
SERVING GREAT CLASSICS 
FROM 10AM – 11PM

 suitable for vegetarians     suitable for vegans     denotes 24hr offering

If you would like anything that is not on the menu, please ask a team member. If you require this menu in large print, please ask a team member. 
All prices include VAT. If you are concerned about food allergies & intolerances e.g. nuts, you are invited to ask when selecting one of our menu items. 

*Weights shown are approximate weights before cooking. Please note that a tray charge of £4.50 per tray will be added to your final bill.

ROOM 
SERVICE 

MENU



SANDWICHES
Unless specific bread is stated, all sandwiches available on white or granary bread. 
Served with an Asian style slaw

Club sandwich – triple decker club with skinny fries  |  £13.95

Vegetable club – Triple decker, grilled halloumi, boiled egg, roasted pepper, tomato, 
lettuce with skinny fries (v)  |  £12.50

Hoisin duck wrap – spring onion, cucumber  |  £8.25

Croque Monsieur – smoked ham, Emmental, béchamel sauce  |  £7.95

Pulled pork toastie – Mexicana pulled pork, béchamel sauce, Emmental  |  £8.75

Smoked salmon – carrot & chive crème fraîche  |  £8.00

Fish goujon ciabatta – crushed peas, tartar sauce  |  £9.50

Black & blue steak sandwich – on toasted sourdough, with rocket, red onion 
& English mustard  |  £12.50

Sparkenhoe Red Leicester & Branston pickle sandwich (v)  |  £6.25

BURGERS
All served with baby gem lettuce, tomato, pickles, chips & an Asian style slaw on a brioche bun

Cauliflower, kale & Ford Farm cheddar burger – Sriracha & poppy seed crème fraîche (v)  |  £13.00

Beetroot, quinoa & red pepper burger – with burger relish (v)  |  £13.00

The Veggie – halloumi, mushroom & roasted pepper on a sesame bun (v) (gf)  |  £13.95

The Original Burger – with Lincolnshire poacher  |  £14.75

The Chook  |  £14.25

Black & blue  |  £15.25

The Piggy Back  |  £16.95

MAINS
Beetroot & goats cheese tortellini – wilted spinach, sage & pine nut butter sauce (v)  |  £13.50

Steak & Devonshire blue pie – colcannon potato, onion gravy  |  £15.25

Chicken & spinach Malabar – basmati rice, naan bread  |  £15.75

Battered Haddock & chips – crushed peas & tartar sauce  |  £15.95

Roasted lamb rump – garlic rosemary potatoes, chorizo, chargrilled pepper, 
wheatberry & tomato  |  £17.95

Cauliflower cheese bake – garlic crumble topping, sautéed greens (v)  |  £12.50

Chickpea & red lentil dahl – cauliflower & parsley rice (v) (ve) (gf)  |  £14.50

Half roast chicken – chimichurri sauce, baby gem, shallot & blue cheese salad (gf)  |  £16.50

Braised featherblade of beef – horseradish mash, roasted carrots & pickle onion sauce (gf)  |  £17.50

STEAKS 

All steaks are sourced from UK farms & aged for a minimum of 21 days, served with roasted field mushroom, 
tomato & chips

28 days 7oz* Birchstead rump steak (gf)  |  £19.95

10oz* Ribeye steak (gf)  |  £23.95

Mixed grill – Cumberland sausage, gammon steak, rump steak, lamb chop  |  £21.75

Grilled bacon chop – topped with mozzarella & Parma ham served with sage & onion potatoes 
& onion gravy (gf)  |  £16.50

SAUCES 
Peppercorn (gf)  |  £3.50    Field mushroom & Dolcelatte (gf)  |  £3.50 
Chimichurri sauce (gf)  |  £3.00    Spicy Buffalo  |  £3.00

SHARING PLATES & SALADS
Woodhalls charcuterie platter – toasted tortilla, hummus, roasted peppers  |  £9.95

Baked Camembert – with garlic, rosemary, toasted bread crudites (v)  |  £8.95

Vegetable sharing platter – baked Camembert, roasted peppers, charred vegetables, pickles 
toasted tortilla (v)  |  £12.00

Caesar salad – as normal  |  £10.95       add chicken  |  £4.00

Mediterranean fregola salad – roasted mixed peppers, rocket & olive oil (v)  |  £9.50

Feta cheese & cauliflower tabbouleh salad – baby gem, carrots & cucumber with 
a lemon oil dressing (v)  |  £9.95

SIDES
Tiger fries (v) (gf)  |  £3.50

Sweet potato fries (v) (gf)  |  £3.50

Skin on fries (v) (gf)  |  £3.50

Mac ‘n’ cheese (v)  |  £4.50

Tenderstem broccoli, Italian style cheese (v) (gf)  |  £4.00

Garlic sautéed greens (v) (gf)  |  £4.00

Pickled onion rings (v)  |  £3.50

Garlic ciabatta (v) – add cheese  |  £3.50/£4.50

DESSERTS
Chocolate & orange tart – raspberry sorbet (ve) (gf)  |  £5.95

Sticky toffee & salted caramel pudding – vanilla ice-cream (gf)  |  £6.50

White chocolate & raspberry meringue – filled with vanilla & raspberry cream  |  £7.00

Vanilla panna cotta – roasted peach & shortbread  |  £6.00

Selection of Great British Ice-cream (gf)  |  £5.00

Selection of British cheese – golden beetroot piccalilli  |  £8.50

MAINS
Sausage & mash – served with green beans, peas & onion gravy   |  £3.95

Mini fish & chips – served with crushed minted peas & creamy tartar sauce   |  £3.95

Plain beef burger – served with chips  |  £3.95      Add cheese  |  70p

Chicken bites – served with chips 
LOW 
SALT   |  £3.95

Beef meatballs & spaghetti – served in a tomato & herb sauce  |  £3.95

Build your own wrap – two soft flour tortillas with a selection of ham, cheese & coleslaw, 
served with fresh carrot & cucumber sticks & a Marie Rose dipping sauce   |  £3.95 
vegetarian option – cooked mushrooms

DESSERTS
Chocolate brownie – rich & indulgent brownie with a scoop of ice-cream  |  £2.25

Bowl of ice-cream – selection of traditional ice cream  |  £2.25

Fruit salad – a selection of fresh cut fruits with fruit sauce dip  |  £2.25

CHILDREN’S MEALS*

*Kids Stay & Eat Free means that children under the age of 13 years can enjoy breakfast free of charge when accompanied by at least one adult ordering breakfast. 
Lunch & dinner are also free when choosing from the Kids’ menu & the child is accompanied by a least one adult eating at least one starter or main/large plate from the menu. 
This offer applies to the hotel in which the child’s family is staying & during normal hours of food provision & is limited to four children per dining family (maximum two children 
per one resident adult). Not available for room service or with room rates negotiated for groups of 10 or more rooms, travel industry rates or employee rates.

LOW 
SALT  

 For the grown-ups – our children’s menu has been developed with the support of our suppliers nutritionist 
& meets the government guidelines for salt, sugars and saturated fats


