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We work closely with our suppliers to provide the

best quality ingredients and wherever possible we

use sustainable produce.

If you would like information on allergens contained within our
menu items, please speak to a member of staff.

TO CELEBRATE THE AUTUMN
WINTER SEASON, WE'VE PUT
TOGETHER A MENU FULL OF
HEART WARMING FAVOURITES.
SO WHETHER THE DAYS ARE
COLD AND FROSTY ORWET AND
WINDY, WE WANT YOU TO EAT,
DRINK, SHARE AND ENJOY!

(V) VEGETARIAN
AVAILABLE 24 HOURS

Selected sandwiches, pizzas, main dishes and desserts are
available 24hrs as marked. All other food items are available
for room service orders between 10.00am - 10.00pm.

A room service tray charge of £5.00 will apply. All items are
subject to availability. All prices include VAT.

SANDWICHES

All served on a choice of white or brown bloomer bread, salad and crisps choose from:

CHICKEN BREAST, BACON AND CHIVE MAYONNAISE

PRAWN, MARIE ROSE SAUCE

HONEY ROAST HAM AND ENGLISH MUSTARD
MATURE CHEDDAR CHEESE AND TOMATO
EGG AND WATERCRESS MAYONNAISE (V)

SMOKED SALMON & CUCUMBER

£7.00

£750

£6.50

£6.50

£6.50

£750

All served with a salad garnish and Chips choose from

BOOKMAKER “CIABATTA’

rocket & horseradish

£12.95

Seared 60z minute steak, red onion jam,

TRIPLE DECKER CLUB
SANDWICH
Chicken breast, bacon, baby gem, eqg,
tomato and mayonnaise

£12.95




LIGHT BITES & SALAD

POTTED DUCK

Green peppercorns and orange seasoned
potted confit of duck with freshly baked bread

SOUP (V)
Chef’s homemade soup of the day
with warm bread roll

£9.50 £4.95
SALMON AND DILL FISHCAKE
TRADITIONAL SMOKED Breaded salmon and potato fish cakes with
SALMON PLATTER mixed leaves and chili jam
Pickled capers, shallots & chive creme fraiche, £8.95
buttered brown bread
£950 MUSHROOMS ON TOAST (V)

BUTTERNUT SQUASH, RED ONION
& BLUE CHEESE TARTLET (V)

Warm red onion tart topped with Blue cheese
and Roasted butternut squash and served with

Baked brioche, topped with creamy
woodland mushroom fricassee

£6.95

PLOUGHMAN'S LUNCH
Dinky pork pie, boiled egg, matured cheddar,

crunchy Waldorf salad crusty bread, pickled onion and salad.
£8.95 £8.95
CAESAR SALAD ‘CHEFS” MARKET SALAD

Baby gem, croutons, shaved Parmesan and
creamy Caesar dressing and anchovies.

£6.95

Selection of Seasonal produce selected by
the kitchen team, house dressing

£6.95

FINISH YOUR SALAD WITH EITHER GRILLED SALMON FILLET
OR GRILLED CHICKEN BREAST

FETTUCCINE PRIMAVERA
Tomato, basil and garlic sauce Creamy white wine sauce, spring greens
£10.95 and Parmesan

£11.95

FINISH YOUR PASTA WITH EITHER GRILLED SALMON FILLET
OR GRILLED CHICKEN BREAST

MARGHERITA (V) £10.95
All time classic cheese and tomato

SLOPPY JOE £13.95
Topped with hot spiced beef, red onion, green peppers and chili flakes

FUNGI (V) £13.95

Mushroom, rocket and truffle oil

BURGERS

All of our burgers are served in a brioche bun, salad garnish, dill pickle and
chunky chips (for the healthier option - swap your fries for extra salad)

TURKEY, CLASSIC CHICKEN SPICY BEAN
CHEESE AND  STEAK, CHEESE  FILLET, CHEESE ~ BURGER (V)
BACON AND BACON AND BACON £11.95

£13.95 £13.95 £13.95




THE

CLASSICS COLLECTION

COD & CHIPS £13.95
Beer battered cod, double cooked chips, minted mushy peas and tartare sauce
CHICKEN TIKKA MASALA £13.95

Tender Chicken pieces simmered in a mildly spiced tomato based curry
sauce and served with rice mango chutney and poppadum

8oz 21 day aged sirloin steak served with double cooked chips,
garlic-roasted tomato and field mushroom

PORK LOIN STEAK £12.95
Girilled pork loin steak, colcannon style potatoes, glazed apple and cider sauce

DAILY SPECIAL £11.95
Ask your server for our daily special

THAI VEGETABLE CURRY (V) £11.95

Fresh seasonal vegetables simmered in lime, lemon grass, chili and coconut milk
served with pitta bread and mini poppadum

GAME SAUSAGE AND MASH £14.95

Venison sausages topped with a rich red wine jus and served with roasted
root vegetables and creamy mash potatoes

SIDES

CHIPS (V) £3.50 GARLIC BREAD (V) £3.50
ONION RINGS (V) £3.50 MIXED LEAF SALAD (V) £3.50
ROASTED NEW £3.50 HONEY GLAZED ROOT £3.50
POTATOES (V) VEGETABLES (V)

TREATS

STICKY TOFFEE PUDDING £6.95
Great seasonal warmer with butter scotch sauce

CHOCOLATE & CHOCOLATE £795
Chocolate and pistachio delice, chocolate ice cream, raspberry coulis

ICE CREAM & SORBETS £595
Please ask your server for a selection of today’s flavour’s

CHEESE BOARD £8.95

A variety of 4 house cheeses selected by the team, served with grapes,
chutney and biscuits

We can also offer you a selection from our Afternoon Tea or Evening restaurant menus
(Please check for availability)

125ML BOTTLE
CONCHA'Y TORO LATE HARVEST £4.95 £16.00

SAUVIGNON BLANC 375CL

Sumptuous, sweet wine with ripe papaya, peach and honey aromas




£2.—9|_5EE§CH
CEZ%OFEiEHE BREAKFAST
GREEN
AMERICANO DECAFFEINATED
DECAFFEINATED COFFEE PURE PEPPERMINT
ESPRESSO CAMOMILE
CAPPUCCINO EARL GREY
LATTE MACCHIATO LEMON & ORANGE
HOT CHOCOLATE RASPBERRY & VANILLA
SOFT DRINKS

£2.95 EACH

FEEL GOOD STILL ORANGE & MANGO 275ML
FEEL GOOD SPARKLING CRANBERRY & LIME 275ML

BOTTLEGREEN POMEGRANATE & ELDERFLOWER
SPARKLING PRESSE 275ML

J20 APPLE & MANGO 275ML
J20 APPLE & RASPBERRY 275ML

APPLETISER 275ML

BOTTLES
SAN MIGUEL FRESCA 330ML £3.70
CARLSBERG 275ML £3.50
PERONI 330ML £445
CRABBIE'S ALCOHOLIC GINGER BEER 500ML £4.95
MAGNERS 330ML £4.35
REKORDERLIG STRAWBERRY & LIME CIDER 500ML £4.95
HOOPERS ALCOHOLIC RASPBERRY & NETTLE 500ML £4.75

Children love to explore and have an inquisitive nature when it comes to

food, so to make it easier, children can choose a half portion of most of

our dishes at half the price. Classic children’s dishes are also available on
our children’s menu. Please ask your server for details.

thehotelcollection.co.uk
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CHAMPAGNE & SPARKLING WINE

125ML BOTTLE

LANSON PERE ET FILS CHAMPAGNE BRUT £8.95 £4950
FRANCE - Elegant fruit and plenty of freshness on the finish
CONTI DARCO PROSECCO £450  £2550
ITALY - Sparkling with citrus, pear and peach fruit flavours
GANCIA ROSE BRUT £4.75 £2750
ITALY - Aromas of raspberry, redcurrant and cherry

175ML 250ML  BOTTLE
SAUVIGNON BLANC ALTORITAS £4.75 £675 £1950
CHILE - Light, herbaceous aromas with a lemon finish
PINOT GRIGIO, RUBINI £525 £750  £21.00
ITALY - Apple and pear with hints of white peach and elderflower
CHENIN BLANC-VIOGNIER £5.50 £775 £2250
FLAGSTONE NOON GUN
SOUTH AFRICA - Intense, aromatic tropical fruit spiked with orange peel
CHARDONNAY UN-OAKED, GOURMET £5.75 £795  £2350
AUSTRALIA - Fruit-driven Chardonnay, un-oaked with zesty, citrusy fruit
ALBARINO, CASTELL DE RAIMAT £6.25 £875 £2550
SPAIN = Aromas of citrus, dried fruits and spice with a hint of sweet vanilla
SAUVIGNON BLANC DASHWOOD £6.75 £925 £2750
NEW ZEALAND - Zesty grapefruit, lime and passion fruit

175ML 250ML  BOTTLE
MERLOT ALTORITAS £4.75 £6.75 £1950
CHILE - Soft, light and plummy with a hint of spice
SHIRAZ, SHORT MILE BAY £4.95 £750 £20.50
AUSTRALIA - Ripe blackcurrant and bramble fruit, with a hint of black pepper spice
PRIMITIVO DA LUCA £550 £8.00 £23.00
ITALY - Dark liquorice with black cherry and cinnamon
RIOJA CRIANZA DON JACOBO £6.25 £895 £2450
SPAIN - Bright raspberry aromas mingled with sumptuous cherries
PINOT NOIR RESERVE VIDAL £7.00 £995  £2950
NEW ZEALAND - Raspberry sweetness with complexity developing from barrique-ageing
MALBEC ATAMASQUE SERBAL £7.00 £995  £2950
ARGENTINA - Deep and rich fruit flavours with splashes of plum and damson
WHITE ZINFANDEL WHISPERING HILLS £4.75 £675 £1950
USA - Loads of fresh summer-fruit flavours and lively acidity
PURE ROSE MIRABEAU £595 £850 £25.00

FRANCE - Hints of grapefruit, cherry and orange blossom

All wines by the glass are available in 125ml measures. All prices include VAT at the current rate.

There is a room service charge of £5.00 per order.

drinkaware.co.uk for the facts






