
DURRANT’S BAR FOOD MENU 

Egg mayonnaise, 
mustard cress, 

white loaf 
£12.00 

Cucumber, 
cream cheese, dill, 

tomato loaf
£12.00

Selection of olives, 
Gordal & smokey 

Salamanca 
£8.75 

SIDES 
ALL £6.75 

Hand-cut chips 

French Fries 

SERVED DAILY 
FROM 12:00PM– 10:00PM 

NIBBLES 

Chickpea & pepper 
hummus with 

crudités (vg, gf)
£9.75 

Mushroom 
Arancini with 

truffle mayo (gf) 
£9.00 

FINGER SANDWICHES 
Served with root vegetable crisps 

Truffled chicken 
mayonnaise, 

wholemeal loaf
£14.50 

Scottish smoked 
salmon, rye loaf 

£16.00 

OPEN SANDWICHES 
Served on toasted sourdough with French fries 

Smoked salmon 
with horseradish cream, 

mixed salad & feta
£18.25

Cod fish finger butty 
with mushy peas & tartare sauce 

£20.75

Crumbled Clawson Stilton with mixed 
salad, sliced tomato, cucumber, toasted 

pine nuts & balsamic dressing (v)
£16.00

Grilled Yorkshire grain-fed chicken 
breast with sliced avocado 

& baby spinach, mimosa dressing
£18.75

SWEETS 

Freshly baked plain & raisin scones Rodda’s Cornish 
clotted cream & Tiptree strawberry jam 

£9.75 

Cake of the day
£9.75

Three mini beef sliders, 
aged cheddar, 

club sauce 
£13.95 

CLASSIC BAR SNACKS 
Club sandwich

Yorkshire grain-fed chicken breast, bacon, plum tomato, 
baby gem, mayonnaise, fried egg & fries

£24.75
Sharing board (for two)

Cured meat bresaola, Coppa & Parma ham 
with cornichons, Durrant’s homemade 

piccalilli, Bramley apple & cider chutney, 
celery, toasted sourdough & butter

£23.75

Caesar salad 
Baby gem, anchovies, parmesan, croutons, 

poached egg, Caesar dressing (v)
£16.00 / £24.00

Add chicken breast £7.50 or bacon £5.00 

Three cheese toastie with Cornish Quartz 
aged Cheddar, Clawson Stilton, Somerset 

Brie & Bramley apple & cider chutney 
served with root vegetable crisps 

£17.25 

Durrant’s cheeseburger 
Brioche bun, gem lettuce, plum tomato, 

caramelised onions, mature cheddar, 
homemade relish, gherkin & fries

£25.50
Add bacon £5.00

A £5.00 Room service delivery charge and a discretionary 12.5% Service Charge will be added to your bill. Please notify your waiter of any food allergens or intolerances 
when ordering. Please be advised that our kitchen is not gluten-free or nut-free. Inclusive of 20% VAT.

(vg: vegan | gf: glutenfree | v: vegetarian) 

Cheese Board (for two) 
Cornish Quartz aged Cheddar, 

Clawson Stilton, Somerset Brie, 
Rosary Goats Ash with oatcakes, celery, 
Bramley apple & cider chutney & grapes

£19.75

Garden pea & feta scotch egg 
with pickled breakfast radish, 

served with one pint of Brooklyn Pilsner (v)
£23.00


