
DISCOVER LOCAL
Healey Dell Nature Reserve is in Healey, Rochdale. The River Spodden has carved its way through the woodlands down thousands of years,

creating delightful scenery and spectacular waterfalls which once powered ancient corn, wool and cotton mills. A disused 1800s railway line is now a
nature trail with magnificent views from a 100-foot high viaduct. 5.2 miles from Mercure Norton Grange Hotel & Spa.

A LA CARTE
MENU



BRUNCH
Served between 9:30am-12pm. 
All are available to take away.

Toast and locally sourced Reedy’s jam (V, B)  £4.25

Filled bap (B) £5.50
Choose from Jackwoods of Manchester sausage, egg or bacon

Breakfast basket (V) £5.50
Toast, mini croissant, mini pain au chocolat and locally 
sourced Reedy’s jam

LUNCH MENU
Served from 12 pm

Soup of the Day (B, K, V, VE)  £6.50
Chef’s special home-made seasonal soup of the day 
served with a crispy bread roll and butter

Large Summer Vegetable Spring Roll (V, VE) £7.50
With house salad and sweet chilli dip

Garlic Bread (V, K)
Plain £4.50
Mature Cheddar £5.50
Breaded Mozzarella Sticks (V, K) £6.75
Served with barbeque sauce 

Breaded Halloumi Fries (V) £6.75
Served with spicy salsa

Crispy Calamari Rings (H) £9.25
Served with tartare sauce
£1.00 supplement in case of prepaid dinner

Breaded Torpedo Prawns (sustainable sea food range) £9.50
With house salad and sweet chilli dip
£1.00 supplement in case of prepaid dinner

Hot Honey Chicken Wings (H) £8.00
Dressed with honey dressing 

Lamb Kofta (H)  £9.00
With pitta bread, salad and tzatziki 

SANDWICHES COLD (24/7) £9.75
All served with skinny fries, mixed leaf salad and a choice 
of white or brown bloomer. During nights these choices of sandwiches 
will be served with crisps, not fries

Tomato and Vegan Mozzarella (V, VE) 
With basil pesto 

Cheese & Branston Pickle (V)

Egg Mayonnaise and Watercress 
Protein Packed Flaked Tuna (Sustainable fish range)
Sweetcorn, spring onion and mayonnaise

Jackwoods of Manchester Chicken Caeser (H)

HOT SANDWICHES  

Vegan BBQ Pulled Jackfruit (V, VE)  £15.50
With crispy onions, served on toasted vegan white / brown bloomer 
bread , skinny fries and mixed leaf salad

The following hot sandwiches are served on toasted sourdough
bread, skinny fries and mixed leaf salad

Jackwoods of Manchester Chicken, £16.00  
Bacon and Mature Cheddar Cheese (B)  

Pulled Beef in Beef Brisket Gravy (B, H)  £16.00
Topped with Caramelised Onions

Grange Club Sandwich   £17.00
(only available on bloomer bread)
Toasted triple decker sandwich, grilled chicken, 
bacon, egg & mayonnaise

PIZZAS
All served on an 11.5” wood fire pizza base, tomato and herb 

sauce with mozzarella

Tomato and Buffalo Mozzarella (V)  £16.00
With green pesto 

Veg Feast (V)  £16.00
Peppers, sweetcorn, tomatoes, onion and mushrooms 

Meat Feast  £16.00
Chicken, pepperoni, ham and salami

BBQ chicken and Peppers (H)  £16.00
Ham and Pineapple  £16.00
Pepperoni £16.00

SALADS

Vegan Greek Salad (V, VE, GF)  £15.50
Olives, rocket, tomatoes, onions, vegan feta, 
cucumber and a mint raita dressing 

Beetroot and Feta Salad (V, GF)  £15.00
Beetroot, lentils, rocket, feta, walnut and a ranch dressing 

Mexican Bean Salad (V, GF)  £16.00
Mexican beans, boiled egg, avocado, red onion, coriander,
 cherry tomatoes and a thousand island dressing
Supplements to top up
add Grilled Chicken £7.50
add Grilled Salmon  £7.50

Classic Chicken Caesar Salad (H)  £16.00
Charred chicken, Caeser dressing, garlic croutons, 
grated parmesan and baby gem lettuce

Spicy Chicken, Mango and Jalapeno Salad £16.50
Cherry tomato, jalapenos, coriander, lime juice, red onion, 
chicken, baby gem, red peppers and mango with a chilli and 
mango dressing

DINNER MENU
Served from 5.00 pm to 10.00pm - Last Orders at 9.30pm

STARTERS

Stuffed Portabella Mushroom (V, VE, GF) £8.50
Mushroom stuffed with vegan feta, roasted Mediterranean 
vegetable, wild rice drizzled with a rich red pepper coulis. 

Shawarma Kofta on Flatbread (V, VE)  £7.50
With Asian slaw and mint dressing

Deep-fried Bread Crumbed Camembert (V)  £8.50
With zesty lemon and garlic aioli 

Garlic Button Mushrooms on a Toasted 
Ciabatta (V)  £7.50
Served with garlic and chive mayonnaise

Creamy Garlic Mussels (Sustainable fish range) £9.50
With dipping bread
£1.00 supplement in case of prepaid dinner



King Prawns (sustainable fish range) £11.00
£2.00 supplement in case of prepaid dinner
Cooked in sweet chilli sauce with crusty bread and house salad 

Chicken Liver and Brandy Pâté  £9.50
With house salad, chutney and toasted brioche

MAINS

Glamorgan Style Sausage (V, VE) £18.00
With mash and onion gravy

Cannellini Bean and Vegetable 
Stew (V, VE, GF) £18.00
With mash potatoes 

Beer Battered Fish and Chips (B, K) £19.50
(Sustainable fish range)
Served with mushy peas, tartare sauce and charred lemon

Sustainable Fish of the Day Sustainable £21.00
Fish Range (GF, B, H) 
On a bed of mash with tender stem broccoli, baby 
carrots and saffron cream mussel sauce

Chimichurri Glazed Salmon Steak £23.50
(Sustainable fish range)
Served on a bed of teriyaki veg noodles

Honey and Garlic Charred £19.50
Chicken (GF, H, B) 
Served with green vegetables, creamed mash, tomatoes 
and a garlic mushroom cream sauce

Chicken Jalfrezi (H)   £19.50
Served with rice, mango chutney, poppadums and 
naan bread

Confit Duck Leg  £22.00
Served on bed of mash, root vegetables and blackberry sauce

Braised Short Ribs (B)  £26.00
£5.00 supplement in case of prepaid dinner
With mash and root vegetables

Cumberland Sausage Ring (B)  £19.00
Served with mash, minted garden peas and onion gravy

Sweet and Sour Pork £19.50
Served with rice and prawn crackers

BURGERS
All served on a brioche bun with rocket salad and fries

Falafel and Spinach Quarter Pounder  £16.50
Burger (V, VE)  
With sweet potato fries

Breaded Chicken Burger (H)  £19.50
With BBQ sauce, gem lettuce and tomato

Smoky Grange Beef Burger  £21.50
8oz beef burger, charred chorizo, jalapenos, Mexican
cheese, gem lettuce, tomato and smoky BBQ sauce

FROM THE GRILL
All served with grilled mushrooms, tomato, chunky chips and 

peppercorn sauce with a rocket salad

8oz Gammon Steak, Fried Egg (GF, B)  £22.00

8oz Rib eye (GF, B)  £28.00
£7.50 supplement in case of prepaid dinner

Grange Mixed Grill (B)  £30.00
4oz chicken, 4oz rib eye steak, 2 sausages, 4oz gammon
and fried egg.
£10.00 supplement in case of prepaid dinner

SIDES

Fries (V, VE)  £4.25

Chunky Chips (V, VE)  £4.25

Mash Potato (V, GF)  £4.25

Onion Rings (V)  £4.25

Sweet Potato Fries (V)  £4.25

Healthy House Salad (V, VE, GF)  £4.25

Garlic Bread (V)  £4.50

Healthy Seasonal Greens (V, GF)  £5.00

Garlic Bread with Cheese (V)  £5.50

DESSERTS 

Caramel Apple Tart (V, VE) £9.00
Served with vegan vanilla ice cream  

Lemon Berry Delice (V, VE, GF)  £9.00
Served with duo of coulis and fresh fruit garnish

Belgian Chocolate and Clementine Hidden 
Centre Delice (V, VE)  £9.00
With chocolate sauce and fruit garnish

Eaton Black Forest Fondant (V)  £9.00
With raspberry coulis, pouring cream and fresh fruit 

Sticky Toffee Pudding (V)  £9.00
With caramel sauce and vanilla ice cream

Belgian Waffles (V)   £9.00
With chocolate sauce, maple syrup and fresh fruit

Lotus Biscoff Cheesecake (V)  £8.50
Served with Biscoff sauce and vanilla ice cream

Mixed Ice Cream (GF, V, K)  £6.00
Selection of vanilla, chocolate and strawberry

Cheese and Biscuits (V)  £12.00
Served with celery stick, butter, grapes, chutney and crackers
£3.00 supplement in case of prepaid dinner

(B) - Traditional British dishes  (K) Under-12s eat half-price (small portions available)
(V) Suitable for vegetarians  (VE) Suitable for vegans (GF) Gluten-free

(24/7) Available all day and night (H) Halal



All prices in GBP include current VAT and service.
Please note that all items are available for room service delivery: a £5 tray charge will be added to your bill.

Please be advised, hot food brought up to bedrooms will naturally lose temperature during travelling.

Locally produced
Locally sourced
Locally anchored
from our region, to you

Immerse yourself in the flavours

that define our hotel

If you suffer from a food related allergy or intolerance, please let us know.
Allergen information for this menu is available on request. 

Foods described in this menu are prepared in a kitchen that handles gluten, nuts and other allergens that are prepared


