
 

 

 

 

 

 

 

 

 

 

T 01937 840018 
E driversclub@bowcliffehall.co.uk 

W www.bowcliffehall.co.uk/driversclub 
 

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

  



   

 
BREAKFAST AND BRUNCH  
Served from 8:30am – 11:30am 
 
THE YORKSHIRE PLATTER      £10.95 
Grilled dry-cured bacon, Masham sausage, homemade black 
pudding, tomato, mushroom, and your choice of egg 
 

THE MEAT-FREE YORKSHIRE PLATTER    £8.95 
Grilled tomato, mushroom, “sausage”, hash brown, and your 
choice of egg 
 

BACON SANDWICH      £5.25 
Grilled dry-cured bacon, served in a soft white or granary roll 
 

GRILLED MASHAM BANGER     £6.95 
Grilled Masham sausage, flat mushroom, with or without a fried 
egg, served in a soft white or granary roll 
Can also be served with a meat-free “sausage” 
 

THE NOD TO WELLNESS      £8.25 
Smashed avocado on sour dough toast, poached hen’s egg, with 
smoked salmon or grilled bacon 
 

TOAST AND PRESERVES      £2.45 
 

YORKSHIRE BAKED GRANOLA     £4.25 
Served with honey and natural yoghurt, or simply with semi-
skimmed milk 

 
Gluten-free bread is also available 

 
 
 
 
 
 
 
 
If you suffer from a food allergy or intolerance, please advise one of the team 
upon placing your order. 



   

 
LUNCHEON  

Served from Midday – 2:15pm 

 
STARTERS AND SNACKS 

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

 
CLUB SNACKS      £4.50 
Kalamata olives, salt and vinegar crackling, oriental nut crackers  
 

BEST OF BRITISH BOARD     £9.50 
Lishman’s of Ilkley cured meats, Yorkshire cheeses, Bowcliffe 
pickles and breads 

 

MAIN COURSES 

Please see our daily changing specials 
 

SALADS 

CLASSIC CAESAR           £6.50 
Crisp baby gem lettuce, topped with local dry-cured bacon, 
parmesan cheese, and toasted croutons in a Caesar dressing 

 
NIÇOISE                         £6.50 
Potting Shed leaves, soft boiled hen’s egg, fine beans, Kalamata 
olives, new season potato, house dressing 

 
AMAZING GRAINS     £6.50 
Potting Shed leaves, puffed barley, wild rice, roasted beetroot 
and carrot, toasted sunflower seeds, turmeric dressing 

 
Add the following to any of our salads… 

SMOKED CHICKEN      + £2 

GRILLED SALMON      + £2 

 
 



   

                 

SANDWICHES 

Served on sliced white or granary bloomer, with vegetable crisps 
 

GRILLED HALLOUMI     £6.95 
Asian spiced pickled vegetables, tomato relish 
 

CORONATION CHICKEN     £6.95 
Crème fraîche, mango chutney 
 

PRAWN       £7.95 
Bloody Mary mayonnaise, little gem lettuce 
 

RARE ROAST BEEF     £8.50 
Gherkins, Dijon mustard, mizuna 
 

YORKE HAM      £7.50 
Red onion chutney, potting shed leaves 

 
Vegetarian substitutes are available upon request 
Gluten-free bread is also available 
 

SIDES 

BOWCLIFFE HAND-CUT CHIPS      £2.95 
Triple-cooked chips with sea salt                      
 
SKINNY FRIES      £2.95 
 
MIXED LEAF SALAD         £2.95 
House dressing 
 

BREAD AND BUTTER          £1.00 
 
 
 
 
 
 
If you suffer from a food allergy or intolerance, please advise one of the team 
upon placing your order. 



   

 
SOMETHING SWEET 

DESSERTS 

MEDJOOL DATE AND TOFFEE PUDDING   £6.50 
Vanilla ice cream 
 

CRÈME BRÛLÉE      £6.50 
Seasonal fruit compote, shortbread biscuit 
 

DARK CHOCOLATE PARFAIT    £9.00 
Salted caramel popcorn, double espresso 
 

JUDE’S ICE CREAM     £6.00 
From their dairy barn in Hampshire, Jude’s use natural, great 
tasting ingredients in all their flavours, with milk sourced from 
local cows 

 

CAKES AND TREATS 

ASSORTED CONFECTIONARY         £1.80 - £3.50  
Freshly made in the morning and delivered by The Barn 
bakery in Appleton Roebuck 
 
Please ask for today’s selection 

 

 
 
 
 
 



   

 

WINE LIST 

WHITE WINE  

                       125ml     175ml     Bottle 
TERRES CORTAL        £4.20       £6.50    £24.95 
Sauvignon Blanc, 2015 - Claude Serra - Languedoc, Pays D’oc, France 
A crisp, dry Sauvignon Blanc A crisp, dry Sauvignon Blanc from the South of 
France, where the warmer climate gives the wine a more tropical fruit flavour, 
but without the high acidity of the new world. 

 
BOTTEGA VINAI           £4.20       £6.50    £24.95 
Pinot Grigio, 2015 - Cavit - Trentino-Alto Adige, Trentino, Italy 
A top-quality Pinot Grigio, from a single estate in Northern Italy. The quality 
shines through with an underlying minerality to accompany the soft stone fruit 
flavours. 
 

GAVI DI GAVI        £5.20       £7.50    £29.95 
Cortese, 2015 - Marchese Luca Spinola - Piedmont, Italy 
Delicate green apple aromas with hints of anise. Fresh and crisp on the palate, 
lightly nutty with spicy notes, light citrus characters and a fine mineral tinge to 
the finish. 

 
DOMAINE TESTUT, CHABLIS                     £5.00       £6.95    £30.00 
Chardonnay, 2015 - Domaine Testut - Chablis, Burgundy, France 
A superb Chablis with delicate citrus lime notes. This wine is tight, mineral and 
intense, with a steely dry finish. 

 
SAINT-VERAN MADAME NOLY                   -            -            £36.00 
Chardonnay, 2014 - Domaine de le Chapelle - Burgundy, France 
The unique soil contains granite schist and limestone, which supplies firmness 
and minerality. Expect refreshing sour apple and pear flavours, a nice coating 
on the palate and lingering 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. 

 

MONTMAINS PREMIER CRU, CHABLIS                         -         -        £49.00 

Chardonnay, 2015 - Closerie des Alisiers - Burgundy, France 
Pale lemon coloured with tints of green. The nose shows aromas of apples and 
pears along with a smoky minerality and notes of butterscotch. The palate is 
medium bodied, crisp and intense, with mineral rich orchard fruit and a long 
balanced finish. 

 
WEIRD BERRIES IN THE WOODS                          -            -         £55.00 
Gewürztraminer, 2014 - Ochota Barrels - Adelaide, South Australia  
Lovely, rich talc fruit and sweet rose water fragrance, with exotic tropical 
fruits. The palate is smooth and supple with a fine, lively tang, great balance, 
finesse and power. A really bright and lively, pure and alluring wine, with hints 
of Turkish delight and a sweet floral afterburn. 

 
HOGAN                             -            -         £69.00 
Chenin Blanc, 2015 - Hogan Wines - Swartland, South Africa 
Produced by a Tennis Pro turned Winemaker from 40-year-old vines on the 
slightly cooler South Eastern slopes of Swartland. On the nose, there’s a note 
of dried flowers before stone fruit, a hint of ginger and a touch of spice. The 
palate has plenty of concentrated fruit but also lovely freshness while the 
finish is long and gently savoury. Deftly done. 
 

MEURSAULT PREMIER CRU, LES BOUCHÈRES            -            -         £90.00 

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. 
 



   

 
RED WINE 

125ml 175ml Bottle 
VILLA DES CROIX        £4.20       £6.50    £24.95 
Pinot Noir, 2015 - Stephane Vedeau - Languedoc-Roussillon, Pays D’oc, 
France 
A real traditional style of Pinot Noir that could almost be from 
Burgundy. Ripe fruits with a good body and structure give this wine a 
great length that can easily be enjoyed. 
 
SPITTING SPIDER        £4.20       £6.50    £24.95 
Shiraz, 2015 - Dowie Doole - McLaren Vale, South Australia 
A softer styled Shiraz from Australia that allows the spiced fruits to 
show well but with a good structure and complexity. 
 
BINZ + BRATT         £5.20       £7.20    £31.00 
Pinot Noir-Cabernet Sauvignon, 2012 - Pfalz, Germany 
Smooth, full-bodied wine with notes of strawberry, blackcurrant and well-
integrated oak. Soft tannins that provide structure and aging potential, with a 
long finish. 

 
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. 
 

DONA MARIA GRANDE RESERVA            -            -            £49.00 
Alicante Bouschet-Petit Verdot-Syrah, 2007 - Julio Bastos - Alentejo, 
Portugal 
Aromas of olives and cork trees, with earthy undertones. The palate is much 
fruitier with some mineral notes, maintaining the complexity of this wine 
throughout its very long finish. 
 

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. 

 
MOUNT JEFFERSON CUVÉE            -            -            £55.00 
Pinot Noir, 2012 - Cristom Vineyards - Oregon, USA  
A lively, sharply focused nose displays zesty red berry and floral scents, along 
with hints of succulent herbs and rose. Taut, mineral-tinged redcurrant and 
strawberry flavours, finishing with resonating florality and sneaky, harmonious 
tannins. 
 

BRUNELLO DI MONTALCINO            -            -            £79.00 
Sangiovese, 2009 - Sesti – Tuscany, Italy  
Bright medium red. Musky redcurrant, red cherry, tobacco and graphite on the 
ripe nose. Then juicy and tightly wound in the mouth, with firm, spicy flavours 
of strawberry, tobacco and minerals. Finishes with ripe tannins with moderate 
persistence. 
 

AMARONE DELLA VALPOLICELLA, CLASSICO                -            -            £60.00   
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. 
 

 
 
  



   

 
ULTREIA DE VALTUILLE             -            -            £88.00 
Mencia, 2010 - Raúl Pérez - Bierzo, Spain 
Fresh and mildly astringent on the palate, this tastes oaky and lemony at first, 
then more complex, deep and toasty as it spreads out. Liquorice, herb and 
background berry flavours are woody and still somewhat fiery on the 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                                                             
PRINCIPATO        £4.20       £6.50    £24.95 
Pinot Grigio Blush, 2016 - Cavit - delle Venezie, Italy 
A pale, dry rose from the North of Italy. Good red fruit flavours make this wine 
ideal for sipping on those long summer afternoons. 
 

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        -          £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.  
 

PUDDING AND PORT WINES 

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 our wine merchant, House of Townend.  
 



   

 
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 
 
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 

COFFEE 
H. R. HIGGINS (COFFEE-MAN) 
Our coffee is supplied by London-based company and Royal Warrant Holder, 
H. R. Higgins also known as Coffee-man. Choose from the following – 

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

 
AMERICANO       £2.25 
Aromatic espresso and hot water served long, with or without milk 

 
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    

 
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 



   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BOWCLIFFE HALL 
Bramham 
Wetherby 

West Yorkshire 
LS23 6LP 

 
01937 541111 

driversclub@bowcliffehall.co.uk 
www.bowcliffehall.co.uk 

 



   

 

 
 

 

 

 

 


