
Room Service  12pm until 2.30pm and 6.30pm until 8.30pm                    
** Denotes 24 hour availability   
A £5 room service charge will be added to your final bill           

 

SnacksSnacks
Mediterranean olives 6 PB**  Stone’s Bakery sourdough, sea salt butter 6 V Pbor**   

 

Small plates Small plates 
Soup of the day, Stone’s Bakery sourdough 11 PB**

Beetroot cured salmon, tartare pickles, radicchio, lemon gel 15

Chicken and apricot terrine, apricot jam, radish, pickled shallot 13  

Marinated watermelon, whipped “feta”, pickled walnut, olive oil 13 PB

Chef ’s mainsChef ’s mains
Confit pork belly, black pudding, apple mash, summer greens, red wine jus 30 

Chicken supreme, pomme purée, smoked sweetcorn, chorizo dressing 29 

Hake loin, lemon crushed potatoes, braised baby gem lettuce, courgette emulsion 32 

Chargrilled Mediterranean vegetables, tomato and red pepper fondue, goat’s cheese 27 V Pbor

Beer battered or grilled prime white fish, triple cooked chips, tartare sauce, crushed peas, lemon 23

Fillet steak 200g, triple cooked chips, confit tomato, garlic mushroom 38 

Add béarnaise sauce 6  V  |  peppercorn sauce 6 

Side dishesSide dishes
Seasonal vegetables 6 V Pbor

Grilled peach salad 7 PB

Triple cooked chips 6 PB

SandwichesSandwiches  12pm to 6pm  

Served on malted brown or white bloomer, sea salt crisps, dressed salad 

Breads made with ingredients free from gluten on request

Stone’s Bakery doorstop sourdough: add +£2 

Coronation chicken, grated carrot 13**  

Atlantic prawn and Marie Rose sauce, shredded lettuce 15**  

Egg and cress, mayonnaise, watercress 13 V**  

Grated mature cheddar, caramelised red onion chutney 13 V Pbor**  

Fish finger sandwich, beer battered white fish, rocket, tartare sauce, lemon 16

DessertsDesserts
Dark chocolate and mixed nut brownie, chocolate cremeux, chocolate glaze, salted caramel 12 

Lemon meringue tart, mango and passionfruit, toasted meringue 11 V

Vanilla set cream, pecan praline, strawberries and raspberries 12  PB

‘The Greet Cheese Plate’, artisan wafers, grapes, chutney three cheeses 14  |  five cheeses 19 V** 

For food allergens or dietary requests, please ask a member of the team. A full allergen  
menu is always available on request. Please scan the QR code for online allergen info.  
V = Vegetarian   PB = Plant based   Pbor = Plant based on request


