
	

TO START

Rosemary focaccia (ve)	 6

Lobster chowder	    12 
Bacon, olive tapenade, chervil oil  

Caesar salad (add chicken)	 12/14  
Caesar dressing, toasted croutons

Avocado & orange salad (ve)	 10 
Spicy lemon dressing

Classic prawn cocktail	 13 
Iceberg lettuce, tomato, Marie Rose sauce, rye bread

MAINS 

Fish & chips	 20  
Battered haddock with chips and tartare sauce

British beef  burger	 18 
Melted cheddar, streaky bacon & burger sauce.  
Served with fries

British rib-eye steak	 32 
Tenderstem broccoli, vine tomatoes,  
peppercorn sauce

Gnocchi with San Marzano tomatoes,  
red chili and basil (ve) 	 16 
Garlic, red chili and basil

Lobster roll	 27 
Creamy spicy mayo. Served with fries

Corn-fed chicken club sandwich   	 18 
Bacon, tomato & fried egg. Served with fries

I N - R O O M  D I N I N G  M E N U 
Dial 0 from your hotel phone to place an order 

A limited menu is available on Sunday & Monday - please speak to the front desk for available options

All in-room dining orders will have an additional tray charge of £1.50 added to the bill. If you have a food allergy or intolerance, please speak to  
a member of our staff before you order or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.  

All prices are inclusive of VAT. (v) Vegetarian | (ve) Vegan

SIDES

Tenderstem broccoli (ve)	 6

Paprika fries (v)	 6

Green salad (ve)	 5

Creamy mash potatoes (v)	 6 

DESSERT

The mason jar (v)	 11 
Honeycomb, chocolate fudge brownie, 
vanilla ice cream and toffee caramel sauce

Chocolate fondant (v)	 12 
Served with vanilla ice cream

Key lime cheesecake (v)	 10

AFTER-HOURS MENU  
Available from 11pm – 6am

Steak, cheese & horseradish toastie	 14

Tomato, mozzarella & pesto toastie (v)	 12

Tuna & spicy mayo toastie	 12

Ham & Lancashire cheese toastie	 12

Served with salad and hand-cooked sea salt  
and crushed black pepper crisps 

Chocolate fondant (v)	 12 
Served with vanilla ice cream



I N - R O O M  D R I N K S  M E N U

CHAMPAGNE		  125ml	 Bottle 
Pommery Brut Royal NV 			   85

SPARKLING WINE 
Bottega Poeti Prosecco Brut DOC NV	 9.5	 38

WINES	 175ml	 500ml	 Bottle 
Also available in 125ml measures	

White
Élevé Marsanne-Viognier	 8.5	 22	 34 
Languedoc-Roussillon, France

Da Luca Pinot Grigio Terre Siciliane	 8.5 	 34	 43 
Sicily, Italy

Left Field Sauvignon Blanc	 11	 30	 43 
Nelson, New Zealand

Chateau Ste. Michelle Riesling			   57 
Columbia Valley, USA

Domini Villa Lanata 
Gavi Di Gavi “Toledana”			   65 
Piemonte, Italy

Red
Élevé Pinot Noir	 8.5 	 22	 34 
Languedoc-Roussillon, France

Esporão Alandra Tinto	 85 	 25	 35  
Alentejo, Portugal

Viña Real Rioja Crianza	 13 	 36	 50 
Rioja, Spain

Catena Appellation 
Vista Flores Malbec 			   61 
Mendoza, Argentina

Ad Hoc Middle of 
Everywhere Shiraz			   66 
Western Australia

Rosé
Belvino Rosé Pinot Grigio	 8.5 	 24	 32 
Veneto, Italy

Veramonte Rosé	 9	 25	 34 
Casablanca Valley Chile

Whispering Angel Rosé	 15	 40	 58 
Côtes de Provence France

Dessert	 100ml		  Bottle
Château Grand Jauga Sauternes	 12 		  45 
Bordeaux France

SPIRIT SELECTION		  50ml
Also available in 25ml measures 
Please ask if your favourite brand of spirits is not listed

Vodka

Skyy 	 8.5

Belvedere	 10.5

Grey Goose	 11

Gin

Bombay Sapphire	 8.5

Tanqueray	 9

Hendrick’s	 10.5

Tanqueray 0.0% (alcohol-free) (6kcal)	 10

Rum

Havana 3 year 		  9

Appleton Estate 		  9

Havana 7 year 		  10

Whisky		

Jameson	 9

Jack Daniel’s	 10

Laphroaig 10 year	 13 

Tequila

Jose Cuervo Especial Plata	 9 

Cazcabel Blanco	 10

Jose Cuervo Tradicional	 12

Cognac

Hennessy VS	 11

Rémy Martin VSOP	 13

Martell VSOP	 13

�All in-room dining orders will have an additional tray charge of £1.50 added to the bill. If you have a food allergy or intolerance, please speak to  
a member of our staff before you order or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.  
All prices are inclusive of VAT. Adults require around 2000 kcal per day.



�All in-room dining orders will have an additional tray charge of £1.50 added to the bill. If you have a food allergy or intolerance, please speak to  
a member of our staff before you order or consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.  
All prices are inclusive of VAT. Adults require around 2000 kcal per day.

BEER & CIDER

Peroni Nastro Azzurro 330ml		  6.75

Budweiser 330ml	 5.75

Kopparberg Strawberry & Lime 500ml	 8.5

Corona Cero Alcohol Free (56 kcal) 330ml	 6.75

SOFTS

Bottled water 		  6 

Acqua Panna still water 

S.Pellegrino sparkling water 

Juices 		  5

Cranberry (113 kcal)

Pineapple (102 kcal)

Lychee (118 kcal)

Tomato (36 kcal) 

Sparkling 		  5

Pepsi/Diet Pepsi/Pepsi Max

London Essence ginger ale

London Essence soda water

London Essence ginger beer

London Essence Indian tonic

London Essence lemonade

London Essence grapefruit soda

I N - R O O M  D R I N K S  M E N U

LOOSE LEAF TEA SELECTION (0 kcal)	 4.5

English Breakfast

Jasmine

Earl Grey

Fresh mint and lemon

Green Sencha

Rosehip and hibiscus

COFFEE SELECTION	 4.5 
Also available decaffeinated	

Filter coffee (0 kcal)		

Latte (100 kcal) 		

Macchiato (19 kcal)		

Espresso (0 kcal)		


