
 

ROOM SERVICE MENU 

 
 

If you would like to place an order please call reception on ‘201’ or ‘261’ 
 

Please note for room service we cannot serve food in courses and it all must  
come together 

 
Please note room service must be paid for on ordering 

 
If you would like any extra sauces please let us know on ordering 

 

Last orders for food—8:30pm 
 

Last order for drinks—9:30pm  
 

Once you are finished if you would like your plates clearing away please contact recep-
tion (please leave plates outside to avoid us having to enter your bedroom)  



ROOM SERVICE MENU 
SEVERED FROM 12 PM TO 8.30PM  

 

 

 

MAIN COURSES 
 

 
8oz SIRLOIN STEAK £21.45 

Oven roasted tomatoes, garlic and herb mushrooms, Chefs beer bat-
tered onion rings and hand cut chips (G,S)  

 
CHEFS SCAMPI £12.45 

Whitby breaded scampi, hand-cut chips, garden peas with fresh tartar 
sauce. (G, D, C)  

 
 

PRAWN AND MARIE ROSE SALAD £13.45 
Freshwater prawns, fresh baby gem, Marie Rose sauce, fresh lemon 

served with a fresh warm mini Hovis Loaf (E,C,S,G,D)  
 

SOUTH CAUSEY VEGETABLE LASAGNE £14.45                                                                             
Served with garlic bread and hand cut chips (G,VE) 

CHEESE BURGER £15.45 (G,D,E,M)                                                                          
served in a Brioche bun with baby gem lettuce and beef tomato, chunky 

chips, onion rings and a Causey burger sauce 
 

PULLED PORK BURGER £17.45 (G,D,E,M)                                                             
served in a Brioche bun with baby gem lettuce and beef tomato, chunky 

chips, onion rings and a Causey burger sauce 
 

CHICKEN STROGANOFF £18.45 
Strips of chicken with a mushroom, paprika, Brandy cream sauce with 

rice (G,D,S,M) 

CAUSEY ‘PHIL YOUR BOOTS ALE’ BEER BATTERED COD FILLET 
£16.45 

With minted mushy peas and double fried chunky chips and a pot  
gherkin and caper compote (S,G)  

 
WARM WINTER SALAD £16.45 

Roasted butternut squash, grilled Radicchio, roasted baby carrots, grilled 
leeks and long stem broccoli topped with salted butternut squash seeds 

with pea shoot and warm rocket pesto (VE) 
 

Or why not add King Prawns (£5) OR buttermilk fried chicken (£4.50) 
OR crumbled blue Stilton cheese (£3.50)  

 
BBQ CHICKEN BREAST £17.45 

Topped with Smoked BBQ Pulled Pork and Melted Cheese (D) 
 

MEATBALL SUB £16.45 
Spiced Meatballs cooked in a rich Napoli Sauce topped with Cheese 

served in Ciabatta with Hand Cut Chips and Causey Slaw (G,D) 
 

PASTA CARBONARA £15.45 
Pan fried Pancetta with Parsley, Parmesan Cheese finished with Cream 

(G,D,E) 
 

SLOW COOKED HOI SIN BEEF £18.45                                                                                   
Served with Stir fried Vegetables and Noodles with Prawn Crackers 

(G,C,S) 

Served on a freshly baked traditional Geordie stottie, with hand cut chunky chips and Causey slaw 
 

FISH FINGER SANDWICH £12.45(G, M)       

GEORDIE BEEF STOTTIE £12.45 (G,D,M)   

CAUSEY CLUB £12.45 (G,E,D,M)           

      PRAWN SANDWICH £11.45 (G,E,C,M,D)     

EGG MAYONNAISE £10.45 (G,D,E,M)        

CHEESE SAVOURY £10.45 (G,D,E,M)      

 HAM AND PEASE PUDDING £10.45 (G,E,M) 

SANDWICHES 

STARTERS 

CHICKEN LIVER PATE £7.95  
With chef’s chutney & Hovis bread crostini (D,S)  

 
BEEF RAMEN £9.95 

Soft egg noodles, chilli, spring onion and coriander topped with sliced rump 
steak (served medium) (G,E,SOY) 

 
KING PRAWNS £9.95  

Pan fried king prawns in chilli, garlic and spring onion. Served with a mini 
Hovis Loaf (D,C,G)  

 
HALLOUMI FRIES £8.45 

Served with Sriracha and lime mayonnaise and a zingy corn salsa (D,G,E,V) 
 

CHEESY ARANCINI £7.95 
Italian rice balls loaded with mozzarella cheese served with Napoli sauce and 

carrot crisps (G,VE) 
 
 

 WILD MUSHROOMS £8.50 
Pan fried wild mushrooms in garlic and thyme served with a cheese crostini 

(G,VE) 
 

CRISPY CHICKEN STRIPS £8.95 
Served with Sriracha and lime mayonnaise and a zingy corn salsa (D,E,G) 

 
SPICY ITALIAN MEATBALL £8.95 

Beef and pork meatballs in a Napoli sauce served with mini Hovis loaf (G) 
 

LOCALLY SOURCED DUCK SPRING ROLL £8.50  
served crispy and with Asian slaw (G, SOY, SES)  

 
CHEFS SOUP OF THE DAY £7.95  

Please ask your server for details  
 

PRAWN COCKTAIL £8.95  
Greenland prawns and king prawns on a bed of shredded lettuce served 

with Marie Rose sauce and mini Hovis loaf (E,G,C)  



 

SIDES 

 

‘DIRTY FRIES‘ WITH SMOKEY BACON AND MELTED PARMESAN £3.95 
AN ASSORTMENT OF ROASTED ROOT VEGETABLES £3.95 

HAND CUT CHUNKY CHIPS £3.50 
CHEFS BEER BATTERED ONION RINGS £3.50 

BACON AND CREAM PEAS £3.00 

DESSERTS 

TOFFEE APPLE BAKEWELL TART £7.95   

Served with custard or cream (G,D,E,N)  
 

SALTED CARAMEL TORTE  £7.95                                                                                                                                                                                                      
Served with a Chantilly cream  (D,G)  

LEMON CREME BRULEE £7.95                                                                                                                                                                                                                
With thyme and shortbread biscuits (E,D)  

TRIPLE CHOCOLATE BROWNIE £8.95                                                                                                                                                                                                 
Served with mint chocolate ice cream (E,D,G)  

CHOCOLATE FUDGE CAKE £7.95 
Served with vanilla ice cream 

 
POACHED PLUM £7.95                                                                                                                                                                                                                            

With a fruity infused RIP Gin shot and vanilla ice cream (VE,S)  

NORTH EAST LOCAL CHEESEBOARD £9.95                                                                                                                                                                                   
Sourced locally and served with a local chutney, fruit and delicious oaty biscuits (G,D,S)  

A ‘ CAUSEY’ SUNDAE’ £8.95                                                                                                                                                                                                                  
Triple chocolate brownie, Cadbury flake, Maltesers, vanilla ice cream, whipped cream and a pot of hot chocolate sauce (D,G,E)  

STRAWBERRY, RED WINE AND SAGE CHEESECAKE £8.95                                                                                                                                                               
Served with ice cream (D,S,EGG)  

STICKY TOFFEE PUDDING £8.95                                                                                                                                                                                                      
Topped with a warm toffee sauce and a pot of banana ice cream (G,D,E)  

CAUSEY CRUMBLE £7.95                                                                                                                                                                                                                            
A combination of local fruits and lashings of custard (G,D)  

   

G = Gluten  

D = Dairy  

N = Nut  

Ses = Sesame Seeds  

VE = Vegan 

 

 

V = Vegetarian 

E = Egg 

C = Crustaceans 

S = Sulphites  

DIETARY KEY CODES  


