
  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SOFT DRINKS 

Coke / Diet Coke (330ml)      £2.50 
Sprite (330ml)       £2.50    
Fentimans Ginger Beer     £4.00 
Fentimans Rose Lemonade      £4.00 
Apple Juice        £1.50 
Orange Juice       £1.50 
Cranberry Juice      £1.50  
Still or Sparkling Spring Water 330ml    £1.50  
Still or Sparkling Spring Water 750ml    £4.00 

BOTTLED BEER 
San Miguel (330ml)       £4.00                     
Carlsberg (330ml)       £3.50 
Tetley Bitter (440ml)       £3.50    
Magners Apple / Pear Cider (500ml)     £5.00 

SPIRITS 
Any Spirit and Mixer                                                    £5.00 
Smirnoff Vodka, Gordons Gin, Havana Club Rum, Famous Grouse  

WHITE       125ml 750ml 
Cape Heights Sauvignon Blanc   £4.25    £19.80  
San Vigilio Pinot Grigio      £20.00 
Bellefontaine Chardonnay     £22.00 

RED 
Convivale Primitivo     £4.50 £22.50 
Cape Heights Shiraz      £19.80 
Vega Del Rayo Rioja      £26.95 

ROSE  
Pasquiers Grenache Cinsault Rose   £4.25 £21.50 
Percheron Grenache Rose     £24.00  

FIZZ 
Vignana  Prosecco     £5.60 £28.00  
Mas Macia Cava      £29.90  
Gremillet Brut Champagne     £49.50  
 
DESSERT 
Tabali Late Harvest Muscat     £19.80 
 
SOMMELIER’S CHOICE 
Please ask for today’s speciality wine.  £4.25 £19.80  

 

 
 

The GARDEN ROOM  
0113 269 1000  

www.dine.co.uk/venues/themansion 
 

The Garden Room has been created to give our guests a fabulous 
view of Leeds’ favourite Park with service and food to match… 

 
Please see our website for special events, along with up to date 

information on opening hours which are currently: 

 
Open Monday to Sunday  

10am – 5pm 

(last orders are 30 minutes before closing) 

 



  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COFFEE IN THE GARDEN ROOM 
Dine’s coffee is a blend of Arabic and high traditional grade robusta 
beans which provides a full bodied and smooth taste. 

Cappuccino        £3.30 
A mixture of aromatic espresso, steamed milk topped with a foam 
head finished with a dusting of chocolate     

Latte        £3.30 
Aromatic espresso, topped up with steamed milk 

Flat White       £3.30 
Intense espresso, topped with carefully crafted micro foam   

Americano       £2.50 
Aromatic espresso & hot water served long, with or without milk 

Espresso       £2.50 
A rich & intense, dark aromatic short coffee 

Luxury Chocolate Mocha     £3.60 
A full cup of indulgent coffee blended with chocolate containing over 
30% Swiss cocoa powder & frothy milk 

Hot Chocolate      £3.50  
Deluxe Hot Chocolate     £4.00 
A mixture of hot chocolate blended with milk to produce a creamy 
chocolate drink 

Flavoured syrup        £0.60 
caramel, hazelnut or vanilla  

TEA TIME AT THE MANSION 
All teas at The Mansion are loose leaf and hand blended  

English Breakfast Blend Loose Leaf    £2.50 
Low grain flowery pekoe from Ceylon lends an uplifting note to maltier 
assam to make a traditional cup of tea 

Earl Grey Loose Leaf      £2.50 
Popular classic afternoon tea in the 1830s. It is a simple black tea 
flavoured with aromatic & stimulating oil of bergamot 

Speciality Teas (not loose leaf)    £2.50 
Green Tea, Peppermint, Berry Infusion, Chamomile,  
Lemon & Ginger  

Your feedback is really important to us. We’d be grateful if you could 
either leave your comments on our ‘Garden Room Café Restaurant’ 
page on Trip Advisor (www.tripadvisor.co.uk or scan the code below), 
or email restaurant@dine.co.uk 

 

 

 

Dine at The Mansion take great care to source the best ingredients from 
across Yorkshire and beyond. We are proud to work with the following 
suppliers, amongst others, who strive with us to achieve a great result: 

Yorkshire Dales Meat Company, Bedale 

Wellocks Produce, Lancashire 

Shepherd’s Purse Cheeses, Thirsk 

Wharfe Valley Rapeseed Oil, Collingham 

Joel Skingle Photography, Leeds 

 

 

 

 

 

 

 

*made using a product which is marketed as Gluten Free. 

If you would like information about the ingredients used in our dishes, please 
ask a member of staff. 

In the case of allergies, we do not guarantee that any item will be free of 
any specified allergens.  Dine and its associated operating companies will 
never offer an undertaking that anything served will be free of any allergen.  
Please do not rely on any information, verbal or otherwise to the contrary. 

http://www.tripadvisor.co.uk/


  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

AFTERNOON TEA AT THE MANSION – FROM 12PM 
 
The Garden Room Afternoon Tea (for 2)    £38.00  
The Mansion Celebration Afternoon Tea (for 2)  £46.00      
(includes two glasses of our house fizz)   
 
Finger Sandwiches & Savouries to include: 

v Roast Beef, Rocket & Horseradish Cream  
v Mature Farmhouse Cheddar Salad & Tomato Chutney 
v Free Range Egg Mayonnaise, Spring Onion & Baby Gem      
v Smoked Salmon Mini Bagel, Cream Cheese and Cucumber 
v Chicken, Tarragon & Apricot Sausage Roll  
v Mini Caesar Salad   

 
Cakes & Treats: 

v A Selection of Delicious Cakes & Fancies 
v Freshly Baked Mini Fruit Scone, Clotted Cream & Strawberry 

Jam 
 

Served with either: 

v Yorkshire loose leaf - English Breakfast or Earl Grey 
v Dine’s speciality blend coffee - a blend of Arabic and high 

traditional grade robusta beans which provide a full bodied 
and smooth taste 

 
Surcharge of £1 will be added for any latte or cappuccino ordered 

 
 
The Mansion Cream Tea (for 1)                                              £14.50 
Choose a sandwich from the sandwiches menu. Chef’s Selection of 
cakes & fancies, freshly baked mini fruit scone with clotted cream & 
strawberry jam 

 

See Desserts and Cakes for more options 



  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

EGGS AND TOAST  
(AVAILABLE ALL DAY, EXCLUDING SUNDAY AFTER 12PM)  

Free Range Scrambled Eggs (v)*    £8.25  
Free Range Poached Eggs (v)*    £6.25 
Served on toasted malted bloomer                                                       
Topped with Smoked Salmon *    £9.75 
Or Smashed Avocado (v)*     £9.75 

Creamed Wild Mushrooms (v)*    £8.25  
On toasted brioche, with a poached hen’s egg                                                

Eggs Benedict*      £9.75  
Poached eggs, hollandaise, toasted English muffin                                                                        
With a topping of your choice:  

v Buttered spinach (v) 
v Smoked salmon 
v Local cured ham 

BREAKFAST 

The “Roundhay” Breakfast Bap    £11.50       
Cured bacon, sausage, plum tomato, field mushroom, fried or 
poached egg, all served on open toasted white bap. 

(add any extra item £1.00) 

Breakfast Sandwich, choose from: 

Cured Bacon*, Sausage, Free Range Egg* Sandwich 
or Vegetarian Sausage     £5.50          
(add an extra item)      £1.00  

Toasted Tea Cake, with Butter & Jam    £3.50 

Yoghurt & Granola       £4.50 
Mixed berry compote & freeze dried fruits   

 
   



  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS & CAKES  

Victoria Sponge      £3.95  
Chocolate Brownie*      £3.95 
Carrot and Walnut Cake*     £3.95 
Lemon Drizzle Cake      £3.95   

Chocolate Orange Torte     £5.45 
Candied orange & popping candy 

Vanilla Cheesecake       £5.45 
Mixed Berry Compote      

Freshly Baked Fruit Scone     £3.75 
Clotted cream & strawberry jam     

Fruit Cake, Mature Cheddar Cheese & Apple Chutney £5.95 

Yarde Farm Ice Cream      £5.25 
Ask one of our team for our current flavours  

CHILDREN’S MENU 
(available to children 12 and under)  

Choice of Sandwich      £4.25 
Ham, Cheese or Cream Cheese & Cucumber 
With sliced cucumber and carrots     

Cheddar Cheese Omelette (v)    £4.95 
Chips & baked beans 

Handmade Chicken or Fish Goujons    £6.40 
Chips, peas & mini ketchup 

Swaledale Sausages      £5.25 
Chips, peas & mini ketchup 

 

 

 *made using a product which is marketed as Gluten Free. 

If you would like information about the ingredients used in our dishes, please 
ask a member of staff. 

In the case of allergies, we do not guarantee that any item will be free of 
any specified allergens.  Dine and its associated operating companies will 
never offer an undertaking that anything served will be free of any allergen.  
Please do not rely on any information, verbal or otherwise to the contrary. 

 

GARDEN ROOM FAVOURITES 

Beer Battered Haddock & Chips    £13.95  
Minted pea purée, lemon and tartare sauce  

The Mansion Signature Kedgeree    £8.95  
Lightly smoked haddock, curried rice topped with a poached free 
range egg, garnished with fresh coriander  

Hearty Homemade Soup     £5.65   
Served with warm ciabatta roll 

Garden Pea & Scallion Frittata (v)*    £6.95 
Served with picked leaves & mustard dressing  
 

      

 

SALADS        

Salt & Pepper King Prawn Salad     £11.95  
Ribbon Salad sweet chilli sauce   

Warm Chicken and Bacon Salad      £10.95  
Basil roasted chicken crisp gem leaf, cherry tomatoes, herb roasted 
croutons, with Caesar dressing and parmesan shavings  



  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CLUBS & BAGELS  

Steak & Cheese Bagel     £9.65 
Caramelised red onion and English mustard    

Chicken & Avocado Club*      £9.25 
Crispy bacon, gem leaves and lime mayo on toasted bloomer    

Beer battered Haddock & Coleslaw Bagel   £8.75 
Rocket, aged balsamic and sea flakes  

Brie & Basil Club (v)*      £8.95 
Griddled courgette, roasted pepper and sweet onion mayo on 
toasted bloomer    

Cajun Chicken & Mozzarella Bagel    £8.75 
Rocket and sweet chilli mayo  

SANDWICHES 
Available on White or Malted Bloomer  

North Atlantic Prawns*     £6.65 
Cucumber & marie rose sauce  

Smoked Salmon*         £6.95 
Cream cheese, cucumber & dill pickle 

Roasted Sirloin of Beef*     £7.25 
Rocket & creamed horseradish  

Yorkshire Baked Ham*      £6.25 
Cheddar & mustard coleslaw 

Basil Roast Chicken*      £6.25 
Lemon mayo & baby gem leaves 

Free Range Egg Mayonnaise (v)*     £5.75 
Spring onion & crisp baby gem leaves  

Mature Farmhouse Cheddar (v)*     £5.95 
Rocket & tomato chutney  

Gluten free* alternatives are available please ask 

 

MANSION SIGNATURE BURGERS  
All of our Burgers are made with Yorkshire Dales Ground Beef, served in 
a toasted brioche bun and served with chunky chips and cheddar & 
mustard coleslaw.   

Plain and Simple         £12.95 
Beef patty, melted cheddar, sliced tomato & baby gem,   

Smashed Avocado & Bacon Burger    £13.95  
Beef patty, red onion & baby gem    

Spinach & Bacon Burger     £13.95 
Beef patty, spinach leaves, crispy dry cured bacon, sliced tomato & 
rocket 

Goats Cheese & Jalapeno Burger     £13.95 
Beef patty, jalapeno relish, rocket leaves & baby gem  

Spicy Bean & Mushroom Burger (v)    £12.95 
Crispy spiced bean patty, roasted flat cap mushroom, red onion relish 

Add beer battered onion rings                           £3.75 

TEMPTING ADDITIONS 

Chunky Chips       £3.75  
Extra crispy outer and super fluffy centre 

Beer Battered Onion Rings      £3.75 

Southern Fried Chicken Fillets    £4.95 
Dusted with lightly spiced bread crumbs. Perfect for sharing with a light 
lunch 

Add Aioli       £1.50  

Mixed Olives & Warm Ciabatta     £4.95 
Served with aged balsamic and extra virgin olive oil 

Cajun Wedges      £3.75 
Lightly dusted with cajun seasoning and served with a sprinkling of 
mature cheddar 

House Salad with Crispy Onions    £3.50 

 

 

 


