ROOM S ERVICE
Available Monday - Saturday 21:30pm until 06:00am / Sunday - 20:30pm until 06:00am
Please note there is a tray delivery charge of £5 per room for all food & drink orders

SANDWICHES
(All our sandwiches are served with vegetable crisps and are available on
stoneground white or malted wheat bloomer bread)

Van Dyk Mapel Glazed Ham

£7.95

homemade picallili

Houmous and Roasted Red Pepper (V)

£7.95

wild roquette

Mature Cheddar (V)

£7.95

caramelised onion chutney

Tuna Vinaigrette

£7.95

red onion, wild roquette

BEVERAGES
Alcoholic, Non-Alcoholic & Hot Drinks (alcoholic beverages only available until 03:00am)

£4.60
£3.70
£10.20
£8.80
£8.80
£9.20
£8.80
£3.10
£2.80

Bottle of Corona (330ml)
Bottle of Becks Blue (330ml)
Grey Goose Vodka (50ml)
Bombay Sapphire (50ml)
Bells Whiskey (50ml)
Captain Morgan Run (50ml)
Bacardi (50ml)
Bottled Soft Drinks & Mixers
Still/sparkling water (330ml)

Hot Drink Selection
English Breakfast
Espresso
Cappuccino
Café Latte
Americano
Flat White
Luxury Hot Chocolate

£2.95
£2.95
£3.30
£3.30
£2.80
£3.20
£3.85

(V) Vegetarian (VG) Vegan (GF) Gluten Free.
Please be aware that all of our dishes are prepared in kitchens where nuts, seeds and gluten are present, as well as other allergens; therefore, we cannot guarantee that any food item is completely ‘free from’ traces of
allergens. Our menu descriptions do not list all ingredients. Full allergen information on the ingredients in the food we serve is available on request All fish may contain bones.
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Crustaceans
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ROOM S ERVICE
Available Monday - Saturday 12:00pm until 21:30am / Sunday (Roast options only) - 12:00pm until 20:30pm
Please note there is a tray delivery charge of £5 per room for all food & drink orders

STARTE R S
Creamy Garlic and Thyme Mushrooms (V)

£7.95

on sourdough toast

Sweet Chilli And Seasame Crispy Squid

£7.95

wasabi mayonnaise, scorched lime

Soup of the Day (VG)

£6.95

homemade rosemary foccacia

VAN DY K C LA SSICS

FR OM T HE GR I L L

Beef Bourguignon (GF)

£14.95

honey glazed root vegetables, creamed potatoes,
baby onion and pancetta sauce

Van Dyk Classic Burger

£14.95

smoked cheddar cheese, red onion marmalade and hand cut chips
(Add Blue Cheese, Smoked Bacon, Brie, Onion Rings 75p each)

Beer Battered Fish and Chips

£15.95

hand cut chips and mushy peas

Breaded Chicken Escalope

£14.95

8oz Ribeye Steak

£23.00

flat mushroom, slow roasted beef tomato, beer battered onion rings,
peppercorn butter, hand cut chips and watercress salad

Van Dyk Ribs (GF)

Half Rack £15.95 / Full Rack £23.50
low n slow smokey baby back ribs, ranch slaw, house pickles and hand cut chips

creamed leeks, spring onion potato croquette
and pancetta crisp

S UNDAY R OA ST (Sundays only)

Roasts are served with cauliflower and broccoli mornay, maple glazed carrots, leeks and savoy cabbage.

Roast Topside of Derbyshire Beef

£14.95

Yorkshire pudding, roast potatoes and roast gravy (cooked pink)

Root Vegetable and Lentil Roast (V)

£14.95

with Yorkshire pudding, roast potatoes, seasonal vegetables and vegetarian gravy

Roast Derbyshire Loin of Pork

£14.95

with sage & onion stuffing,Yorkshire pudding apple sauce, roast potatoes and roast gravy

S ALAD S

V E GE TARI AN

Caesar Salad

£13.95

Baby gem lettuce, focaccia croutons, parmesan shavings,
pancetta crisps, soft-boiled free-range egg and caesar dressing
Add Chicken or Salmon £5.25

Wild Mushroom Risotto (V)

£13.95

crispy kale, parmesan shavings, truffle oil

S IDE S
Seasonal Vegetables
Beer Battered Onion Rings
Creamed Potatoes

£2.95
£2.95
£2.95

Honey Roasted Roots
Hand Cut Chips

£2.95
£2.95

C HILDR E N ’S M ENU
Homemade Breaded Chicken Strips

£5.95

Mini Fish and Chips

£5.95

shoestring fries
Children’s meals come with a choice of peas, baked beans or mixed salad

DE S S E RT S
Retro Cornflake Tart

£6.95

pink custard

Sticky Toffee And Date Sponge

£6.95

clotted cream ice cream, muscavado toffee sauce

(V) Vegetarian (VG) Vegan (GF) Gluten Free.
Please be aware that all of our dishes are prepared in kitchens where nuts, seeds and gluten are present, as well as other allergens; therefore, we cannot guarantee that any food item is completely ‘free from’ traces of
allergens. Our menu descriptions do not list all ingredients. Full allergen information on the ingredients in the food we serve is available on request All fish may contain bones.
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