
 

 

 

 

 

 

T 01937 840018 
E driversclub@bowcliffehall.co.uk 

W www.bowcliffehall.co.uk/driversclub 
 

Monday - Friday, 8:30am - 5:00pm 
Excluding Bank Holidays 

  



   

 
 

The Drivers’ Club exclusively welcomes our Members and their guests 

between 8:30am and 5:00pm each weekday, offering refreshments in a 

relaxed and sumptuous environment. 

 

Our award-winning chef, John Topham is truly passionate  

about food, using locally-sourced produce from as close to home as 

Bowcliffe’s own herb garden. 

John works with the seasons using natural ingredients in their prime, 

resulting in a host of mouth-watering specials all year round and a 

seasonally-changing menu. 

 

For those in a rush, or who are looking to host a working lunch in their 

office, the ‘Pit Stop Grab & Go’ menu is the perfect solution. Offering a 

selection of freshly prepared sandwiches and salads – we’ll even lend you a 

fork! 

 

 
 

 

The Drivers’ Club is ideal for private dining and events on evenings and 

weekends. Please contact our hospitality team if you would like to know 

more on 01937 840084 or events@bowcliffehall.co.uk. 



   

BREAKFAST AND BRUNCH  
Served from 8.30am - 11.30am 

YORKSHIRE PLATTER       £9.95 
Dry-cured back bacon, Masham sausage, black pudding, egg, 
tomatoes and mushrooms 
 

BACON SANDWICH      £4.95 
Local dry-cured bacon, soft white roll 
 

SMOKED SALMON & SCRAMBLED EGGS    £7.25 
Toast and butter 
 

TOAST AND PRESERVES      £2.45 
 
Gluten-free bread also available. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

If you suffer from a food allergen or intolerance, please advise your server 

upon placing your order. 



   

LUNCHEON  

Served from Midday - 2.15pm 

STARTERS 

SEASONAL SOUP OF THE DAY     £5.50 
Changes like the chef’s mood, served with crusty bread 

 
QUEENIE SCALLOPS         £8.50 
Baked in garlic and lemon butter, with melting cheddar and 
Gruyère cheese 
 

MAINS 

CHICKEN AND LEEK PIE                                     £13.00 
Golden puff pastry, triple-cooked chips, and garden peas 

 
CHICKEN MILANESE                   £12.95 
Parmesan and panko crumbed chicken breast, fried hen’s egg, and black 

truffle mayonnaise, served with triple-cooked chips 

CRISP CONFIT SHOULDER OF YORKSHIRE DALES LAMB                  £14.50 
Creamed potatoes, buttered spinach, with thyme infused red 
wine sauce 
 

SEARED FILLET OF EAST COAST COD                                              £14.50 
Creamed potatoes, with a prawn and chive beurre blanc 
 

QUEENIE SCALLOPS                   £12.75 
Baked in garlic and lemon butter, with melting cheddar and 
Gruyère cheese 
 

BUTTERMILK AND HERB PANCAKES                                  £8.95 
Bowcliffe hot-smoked salmon, poached eggs, avocado, and 
crème fraîche 
 

The Potting Shed is a light and informal space available for team building events, 

meetings, tea parties, and lunches. If you would like more information, please 

speak to our hospitality team on 01937 840084 or events@bowcliffehall.co.uk 



   

SALADS 

CHICKEN CAESAR SALAD        £8.50 

Garlic and lemon roasted chicken, crisp baby gem lettuce, 
topped with local dry-cured bacon, parmesan cheese, and 
toasted croutons in a Caesar dressing 

 
CONFIT DUCK SALAD                     £8.95 
Warm salad with duck, pancetta, black pudding, chorizo, and 
mixed leaves in our house dressing 
 

SUPERFOOD SALAD                     £7.95 
Couscous, mixed leaves, cucumber, broccoli, fèves, avocado, 
feta, and mixed seeds in our house dressing 
 

SIDES 

BOWCLIFFE HAND-CUT CHIPS       £2.95 
Triple-cooked chips with sea salt                      
 

SANDWICHES 

All served with a small cup of soup or a handful of Bowcliffe hand-
cut chips, unless stated. 
  

GARLIC AND LEMON ROAST CHICKEN     £6.95 
Avocado, basil, parmesan, and mayonnaise 

 
CHEDDAR AND CHORIZO        £6.95 
Wensleydale Creamery’s Fountains Gold Cheddar, chorizo, 

spring onions, and mayonnaise 

 
BLT         £5.95 
Dry-cured back bacon, slow oven-roasted tomatoes,  
crisp leaves, and smoked paprika mayonnaise 
 



   

BRIE, BACON AND CRANBERRY     £7.50 

Potting Shed leaves and mayonnaise 

 

YORKSHIRE HAM AND RED ONION MARMALADE       £6.50  

Potting Shed leaves and mayonnaise 

 
SMOKED SALMON         £7.95 
Cream cheese and chive 

 

ROAST BEEF                      £9.95 
Pan-fried sirloin, caramelised onions, Potting Shed mixed 

leaves, and horseradish cream, served with triple-cooked chips 

Vegetarian substitutes available upon request. 
Gluten-free bread also available. 

CAKES AND DESSERTS 

CRUMBLE OF THE DAY       £6.50 
Served with homemade custard 

 
HOMEMADE CAKE      £2.95  
Please ask for today’s choice of cake 
 

BROWNIE       £2.80 
Homemade brownies from the Brown & Blond artisan bakery 
in York 
Please ask for today’s selection 
 

AUNTIE BERTHA’S HOMEMADE BISCUITS     £1.95 
Homemade oat biscuits 

 

The Morning Room, perfect for smaller meetings and lunches afternoon tea, is 

available on weekdays. Please contact our hospitality team on 01937 840084 

or events@bowcliffehall.co.uk for more information.  



   

DRINKS 

SOFT DRINKS 

FEVER-TREE    200ml     £2.20 
Ginger Beer, Lemonade, Soda 
Water, Ginger Ale, Bitter Lemon, 
Elderflower, Light Tonic, or Tonic 
 

TEETOTAL G’N’T                       £2.90 
Alcohol-free gin and tonic  

COCA-COLA    330ml    £2.30 
Coca-Cola or Diet Coke 
 

APPLETISER    275ml    £3.00 
 

FROBISHERS    250ml    £3.10  
Orange, Apple, Cranberry, or 
Tomato 
 

FROBISHERS SPARKLING   330ml     £3.70 
Apple, Pear & Elderflower 
St Clements Orange & Lemon  
Sparkling Raspberry 

 
RED BULL    275ml    £2.90 
 

HARROGATE SPA WATER   330ml/750ml      £1.70/£3.10     
Still or Sparkling  
 

TIPPLES 

PERONI NASTRO AZZURO   330ml (5.1%)   £3.20  
CORONA    330ml (4.6%)   £3.90 
BLACK SHEEP    500ml (4.4%)   £5.00  
OLD MOUT CIDER   500ml (4.0%)   £5.00 
RUDGATE BATTLE AXE   500ml (4.8%)   £5.00 



   

HOT DRINKS 
CAPPUCCINO        £2.95 
Mixture of aromatic espresso, steamed milk topped with 
foam 
 

LATTE        £2.75 
Mixture of aromatic espresso, topped up with velvety smooth 
steamed milk 
 

FLAVOURED LATTE                      £3.10 
Vanilla, Hazelnut, or Caramel    
       
AMERICANO       £2.25 
Aromatic espresso and hot water served long, with or 
without milk 
 

ESPRESSO                £2.25/£3.25 
Rich and intense, dark aromatic short coffee 
Single or double 
 

MOCHA        £3.00 
A full mug of indulgent coffee blended with chocolate 
containing over 30% Swiss cocoa powder and frothy milk 
 

HOT CHOCOLATE       £3.25 
CHOC-O-LAIT authentic Belgian chocolate 
Milk Chocolate, Vanilla, Caramel, or Hazelnut  
  

TEA           £2.10 cup/£3.40 pot 
Enjoy a cup for one, or a pot to share 

 
YORKSHIRE TEA 
English Breakfast 
      
TEA FORTÉ 
English Breakfast, Decaffeinated English Breakfast, Earl Grey, 
Chamomile Citron, Moroccan Mint, African Solstice, or 
Blueberry Merlot 



   

WHITE WINE  

                       125ml    175ml    Bottle 
DOMAINE TESTUT, CHABLIS                    £5.00    £6.95    £30.00 
Chardonnay, 2015 - Burgundy, France 
A superb Chablis with delicate citrus lime notes. This wine is tight, mineral 

and intense, with a steely dry finish. 

 
PAZO DE SEÑORANS                    -            -            £38.00 
Albariño, 2014 - Rias Baixas, Spain 
Wonderful aromas of nectarine, fresh orange and lemon. The palate is dry, 

refreshing and elegant, with exceptional length. 

 
AVONDALE ANIMA            -            -            £40.00 
Chenin Blanc, 2013 - Paarl, South Africa   
Winter melon, pineapple, lime and a hint of honey confirm the elegance and 
fullness of this softly wooded, supple Chenin blanc. The palate is dense with 
fresh fruit flavours of gooseberry, quince and peach. 
 

CLOUDY BAY                            -         -        £43.00 
Sauvignon Blanc, 2015 - Marlborough, New Zealand 
Bright, focused citrus aromatics of grapefruit and kaffir lime abound, 
supported by subtle tropical notes. A silky, concentrated palate reveals ripe, 
juicy stone fruit and lemongrass. 

 

MEURSAULT PREMIER CRU, LES                          -            -         £90.00 
BOUCHÈRES                  
Chardonnay, 2008 - Burgundy, France   
A brilliant light yellow colour, the very pleasant expressive and complex nose 
opens up with apple and floral aromas. Slightly woody notes and spice hints 
follow, with good acidity and minerality. 
 

 

 

The spectacular Blackburn Wing is available for meetings, private dining, 

weddings, wine tastings and team building events 7 days a week. A unique 

and unforgettable venue.  Please contact our hospitality team on 01937 

840084 or events@bowcliffehall.co.uk if you would like more information.   



   

RED WINE 

125ml 175ml Bottle 
CHÂTEAU CORBIN, MONTAGNE     £5.70      £7.90      £34.00 
SAINT-EMILION                
Merlot, 2012 - Bordeaux, France 
This vintage has produced a rich plummy, concentrated wine with plush 
tannins and a beautiful balance. An abundance of blackcurrant and a touch 
of vanilla. 
 

IRVINE, ZINFANDEL RESERVE          -            -            £42.00 
Zinfandel, 2013 - Barossa, South Australia 
Reminiscent of the super-premium Zinfandels of the USA, with a ripe Morello 
cherry bouquet and flavour. The full bodied, powerful palate displays 
complexities of raspberry, loganberry and rhubarb over spicy oak leading to 
a dry finish. 
 

RIOJA VEGA, GRAN RESERVA                          -            -            £43.00 
Rioja, 2009 - Rioja, Spain 
Vanilla, cedar, sandalwood flavours are very prominent in the wine, matched 
by layers of cassis, mulberry, damson and coffee. Incredibly smooth, with 
great length. 
 

TÉLÉGRAMME, CHÂTEAUNEUF-DU-PAPE           -            -            £44.00 
Grenache, 2013 - Rhône Valley, France  
The 2013 vintage is beautiful, exuberant and stylish with a spice rack of 
flavours, medium to full-bodied richness with a fleshy, ripe, supple profile. 
 

CHÂTEAU D'ANGLUDET, MARGAUX           -            -            £51.00 
Cabernet Sauvignon, 2011 - Bordeaux, France  
This is a superb Claret. Gravelly and sandy soils provide the structure in the 
wine. Ripe black and red fruits to the fore. The palate is full and supple leading 
to balanced tannins. 
 

 
 

 
The elegant Bowcliffe Room is available for private dining, meetings and events 

7 days a week. To discuss your next event, please contact the hospitality team 

on 01937 840084 or events@bowcliffehall.co.uk 



   

AMARONE DELLA VALPOLICELLA,                      -            -            £60.00 
CLASSICO    
Corvina, 2011 - Veneto, Italy 
A great intensity with ripe fruit and wild berry notes combined with cassis 
and raisin aromas. Powerful and complex with a silky texture and a long 
finish. 
 

GEVREY-CHAMBERTIN, PREMIER CRU,               -            -            £95.00 
LE FONTENY 
Pinot Noir, 2008 - Burgundy, France   
This 2008 premier cru shows both elegance and richness with the beguiling 
complexity that holds your attention. Mulled red fruits integrated with sweet 
oak, a sprinkling of spice and the power and viscosity that Sérafin seems to 
find in his vineyards. 
 

ROSÉ WINE      

   125ml    175ml    Bottle 
CHAPEL DOWN ENGLISH ROSÉ     £5.30    £8.10    £32.00 
Pinot Noir, 2014 - Kent, England 
Pale in colour with delicate aromas of strawberry, raspberry, cherry and 
redcurrant. Fresh and dry with crisp acidity and a clean, refreshing finish. 
 

SANCERRE ROSÉ LA LOUÉE, DOMAINE        -            -            £36.00 
BAILLY 
Pinot Noir, 2015 - Loire Valley, France 
Bright red berry flavours and floral aromas, with strong mineral undertones. 
It is crisp and fresh, with a fruity palate. 
 

CHAMPAGNE AND SPARKLING 

                         125ml    Bottle 
PROSECCO IL FRESCO, VILLA SANDI      £4.95    £25.95 
Glera - Veneto, Italy   
An intensely fruity aroma with hints of ripe golden apple and a flowery note 
reminiscent of acacia flowers. Fresh and soft to the palate, with pear and 
apple notes and an agreeably fruity and harmonious finish.   
 



   

GEORGE GARDET, BRUT TRADITION   £8.95    £42.00 
Pinot Meunier-Pinot Noir - Champagne, France  
Altogether fresh, with a full-bodied consistency, fine acidity and a balance 
between creamy and bold. 

 
NYETIMBER, CLASSIC BRUT                       -        £60.00 
Chardonnay, 2010 - West Sussex, England 
Tiny bubbles, great clarity and a wonderful pale gold colour. Aromas of fresh 
melon, Meyer lemon, proving bread, sweet pea flowers and vanilla, followed 
by fresh apricot and melon flavours on the palate with a lovely tiny bubble 
texture. Apricot and bread flavours continue on the long finish. 

 
LAURENT PERRIER, BRUT          -        £70.00 
Chardonnay - Champagne, France    
Pale gold in colour with a steady flow of fine and persistent bubbles. The nose 
is delicate yet complex, fresh and well-balanced with hints of citrus and white 
fruits. 

 
POL ROGER, BRUT RESERVE         -        £75.00 
Chardonnay - Champagne, France    
On the nose, the champagne is dominated by white flowers, green apple, 
brioche and a trace of minerality. On the palate there are notes of stone 
fruits, a certain nuttiness and a hint of honey supporting the freshness of the 
acidity. 
 

LAURENT PERRIER, CUVÉE ROSÉ         -        £85.00 
Pinot Noir - Champagne, France    
Bright, salmon-pink in colour. The nose is precise and very crisp with a lasting 
impression of freshness, it has hints of soft red fruits, such as strawberries, 
redcurrants, raspberries and black cherries. 
 

POL ROGER, VINTAGE CUVÉE, WINSTON                       -     £150.00  
CHURCHILL 
Pinot Noir-Chardonnay, 2004 - Champagne, France 
The exact blend is a closely guarded family secret but it is undeniable that the 
composition would meet with the approval of the man to whom it is 
dedicated. Pinot Noir predominates, providing structure, breadth and 
robustness, whilst Chardonnay contributes elegance, finesse and subtlety.  

The recently renovated Ballroom is perfect for conferences, weddings, and 

perhaps even the odd ball or two. Please contact our hospitality team on 01937 

840084 or events@bowcliffehall.co.uk if you would like to know more about the 

restoration or booking the room.   

 



   

PUDDING AND PORT 

50ml Bottle 

D’OLIVEIRA THREE-YEAR-OLD SWEET MADEIRA          £2.95    £25.00 
Tinta Negra Mole - Madeira, Portugal  
A rich wine, mahogany colour, a fruity bouquet with hints of barley sugar, 
raisins and toffee with a fresh, clean finish. A perfect pudding companion. 
 

PORTO POCAS TEN-YEAR-OLD TAWNY PORT  £3.25    £33.50 
Touriga Franca-Touriga Nacional - Douro Valley, Portugal  
Woody bouquet of dried fruits and raisins. Fruity and well matched with the 
wood. Full-bodied, irresistible and complex, with a long lasting finish of dried 
plums. 
 

CHÂTEAU RAYMOND-LAFON, SAUTERNES    £3.75    £51.50 
Sémillon-Sauvignon Blanc, 2008 - Bordeaux, France 
Honey, candied fruits, crystallised fruits that lead to a sweeter palate that is 
clean rather than cloying. Incredible length and balance this is the perfect end 
to a meal. 
 

TAYLOR’S VINTAGE PORT                       -     £165.00 
Port Blend, 2003 - Duoro Valley, Portugal    
Inky purple-black in colour with a narrow magenta rim. Classic Taylor nose, 
with exotic scents of violet and gum cistus set against an impenetrable 
background of intense dark berry fruit. The 2003 vintage port shows a stylish 
and racy palate, displaying a tight fabric of sinewy tannins and packed with 
concentrated grapey flavours which intensify through the seemingly endless 
finish. 
 

 

 

 

Tasting notes provided by House of Townend. 

 

 



   

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 

BOWCLIFFE HALL 
Bramham 
Wetherby 

West Yorkshire 
LS23 6LP 

 
T 01937 541111 
F 01937 841465 

E info-request@bowcliffe.co.uk 
W www.bowcliffehall.co.uk 

 



   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



   

 

 

 

 

 


