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DRINKS, CAKES AND 
DESSERTS   
AT THE WESTON

CAKES

Served all day

Cake of the day	 4.5
Please ask your server for today’s choice

Brownie of the day (ve available)	 4.5
Please ask your server for today’s choice

Caramel shortbread (gf available)	 4

Chocolate Chunk Sourdough Cookie	 3.5

Fruit scone with raspberry and gin jam           
and clotted cream	 4.5

Cheddar and chive scone with butter            
and onion relish	 4.5

DESSERTS

12.00 - 16.00

Treacle Pudding	 7.5
Double cream custard

Yorkshire Rhubarb Cheesecake	  7.5
Rhubarb jam

Triple chocolate brownie 	 4.5
(gf, ve available)	

Add a scoop of ice cream	 2

EXPERIENCES AT THE WESTON

Looking for the ideal venue to host your 
event?

The Weston’s beautiful light-filled space is 
available to hire all year round, for exceptional 
weddngs, parties and gatherings.

All our events are fully bespoke, and include 
private hire of the restaurant, outdoor terrace 
and car park.

Impress your guests with exciting menus, 
made using the best ingredients Yorkshire has 
to offer, all prepared by our team of expert 
chefs.

To book your event, or for more information, 
please contact:

weston-restaurant@ysp.org.uk

or speak to a member of the team.



COLD DRINKS

Folkington’s Natural Fruit Juice                   4

Cloudy apple 
Elderflower 
Orange 
Pink lemonade

Folkington’s Pressé	 3.9 
Rhubarb and apple 
Traditional ginger		
Elderflower pressé

Diet Coke	 3.6 
 

Harrogate Spa Water	 3 | 4

Still or sparkling

CHILDREN’S DRINKS�

Bensons – apple or blackcurrant 	 2.5

Hot Chocolate	 3 
Babyccino	 1 
Glass of Milk	 1.5 

HOT DRINKS

Speciality Coffees 
Choose from our YSP house blend, hand 
roasted in Sheffield, or decaffeinated whole 
bean espresso 

Cappuccino	 4.2 
Latte		  4.2 
Americano	 4.2 
Flat white	 4.1 
Macchiato	 3.9 
Mocha		  4.5	
Cortado	 3.9 
Long black	 4.1 
Espresso	 3.7 
Hot chocolate	 4.4

Dairy alternatives available

Extras 
Shot of espresso	 1 
Flavoured syrup	 .5 
Fresh whipped cream	 .5 
Flake      	 .5 

Teapot for one	 3.3

English Breakfast 
Decaffeinated 
Earl Grey 
Green leaf 
Lemon and ginger 
Chai 
Apple and blackberry 
Moroccan mint

			   330ml             750ml

SPRING SEASON

Brown Sugar Latte	 5.5
Brown sugar steamed latte, whipped       
cream

Vanilla and Honey Latte 	 6
Blended with vanilla syrup, honey, topped   
with whipped cream

Blood Orange Hot Chocolate	 6
Served with fresh whipped cream and       
flake

Turmeric Latte	 4.5
A blend of turmeric, cinnamon and         
nutmeg with almond milk

Ginger and Tonic	 5
Refreshing ginger ale and Mediterranean  
tonic

Weston Superfood Smoothies	 4.75 
Fruit and vegetables blended with fresh 		
pressed apple juice. Choose from:

Passionfruit
With mango and pineapple

Blueberry 
With raspberry, banana and flaxseed

Ginger, carrot and courgette
With banana and blueberry

Broccoli and spinach
With mango, banana, pineapple and cucumber

Seasonal Cocktails	

Gin Bramble Fizz	 8.5	
Gordon’s gin (25ml), blackberry liqueur, 
elderflower spritz, blackberry and rosemary 
garnish

Limoncello Spritz	 8.5
with prosecco

Traditional Orange Mimosa	 8.5 
Champagne and fresh orange juice                    

Add to any breakfast dish	 6.5

Red Berry Seltzer	 8.5 
Vodka, limoncello, grenadine


