THE

LOUNGE
PALM COURT
HOTEL

BREAKFAST & LIGHT BITES
Granola, Greek yoghurt and fruit compote (V)

3.95

Toast with homemade strawberry jam (V)

2.95

Local ‘Glaves’ bacon, black pudding and mushroom baguette

5.95

French toast with summer berries, bacon and maple syrup

4.95

Full Yorkshire Brunch :
Local ‘Glaves’ bacon, oven roasted tomatoes, mushrooms,
baked beans and an egg of your choice

7.95

SERVED ON CRUMPETS :
Poached eggs with crispy bacon

3.95

Scrambled eggs with crispy bacon

3.95

Scrambled eggs with oak smoked salmon

5.50

CHAMPAGNE BREAKFAST
Scrambled eggs with oak smoked salmon served on toasted
crumpets. Glass of Louis Dornier Champagne, and a glass
of orange juice.

12.00

ESPRESSO BREAKFAST (V)
Americano / espresso coffee, Danish pastries
and fresh orange juice

5.00

CHOCOLATE BREAKFAST (V)
Hot chocolate, pain au chocolate and a glass of
cranberry juice

All dishes marked (V) are suitable for vegetarians

Served daily from 10:00am

4.50

THE

LOUNGE
PALM COURT
HOTEL

SANDWICHES
Oak smoked salmon and cream cheese

5.25

Balsamic tomato and buffalo mozzarella (V)

4.95

Mature cheddar and homemade chutney (V)

4.50

Honey glazed ham with mustard

4.95

Prawns with Marie rose sauce

5.25

Club : Chicken, bacon, lettuce and tomato

5.95

Local ‘Glaves’ bacon, brie and cranberry

5.25

All served on your choice of white or granary bread accompanied
with crisps and homemade coleslaw

BAGUETTES
Local ‘Glaves’ Steak with caramelised onions

7.75

Prawns with Marie rose sauce

5.95

BLT : Bacon, lettuce, tomato

7.50

Coronation chicken

6.50

Local ‘Glaves’ bacon, cheddar and chutney

6.95

Local ‘Glaves’ sausages with caramelised onions

5.95

Local ‘Glaves’ bacon, brie and cranberry

5.75

All served with crisps and homemade coleslaw

Served daily from 10:00am

THE

LOUNGE
PALM COURT
HOTEL

LIGHT BITES
Seasonal soup
Heart warming soup served with homemade breads

3.95

Smoked haddock fishcakes
topped with lightly poached eggs

7.95

Croque Monsieur : Ham and cheese, Dijon mustard
in toasted bread with parmesan cheese

4.95

Homemade terrine : with spiced homemade chutney

4.75

SERVED ON CRUMPETS :
Poached eggs with crispy bacon

3.95

Scrambled eggs with crispy bacon

3.95

Scrambled eggs with oak smoked salmon

5.50

SPECIALITIES
Large deep fried haddock
Served with mushy peas, hand cut chips and tartare sauce

9.95

Palm Court burger
Local ‘Glaves’ burger with bacon and cheese.
Served with hand cut chips and coleslaw

8.95

Full Yorkshire Brunch
Local ‘Glaves’ bacon, oven roasted tomatoes,
mushrooms, baked beans and an egg of your choice

7.95

Artisan Cheese board (V)
selection of artisan and local cheeses with
homemade chutney, grapes and celery

5.95

SIDES
Hand cut chips (V)

2.25

Mixed salad (V)

2.25

Served daily from 10:00am
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CAKES AND PUDDINGS

- All homemade (V)

Chefs delicious macaroons

3.25

Carrot cake with vanilla ice cream and orange syrup

3.75

Chocolate brownie with vanilla ice cream

3.75

Sticky toffee pudding with caramel and vanilla ice cream

3.75

Scones with homemade jam and clotted cream

3.25

Fruitcake and cheese : with spiced chutney

4.95

Homemade ice cream

3.75

PALM COURT CREAM TEA
Homemade scones with homemade jam and
clotted cream. Served with a pot of tea or coffee

4.75

SCARBOROUGH’S FINEST
AFTERNOON TEA
PIANIST SATURDAY & SUNDAY

GIFT VOUCHERS
AVAILABLE

TRADITIONAL AFTERNOON TEA

- Available all day-

Ribbon sandwiches, homemade sultana scones
and homemade jam, clotted cream, assiette of
miniature desserts, and a pot of tea or coffee.

per person 11.95

CHAMPAGNE AFTERNOON TEA

- Available all day

Traditional Afternoon Tea served with a
glass of Louis Dornier Champagne.

per person 16.95

CELEBRATION AFTERNOON TEA

- 48 hours notice

This special Celebration afternoon tea is perfect for a
birthday or any special celebration. It includes a cake made
by our dedicated team of chefs with or without a glass of Louis Dornier
Champagne. The cake will be delivered to your table whilst you dine.
Celebration afternoon tea per person

13.95

with a glass of Louis Dornier Champagne

18.95

Served daily from 10:00am

THE

LOUNGE
HOT DRINKS

PALM COURT
HOTEL

Cappuccino

2.30

Latte

2.30

Double Espresso

2.00

Mocha

2.30

Hot chocolate

2.30

Cafetiere of Coffee

2.95

Yorkshire Tea

2.00

TEAPIGS TEAS
Darjeeling earl grey - The finest Darjeeling with the zesty

2.00

bergamot citrus from sunny southern Italy

Mao Feng green tea - Full of both health and flavour.

2.00

A delicate natural flavour of summer air, peaches and apricots.
Unlike most green teas, it turns clear pale green when infused

Rooibos crème caramel - This tea has it all - the woody

2.00

nutty rooibos rich in antioxidants and nutrients, making it a very
healthy cup and caramel to make a sweet rich comforting drink

Chamomile - The best chamomile from the whole flowers

2.00

Peppermint - This peppermint tea is fresher and finer than

2.00

any mint teabag you have tasted using only the very best
whole leaves

Superfruit - For a real antioxidant boost, try this blend

2.00

of real berry pieces including blueberries and cranberries,
which deliver a punchy taste.

Chocolate flake tea - Tea and chocolate,

2.00

a perfect partnership

Popcorn tea - A unique blend with a sugar puffs undertone.

2.00

Japanese peasants used to mix green tea with toasted rice.
It is now celebrated in its own right as popcorn tea.

“There is no trouble so great or grave that cannot be
diminished by a nice cup of tea.”
Served daily from 10:00am
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JUICES & SOFT DRINKS
Fruit Juice

1.50

Fentimans (Victorian lemonade, curiosity cola, ginger beer, shandy.)

2.90

J20 (apple & mango, apple & raspberry, orange & passion fruit)

2.70

Elderflower presse

2.60

Appletise

2.50

Coca Cola, Diet Coke

1.65

Tonic

1.50

Fizzy / Still mineral Water

2.75

330ml

CHAMPAGNE COCKTAILS

Glass

BELLINI

125ml

7.50

125ml

7.50

Glass

Bottle

Peach Schnapps topped with Champagne

KIR ROYALE
Crème de cassis topped with Champagne

WINE AND CHAMPAGNE
Le Caprice Sauvignon Blanc

175ml

3.50

13.95

Le Caprice Chardonnay

175ml

3.50

13.95

San Floriano Pinot Grigio

175ml

4.10

15.95

Flagstone Noon Gun, Chenin Blanc

175ml

4.75

18.95

Le Caprice Merlot

175ml

3.50

13.95

Le Caprice Cabernet Sauvignon

175ml

3.50

13.95

Le Caprice Rose

175ml

3.50

13.95

Rondel Brut, Cava

15.50

Prosecco Sant Orsola

125ml

5.50

19.95

Louis Dornier Champagne

125ml

6.95

29.95

Tattinger Brut Vintage

64.95

A more extensive list of alcoholic drinks is available

Served daily from 10:00am
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WITH YOUR TASTE IN MIND
For every occasion
A warm welcome to The Lounge at the Palm Court Hotel. We do hope
that you enjoy our food and service.
All of our food is prepared in house and we only use the finest ingredients
locally sourced wherever possible. If you have a particular preference or
dietary requirement our dedicated team of Chefs will be more than happy
to help.

KEEPING IT LOCAL
“From farm to fork”
Meat / Poultry

Fruit & Vegetables

BW & DJ Glaves & Sons Ltd.
Brompton by Sawdon

All Seasons, Market Hall.
Scarborough.

Fresh Fish

Eggs & Dairy

Albert Sutton Scarborough Ltd.
Scarborough.

Brown Eggs, Redcliffe Farm.
Scarborough.

SPECIAL OCCASIONS
The Palm Court Hotel can also take bookings for Private Parties with a
choice of menus tailored to your taste and budget. Privately owned for
over 30 years, why not allow us to plan your event where our motto is
“nothing is set in stone”
From intimate gatherings to bespoke functions please contact the
General Manager for our latest brochure or to show you our facilities
Served daily from 10:00am

