
 
 

If you have any questions regarding our ingredients or have a food allergy or intolerance, please inform your server before you order 
your meal or drinks. The allergy information relates to ingredients deliberately present in our dishes. It has been provided by our 

suppliers and all reasonable steps have been taken to ensure information is accurate. If you are sensitive to the traces of allergens, 
we are unable to guarantee that any of our foods are suitable for you. 

Sample Old Hall Menu 
 
 

Cakes and sweet treats 
Available from 10am - 5pm 

 
Croissant and preserves – £4.00 

Toasted teacake, butter and preserves – £5.00 
Homemade fruit cake with Wensleydale cheese – £5.00 

Cake of the day – £5.00 
Sticky Yorkshire ginger cake – £4.50 

 
 

Hot Beverages 
Espresso – £3.40 

Caffè Americano – £3.40 
Cappuccino – £3.65 
Caffè Latte – £3.65 

Cafetiere of coffee with shortbread biscuit – £4.50 
Taylor’s loose leaf tea with shortbread biscuit – £4.50 

Hot Chocolate – £3.65 
 
 

Sandwiches 
Prawn cocktail roll £12.00 

Brioche roll with prawns in a Marie rose sauce, shredded gem lettuce, cherry 
tomato & cucumber 

Pastrami £10.00 
Served on rye bread with American mustard and pickled gherkin 

Ham hock £10.00 
Toasted ciabatta, grain mustard mayonnaise & red onion marmalade 

Barbers aged cheddar £11.00 
Sourdough bread, Branston pickle 

Oak smoked salmon £12.00 
Bagel, pickled cucumber & cream cheese 

All served with dressed rocket and Yorkshire crisps 
 


