IN ROOM DINING MENU

Available from 11.00am until 10.00pm

Small Bites

Quebecs Thai duck spring rolls £9.95

Hoisin sauce

Skewered chicken souvlaki £11.95
Two skewers, pitta bread, Tzatziki

Beetroot falafel, pitta bread (V) (DF) (VE upon request) £9.95
Harissa mayonnaise

Soup of the day (V) £8.95

Served with a choice of bread roll

Smoked salmon (GF upon request) £14.95
Melba toast, lemon

Pan seared garlic mushrooms (V) (GF) £9.95
Toasted brioche
Nachos with melted cheese (V) £6.95

Salads

Classic Caesar salad (V) (GF upon request) £10.95
Baby gem, Caesar dressing, Parmesan shavings,
anchovies, toasted crotitons

Sykes House Farm chicken Caesar salad (GF upon request) £16.95
Baby gem, Caesar dressing, Parmesan shavings,
anchovies, toasted croiitons

Quebecs salad £14.95

Bacon, brie, cucumber, tomato, rocket,
toasted crotitons, balsamic glaze

(V) denotes vegetarian option (VE) denotes vegan option upon request
(GF) denotes gluten free option upon request (DF) denotes dairy free option upon request
Food Allergies and intolerances:
Before ordering please speak to a member of the food service or bar team about our ingredients.
Should you have any questions regarding the content or preparation of any of our food, please ask one of our team.



Mains

Rosemary & mint marinated lamb shank
Mashed potato, minted gravy

8oz Ribeye steak (GF)

Yorkshire beef, chips or fries, salad, peppercorn sauce

Porter’s Lodge 100z British beef burger (DF)
Baby gem lettuce, chips or fries

Add: Smoked applewood cheese or Bacon

Quebecs triple bean burger (V) (VE) (DF)
Chips or fries, green salad

Quebecs Thai red chicken curry

Jasmine rice

Spinach, mushroom & smoked cheese parcels (V)
Rocket, walnut & red onion salad

Italian style spicy penne arrabbiata (V)
Tomato sauce, ShaVed parmesan

Salmon & haddock fish cakes
Poached egg, mushy peas, fries

Sides

Chips or fries (V)
Yorkshire Crisps (V) (VE) (DF) (GF)

Award-winning hand-cooked Yorkshire Crisps, made from carefully
selected potatoes grown by local farmers on the chalky

soils of the Yorkshire Wolds.

(V) denotes vegetarian option (VE) denotes vegan option upon request

£29.95

£28.95

£16.95

£2.25 each

£15.95

£18.95

£16.95

£15.95

£22.95

£6.50
£5.95

(GF) denotes gluten free option upon request (DF) denotes dairy free option upon request

Food Allergies and intolerances:

Before ordering please speak to a member of the food service or bar team about our ingredients.

Should you have any questions regarding the content or preparation of any of our food, please ask one of our team.



Sandwiches

Served on white or brown bread with a mixed leaf salad

& hand-cooked Yorkshire Crisps

Houmous, pickled beetroot, & rocket (V) (GF upon request) £8.95
Yorkshire mature cheddar & onion pickle (V) (GF upon request) £8.95
Roast Yorkshire beef & horseradish (GF upon request) £10.95
Roast Yorkshire ham & Dijon mustard (GF upon request) £9.95
Smoked salmon, cucumber & cream cheese (GF upon request) £11.95
The Liberal Club (GF upon request) £16.95

Grilled chicken breast served with bacon,
sweet chilli mayonnaise, tomatoes, toasted bread, chips or fries

Desserts

Yorkshire Dales ice cream (V) £7.95
Your choice of chocolate, strawberry or vanilla

Seasonal fresh fruit (V) (VE) (GF) (DF) £7.95
Quebecs chocolate cake (V) £9.95

Chocolate ganache, Yorkshire Dales vanilla ice cream

Quebecs sticky toffee pudding (V) £8.95

Served with Yorkshire Dales vanilla ice cream & caramel sauce

Chocolate brownie (V) £8.95

Served with Yorkshire Dales vanilla ice cream

Four artisan cheeses (V) £11.95
Red grapes, walnuts, quince jelly, selection of savoury biscuits

(V) denotes vegetarian option (VE) denotes vegan option upon request
(GF) denotes gluten free option upon request (DF) denotes dairy free option upon request
Food Allergies and intolerances:
Before ordering please speak to a member of the food service or bar team about our ingredients.
Should you have any questions regarding the content or preparation of any of our food, please ask one of our team.



Afternoon tea

Afternoon Tea is served in the Porters Lodge, or in the Gallery area, which is open from 13.00.

Please see further details within the Porters Lodge menu on display in your room.
Afternoon Tea can beserved to your room, on request. Booking is essential.

Hot Drinks

Liquor Coffee
I—Iighland - Scottish whisky

Irish - Jamesons
Baileys

Calypso - Tia Maria
Napoleon - VS Cognac
Italian - Amaretto
Seville - Cointreau

Skye - Drambuie

Taylors of Harrogate tea
Breakfast Tea

Earl Grey
Pure Assam
Darjeeling
Pure Green

Organic Peppermint Tea

Nespresso Coffee

Americano
Espresso

Double Espresso
Macchiato
Cappuccino
Latte

Mocha

Hot Chocolate

Decaffeinated coffee is available upon request

£9.50
£9.50
£9.50
£9.50
£9.50
£9.50
£9.50
£9.50

£3.75
£3.75
£3.75
£3.75
£3.75
£3.75

£3.75
£3.50
£4.50
£4.25
£4.25
£4.25
£4.25
£4.25



TWILIGHT MENU
Available all through the night from 10.00pm

Small Bites

Smoked salmon (GF upon request) £14.95
Melba toast, lemon

Classic Caesar salad (V) (GF upon request) £10.95
Baby gem, Caesar dressing, Parmesan shavings,
anchovies, toasted crotitons

Quebecs salad £14.95
Bacon, brie, cucumber, tomato, rocket,
toasted crotitons, balsamic glaZe

Sandwiches

Served on white or brown bread with a mixed leaf salad

& hand-cooked Yorkshire Crisps

Houmous, pickled beetroot, & rocket (V) (GF upon request) £8.95
Yorkshire mature cheddar & onion pickle (V) (GF upon request) £8.95
Roast Yorkshire beef & horseradish (GF upon request) £10.95
Roast Yorkshire ham & Dijon mustard (GF upon request) £9.95
Smoked salmon, cucumber & cream cheese (GF upon request) £11.95
Desserts

Yorkshire Dales ice cream (V) £7.95
Your choice of chocolate, strawberry or vanilla

Seasonal fresh fruit (V) (VE) (GF) (DF) £7.95
Four artisan cheeses (V) £11.95

Red grapes, walnuts, quince jelly, selection of savoury biscuits

(V) denotes vegetarian option (VE) denotes vegan option upon request
(GF) denotes gluten free option upon request (DF) denotes dairy free option upon request
Food Allergies and intolerances:
Before ordering please speak to a member of the food service or bar team about our ingredients.
Should you have any questions regarding the content or preparation of any of our food, please ask one of our team.



