mixed leaves, citrus dressing, nuts and seeds
Add Chicken ... £3/£5 Add Prawns ... £3/£5

Char-Grilled Chicken Caesar £9.95/£17.95
Roast chicken breast, gem lettuce, Parmesan, anchovies,
pancetta & sourdough croutons

Rocket & Spinach Salad (v) £4.50
Truffle dressing, Parmesan

Hand Cut Chips / French Fries (vg) £4.50
Smoked sea salt & rosemary

Buttered New Potatoes (V) £4.50
Herb & garlic butter

Hand Battered Onion Rings (v) £4.50

Sauces £3.25
Peppercorn / Chip Shop Curry (vg) / Béarnaise Sauce (v)/
Truffle Aioli (v)

Chocolate Bomb (V) £9.95
Honeycomb & vanilla parfait, brownie pieces, hot caramel sauce

Glazed Pineapple (vg) £8.95

Caramelised pineapple tarte tatin, mango sorbet, chilli & lime syrup

Eton Mess Sundae (V) £8.50
English strawberries, meringue, Chantilly cream,
strawberry coulis, vanilla pod ice cream

St Clement’s Cheesecake (v) £8.50
Orange gel, summer berries

Sticky Toffee Pudding (v) £8.50
Yorkshire Tea infused, butterscotch sauce, vanilla ice cream

Selection of Ice Creams () & Sorbets (v) £2.50 / scoop

. Please select the Room Service’ button on your phone or dial 0

Scan for nutritional &
allergen information



Draught

Birra Moretti

Heineken 5%

Amstel

Inches Apple Cider
Heineken Zero 0.0%
Beaverton Neck Oil

Old Mout Berries & Cherries
Guinness Micro Draught

Bottled Beers

Peroni 330m!
Corona 330m!
Budweiser 330mi
Peroni 0.0% 330m!
Peroni GF 330m!

Bottled Ales

Brewdog Punk IPA 330mi
Blacksheep 500mi
Newcastle Brown Ale 550m!
0Old Speckled Hen 500mi

Bottled Cider

0Old Mout Flavours 500m!

Soft Drinks

Coke
Diet Coke
Lemonade

FeverTree Mixers 200mi
Bottled Coke 330mi
Bottled Zero Coke 330m!
Redbull 250m!

Harrogate Spring Water Still
Harrogate Spring Water Sparkiling

Prosecco & Sparkling Wine

Pontebello Prosecco Doc Spumante Extra Dry
Elegant and crisp with a fine bubble mousse and delicious apricot, pear
and citrus flavours. Perfect with antipasti.

Da Luca Prosecco Rosé

Fruity scent of pears and apples with overtones of blackbetries. A good balance
between the natural acidity and sugars in the Glera and Pinot Noir grapes
makes this sparkling wine both delicate in colour and intense in flavour.

Baron De Villeboerg Brut NV
Pale golden yellow colour with fine, persistent bubbles. It has an elegant nose with
notes of blossom and yellow apple, and a fresh palate of pear, apple and citrus.

Moét & Chandon Brut Impérial NV
With a sparkling bouquet of green apple and citrus fruit, and a sumptuous palate
of white fleshed fruits, citrus and brioche.

Veuve Clicquot Yellow Label Brut NV

Ablack grape dominated blend, using 50% Pinot Noir and 20% Pinot Meunier
together with 30% Chardonnay. A blend of over 50 crus, mostly Premier and
Grand Cru, with over 25% reserve wines.

Pint

£6.90
£6.90
£6.90
£6.50
£6.00
£7.50
£6.90
£6.90

Pint

£4.80
£4.80
£4.80

750ml
£4.90
£4.90

125ml

£6.95

£750

Half

£3.50
£3.50
£3.30
£3.30
£3.30
£3.80
£3.30

£6.00
£6.00
£6.00
£5.00
£6.00

£6.50
£7.00
£7.00
£7.00

£6.50

Half
£240
£240
£240
£3.50
£4.50
£4.50
£5.00
330ml

£3.50
£3.50

Bt

£35.50

£3950

£75.00

£95.00

£150.00

White Wine

175ml  250ml Btl

Antonio Rubini Pinot Grigio

Arich and more concentrated Pinot Grigio from lower
yielding vines with beautiful pear drop and elderflower
notes with lingering apple finish.

£8.50 £1050 £2950

Kleine Zalze Cellar Selection Chardonnay, Western Cape £950 £11.50 £3250
A vibrant, lively wine with aromas of green melon and pear;

the palate shows peach, citrus and a touch of minerality.

Mount Rozier Sauvignon Blanc, Western Cape £950 £11.50 £3250
It has pronounced green apple notes, complimented by salty
minerality and hints of kiwi fruit, balanced natural acidity

bringing a freshness and length to the finish.

Reign of Terroir Chenin Blanc, Swartland £925 £11.25 £3150
An aromatic wine, with good acidity and elegance surrounding

the Chenin's summer fruit salad base. Fresh and flavourful, the

silky texture satisfying enough for drinking on its own but has enough

personality to be confidently matched with lightly spiced dishes.

Petal & Stem Sauvignon Blanc, Marlborough £1075 £1275 £35.00
Concentrated fruit flavours, with a vibrant pure palate and an elegant
fresh finish. Notes of grapefruit and blackcurrant leaf, zesty and nicely

balanced on the finish.

Rieslingfreak No.44 Eden Valley, Riesling

This Riesling shows delicacy and refinement with aromas of citrus,
talcum powder and white blossom, and flavours of lime and lemon,
with a background of sweet spice.

£50.00

Red Wine

175ml  250ml Bil

Short Mile Bay Shiraz £850 £1050 £2950
Deep-coloured and full-bodied with lots of rich berry fruit on the palate

and a pinch of pepper spice, so typical of Shiraz.

Mount Rozier Merlot, Western Cape £950 £11.50 £3250
Fruit forward nose with lots of red fruits like cranberry, ripe strawberry,
plums and hints of violets. Medium bodied fruit forward palette with

red fruits and a smooth slight sweeter finish.

Alamos Mountain Malbec £975 £1175 £3350
This delicious red wine has aromas of ripe dark berry fruit,
including raspberry and currant flavours, with notes of sweet spice and

atouch of leather. The finish is long and persistent with soft, sweet tannins.

Viiia Real, Rioja Crianza £1250 £1450 £41.50
Ripe and richly fruity wine with rich aromas of fruit cake and spice,
smooth and supple in the mouth with perfectly integrated oak, a rounded

silky texture and smooth tannins, all supported by a lovely weight of fruit.

Errazuriz Cabernet Sauvignon, Maipo & Aconcagua Valley £3950
A fine example of Chilean Cabernet Sauvignon. One-third of the final blend isaged in

French and American oak barrels for six months before bottling. Rich and flavoursome.

Herdade do Esporao Monte Velho Tinto, Alentejo £42.00
This wine shows the youthful side of Alentejo vineyards with an average age of 18.

Hand-picked and aged for atleast 3 months in stainless steel to marry

together the different grapes, black fruit and wild berries, nicely enveloped

in subtle notes of fresh spices. Intense and rich finish..

175ml  250ml Bil

Rose Wine

Antonio Rubini Pinot Grigio Rosato £950 £11.50 £32.00
The nose shows aromas of wild flowers, vanilla and strawberry,

the palate is refreshing with delicate fruit flavours.

Wicked Lady White Zinfandel California £8.50 £1050 £2950
Medium-sweet rosé made using Zinfandel grapes from warm

Californian vineyards. Shows red-fruits on the rich, juicy palate.

Whispering Angel Rosé £65.00
Pale pinkin colour, it has flavours of redcurrant, dried flowers and spices on the nose, witha

herbal quality. Dry, with bitter red fruit flavours, it has a firm finish with lingering herbal notes.

DOUBLETREE

BY HILTON™



