Our team of skilled chefs are here to ensure you have a
memorable experience. If there is anything you would
like that is not on the menu, please ask one of the servers
who will do their very best to accommodate you.

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.
Guests on a Dinner inclusive rate can choose from the menu up
to the value of £20. Additional charges will need to be settled on
departure.

Americano
Café Latte
Cappuccino
Espresso
Cafetiere
Mocha
Syrup Shot
Hot Chocolate
Tea (Wide Selection)

Small
£2.50
£2.75
£2.75
£2.75
£3.20
£2.75
50p
£2.75
£2.50

Large
£3.25
£3.50
£3.50
£3.50
£3.50
£3.25

Grilled back bacon, floured bap £4.00
Grilled pork sausage, floured bap £4.00
Clayton Vitality pot £4.00 (v)
natural yoghurt topped with berries, seeds and nuts
Toast and preserves £4.00 (v)

Crusty bread, balsamic and Olive oil £3.50 (v)
Marinated green & black olives £3.50 (v)
Cheese dough balls, garlic butter £5.00 (v)
Jalapeno poppers, sour cream £5.00 (v)

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.

You choose your bread from: white sliced, wholemeal,
wrap, ciabatta or baguette
all with a mixed salad and nachos

Chicken, bacon, Brie and chutney melt £8.00
Smoked salmon, cream cheese and rocket £8.00
Yorkshire glazed ham with baby gem lettuce, tomato
and mustard £7.00
Tomato, mozzarella, rocket and pesto £7.50 (v)
Yorkshire Tasty cheese with pickle, lettuce and
tomato £6.50 (v)
Pulled sticky pork with cheese £7.50
Egg mayonnaise and rocket £6.00 (v)
Cajun chicken, Cajun mayo and tomato. £7.50
Glazed beef brisket with sticky bourbon onions and
smoked cheese. Served with fries. £9.50
Chicken club with lettuce, bacon, egg, tomato and
mayonnaise. Served with fries £9.00
Meat feast. Pulled brisket and pork with bacon, salsa,
cheese and bbq sauce. Served with fries. £10.00

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.

Feta and watermelon salad. Pink grapefruit,
watercress, mixed leaves, red onion and citrus
dressing 10.00 (v)
Caesar salad £10.00

add chicken or salmon for £3.00

Roasted beetroot and goats cheese salad with rocket,
baby gem and mixed leaves,
SALADcucumber, mooli and
honey and balsamic glaze £11.00
Superfood salad. Stem broccoli, peas, sweet potato,
red pepper, spinach and pomegranate £10.00 (v)

All served with garlic bread and side salad
King prawn linguine with chilli, red peppers
and fresh basil £12.50
Spaghetti Carbonara £11.00
Penne pasta with smoked salmon, mint and asparagus
£11.50
Penne pasta with chargrilled chicken and pesto
£11.50
Wild mushroom tagliatelle, truffle oil £11.00 (v)

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.

11” pizzas from our stone baked pizza oven
American hot £14.00
Margherita £12.00 (v)
Pepperoni £13.00
Pulled pork £13.00

red onion marmalade and red pepper

Chicken, bacon and red onion £13.00
Four cheese £13.00 (v)
Pesto

Sweet potato fries

£3.50

Thick cut chips

£3.00

Mixed salad

£3.00

Rocket & Parmesan salad

£3.00

Seasonal vegetables

£3.00

Chilli coleslaw

£3.00

Onion rings, sweet chilli sauce

£3.50

Creamed mash

£3.50

Sautéed potatoes

£3.50

Sautéed garlic mushrooms

£3.00

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.

Sweet chilli chicken wings, spring onion, chilli and
coriander £6.50
Chicken liver pate £5.50

tomato relish, crusty bread and rocket

Soup of the day £4.95 (v)
crusty bread

Nachos topped with salsa, sour cream and jalapeno
peppers £4.95 (v) Add chill £2.00
Crispy belly pork and black pudding £6.50
rocket leaves, bourbon and honey glaze

Piri piri battered squid rings £6.00
sweet chilli sauce

Creamy garlic mushrooms £6.50 (v)
toasted brioche

Poached pear and Yorkshire blue cheese salad £5.00
Mixed leaves with roasted walnuts, and redcurrant dressing (v)

Classic prawn cocktail £6.00
Bucket of whitebait £6.00
lemon mayo

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.
Guests on a Dinner inclusive rate can choose from the menu up
to the value of £20. Additional charges will need to be settled on
departure.

All grill items are served with tomato, flat mushroom
and thick cut chips
Add sweet potato fries for £1.00 extra
28 day aged 8oz English centre cut rib eye £19.95
28 day aged 8oz English Sirloin £19.95
Centre cut 7oz rump £15.95
Mixed grill £19.95

rump steak, gammon, chicken breast, lamb cutlet, pork and leek
sausage with fried egg,

10oz gammon £13.95
pineapple and fried egg

Chargrilled chicken breast £14.95
roasted vegetables, garlic butter

Half grilled BBQ chicken £14.50
chilli coleslaw

Add a sauce £2.00
Peppercorn, Dianne, red wine, Béarnaise or blue cheese

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.
Guests on a Dinner inclusive rate can choose from the menu up
to the value of £20. Additional charges will need to be settled on
departure.

All served with tomato, red onion and baby gem
lettuce in a brioche bun with shoestring fries
Add sweet potato fries for £1.00 extra
Double the burger for £3.00 extra
The Clayton £14.00

Aberdeen Angus burger, Monterey Jack cheese, back bacon, tomato
salsa

The Angus big one £15.50

Pulled pork, beef brisket in smoked bbq sauce layered with cheese,
fried onions and grilled mushroom

The Veggie £11.50 (v)
Goats cheese with breaded Portobello mushroom and tarragon mayo,
tomato salsa
The Hog £14.00

Wild boar and chorizo

Mojo chicken burger £14.00

Chicken smothered in mozzarella cheese, Italian smoked ham and
rocket pesto

Something fishy £11.50
Fresh haddock fillet with tartare sauce and glazed lemon

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.
Guests on a Dinner inclusive rate can choose from the menu up
to the value of £20. Additional charges will need to be settled on
departure.

Beer battered haddock £12.50

thick chips, mushy peas and buttered bread

Chilli & rice £11.95
sour cream, jalapenos

Sausage and creamed potato £12.50
(ask your server for the sausage of the day)

Chicken Rogan josh £13.50

rice, mango chutney, naan bread, and poppadum’s

Catch of the day £14.95
(ask your server)

Lamb shank £17.95

Creamed potatoes and vegetables

Pie of the week £12.50
seasonal vegetables

Grilled salmon fillet wrapped in ham served £14.95
sautéed potatoes, asparagus and stem broccoli with red pepper and
tomato sauce

Lemon and herb chicken £14.95

with pepper and garlic green beans, sautéed potatoes

Gnocchi with roasted vegetable ribbons, red pesto and
Parmesan £12.95 (v)
seasonal vegetables

Sweet jacket or plain jacket potato £5.00

add your choice of fillings of: chilli, cheese, beans or tuna mayo (£2.00
per filling)

Please speak to a member of the team regarding food allergies,
intolerances and dietary requirements. Weights are
approximate before cooking. Gratuities at your discretion.
Guests on a Dinner inclusive rate can choose from the menu up
to the value of £20. Additional charges will need to be settled on
departure.

Sticky toffee pudding with butterscotch sauce
Chocolate brownie with vanilla ice cream and
chocolate sauce
Summer berries cheesecake with Chantilly cream
Clayton sundae with chocolate brownie pieces, toffee
and chocolate sauce with whipped cream and
chocolate flake. Strawberry and chocolate ice cream.
Eton mess. Whipped cream, meringue and berries
Chocolate lava cake, vanilla ice cream,
Fresh fruit salad. Cream or ice cream
Apple tart, ice cream
Selection of ice cream – please ask for todays flavours
Yorkshire cheese plate. Blue, Yorkshire tasty and Brie
with chutney, grapes, celery and biscuits
£2.00 supplement

Sticky toffee pudding and ice cream

Including a coffee/tea of your choice
Eton mess
Brownie
Stick toffee pudding, custard

White Wine

Bottle

250ml

175ml

Valdepenas – Ayrum Airen
Blanco Albali

£16.95

£6.00

£4.50

Chardonnay
South Australia

£19.95

£7.00

£5.50

Sauvignon Blanc
Luis Felipe, Rapel Valley

£19.95

£7.25

£5.75

Pinot Grigio
Corte Vigna delle Venezie

£17.95

£6.50

£5.00

Sauvingon Blanc
Western Cape

£20.95

Red Wine

Bottle

250ml

175ml

Valdepenas – Ayrum
Tempranillo Tinto Albali

£16.96

£6.00

£4.50

Shiraz – Berri Estates
South Eastern Australia

£17.95

£6.50

£5.00

Merlot – Rapel Valley

£18.95

£7.25

£5.50

Rioja – Marques de Morano

£20.95

£7.25

£5.75

Malbec – San Juan

£22.50

Rose Wine

Bottle

250ml

175ml

Pinot Grigio

£18.95

£6.75

£5.25

250ml

175ml

Sparkling/ Champagne

Bottle

De Luca Prosecco – Italy

£19.95

Omni Sparkling Brut
South Eastern Australia

£19.95

Perrier Jouet Grand Brut – France

£58.00

