
Restaurant, Bar & Accommodation

Inn Hotel

SCAN ME with
your smartphone
camera to order
to your table!

Hot Drinks
Tea
Yorkshire Tea £2.60 Green Tea £2.75
Tetley Raspberry and Pomegranate Tea £2.70

Coffee
We proudly serve Balmforth and Co sustainably

sourced, medium roast, whole bean blend 7 coffee.
A balanced mix of arabica and robusta.

ALL OF OUR COFFEES ARE AVAILABLE DECAFFEINATED.

White Coffee £2.85 Americano £2.85
Espresso £2.95 Cappuccino £3.40
Latte £3.40 Mocha £3.40
Gingerbread Latte £3.55
Our signature latte with a shot of gingerbread syrup

Caramel Latte £3.55
Our signature latte with a shot of caramel syrup

Cream Floated Coffees
Plain & Simple £3.40
Americano with a fresh cream floated topping

Dublin Coffee £4.95
Served with a 25ml measure of Baileys

Gaelic Coffee £4.95
Served with a 25ml measure of Jamesons Whiskey

Italiano Coffee £4.95
Served with a 25ml measure of Amaretto

Parisienne Coffee £4.95
Served with a 25ml measure of Courvoisier Cognac

Amaretto Coffee £3.60
Our signature plain & simple with a shot of amaretto syrup

Caramel Coffee £3.60
Our signature plain & simple with a shot of caramel syrup

Hot Chocolate £3.35
A smooth and rich hot chocolate topped with squirty cream and a dusting
of chocolate powder.



Desserts
Jaffa Cake £6.95

Three layers of orange flavoured sponge, layered with an orange flavoured gel, filled and side masked with

chocolate icing.  Served with farmhouse vanilla ice cream. Available vegan on requestVG

Lemon Meringue Pie £6.75
Sweet pastry case with a lemon flavoured filling, topped with browned mallow meringue. Served with fresh

cream.

New York Forest Fruits Cheesecake £6.95
Biscuit base topped with baked vanilla cheesecake, topped with forest fruits compote. Served with fresh

cream.

PLEASE ASK IF YOU REQUIRE THE ABOVE DESSERT TO BE MADE WITH INGREDIENTS THAT DO NOT CONTAIN GLUTEN.

Honeycomb Cheesecake £7.25
Biscuit base topped with rich vanilla cheesecake filled and topped with chocolate honeycomb. Served with

honeycomb ice cream.

Cookie Dough Brownie £7.25
A plant based brownie with a cookie dough centre served with chocolate sauce and vanilla ice cream.

VG Available vegan on request

Apple and Blackberry Crumble £7.25
Served with Devon custard.

PLEASE ASK IF YOU REQUIRE THE ABOVE DESSERT TO BE MADE WITH INGREDIENTS THAT DO NOT CONTAIN GLUTEN.

6.75Ice Cream Sundaes £
Strawberry - layers of strawberry sauce, vanilla ice cream, strawberry pieces, meringue pieces, squirty cream

and wafers.

PLEASE ASK IF YOU REQUIRE THE ABOVE DESSERT TO BE MADE WITH INGREDIENTS THAT DO NOT CONTAIN GLUTEN (THE DISH
WILL BE SERVED WITHOUT WAFERS).

Brownie - layers of chocolate brownie, chocolate sauce, vanilla ice cream and squirty cream.

PLEASE ASK IF YOU REQUIRE THE ABOVE DESSERT TO BE MADE WITH INGREDIENTS THAT DO NOT CONTAIN GLUTEN.

Biscoff - layers of Biscoff sauce, vanilla ice cream, Biscoff biscuits and squirty cream.

VG Available vegan on request

Luxury Farmhouse Dairy Ice Cream
Choose from: Salted Caramel Double Chocolate Chip Vanilla Ice Cream HoneycombVG

Farmhouse Vanilla Farmhouse Strawberry Bubblegum
PLEASE ASK IF YOU REQUIRE YOUR ICE CREAM TO BE MADE WITH PRODUCTS THAT DO NOT CONTAIN GLUTEN.

Large (5 scoops) £5.00
Small (3 scoops) £4.00

Jelly and Ice Cream £4.00
Strawberry flavoured jelly served with two scoops of your chosen flavour of ice cream from the section above.

Farmhouse Ice Cream Pots £4.00
Choose from , orRich Vanilla Strawberry Bubblegum Smooth Dark Chocolate,

PLEASE ASK IF YOU REQUIRE EITHER OF THE ABOVE TWO DESSERTS TO BE SERVED WITH INGREDIENTS THAT DO NOT CONTAIN
GLUTEN.

Perfect for Children


