ENJOY IN-ROOM

Available 5pm-10pm

ENJOY A

To place your order, please dial ‘610’ on

your in-room telephone.

_nibbles W pSelsent Sonduiches

Crackling

apple sauce

Mixed Olives 2.75
seasonal mix

Artisan Breads 3.95
served warm, olive oil, balsamic

Ploughman’s Board 9.95
scotch egg, ham hock terrine, mature
Cheddar, artisan breads, dressed leaves,
baby beetroot, apple & cider chutney

7 Tomato & Mozzarella 7.95

flatbread, cherry tomatoes,
buffalo mozzarella, basil

Fish Goujons 9.95
celeriac remoulade, spianata bread, fries

Club Sandwich 10.95
blt, chicken, egg, fries

Soup OfThe Day 5.50

chef’s inspiration

Classic Scotch Egg 3.95
Made fresh daily - when they’re gone
they’re gone. mixed leaves, Stokes

brown sauce

Chick Pea Hummus 4.95
chilli oil, fresh lime, charred

pita bread

Classic Rarebit 3.75

mature Cheddar, piccalilli

Wéé/zéa‘e/.t

Whitebait
garlic aioli, smoked paprika

Crispy Salt & Pepper Squid 6.50

garlic aioli, chilli, lime

Portobello Fries 5.50
blue cheese dip

Chicken Liver Parfait 6.25
apple & cider chutney, apple & thyme
butter, olive oil & sea salt toasts

Fish & Chips 13.95

market best fish, craft ale battered,
skin on chips, mushy peas, tartare

Sirloin Steak Frites 19.95
skin on chips, grilled tomato, roasted
mushrooms

Rump Fillet 18.95
skin on chips, chimichurri sauce

Grilled Boneless Chicken 14.95
Thighs

basmati rice, roast shitake mushrooms,
chimichurri sauce

For those with special dietary requirements or allergies
who may wish to know about the ingredients used,

please ask a member of staff.

Malpn cocrfe s
Lamb Rump 15.95

herbs, creamy mash potato,
warm white bean salad

7 Garganelli Pasta 12.95

roast Mediterranean vegetables, pesto
Genovese, rocket, Grana Padano

Goan Chicken Curry 13.95
basmati rice, naan bread, pomegranate
& mint raita, kachumber salad

Sea Bass Fillets 16.95
white wine, olives, herbs, pepper stew

ﬂSignifies vegetarian dishes
¥ Signifies healthy options

little gem, baby spinach, tomato, cucumber,
avocado, feta, sun-blushed tomatoes,
pomegranate, edamame, mixed grains,
honey mustard or balsamic dressing

¥ 7 Caesar salad 9.95

little gem, Grana Padano, crispy bacon,
cheese & garlic croutons, Caesar dressing

7 Garden Salad 9.95

mixed greens, tomato, egg, cucumber,
avocado, honey mustard or balsamic
dressing

add grilled chicken breast 3.00
add grilled Scottish sea trout 4.00

LopSwiche s « more

Traditional On White Or Granary
Bread With Kettle Crisps

chicken, bacon, avocado 7.25

tuna, sun-blushed tomatoes, 6.50
mayonnaise, baby spinach

ham, mature Cheddar, apple & 6.75
cider chutney

Panini Served With Kettle Crisps

chicken, bacon, mature Cheddar 775
ham, mature Cheddar, mustard 7.25
buffalo mozzarella, sun-blushed 6.95
tomatoes

o&«%w«%

Skin on Chips

maldon sea salt

Tiger Fries 3.25
sweet potato & skin on fries

Beer-Battered Onion Rings 3.50

Mixed Salad 3.00
balsamic dressing

Wilted Greens 3.25
Garlic

Superfood Salad 3.75
honey mustard dressing

Creamy Mash Potato 3.00
Peppercorn Sauce 1.95

Fish dishes may contain small bones.
Some menu items may contain traces of alcohol.
Products are subject to change and availability.

Prices may vary from hotel to hotel; all prices include VAT.

Lalad g

¥ 7 Super Food Salad 10.95

_ burgers

The Mobley Burger

named after Conrad Hilton’s first hotel
served on a sourdough bun with lettuce,
tomato, dill pickle, skin on chips

Choice of
beef burger certified grass fed 12.95
or grilled chicken breast

sweet potato, red pepper 11.95
& mozzarella

Choice Of Toppings 1.00 each
crispy bacon, mature Cheddar,
jalapenos, pickled red onion, fried egg

Sesgeriy

Eton Mess 6.55
meringue, berries, cream

Sticky Toffee Pudding 6.25
toffee sauce, vanilla ice cream

Treacle Tart 6.50
lemon curd, clotted cream

Baked Cheesecake 6.50
berry jam, lemon zest

Chocolate & Salted 6.75
CaramelTorte

salted caramel ice cream

Something Chilled 4.95
selection of premium ice creams and
sorbet, ask your server for today’s selection

Cheese Selection 750
crackers, grapes, chutney

Y1 beveraged

Latte 3.35
Americano ' 3.00
Cappuccino 3.35
Flat White 3.00
Espresso 2.80
Double Espresso 3.00
Mocha i 3.30
Hot Chocolate 3.30
ChaiTea Latte 3.30
English BreakfastTea 3.00
Flavoured Tea 3.00
Add vanilla, caramel or +0.30

hazelnut syrup to your coffee

All items are subject to availability and all weights are an approximate uncooked weight.

£5 tray charge applies to all room service orders.

Guests dining on dinner inclusive package have an allowance of £23 for food only.

175ml 250ml
Chenin Blanc AcaciaTree (South Africa) 5.25 7.45
easy drinking wine with fresh citrus & peach flavours
Chardonnay The Paddock (Australia) 5.25 745
flavours of white peach & tropical fruit
Sauvignon Blanc Alto Bajo (Chile) 5.25 745
classic Sauvignon with tropical fruit flavours & herbaceous notes -
Pinot Grigio Statua (/taly) 5.95 8.50

this delicately fruity wine has a light aroma of citrus & white flowers

Rioja Joven Blanco Castillo Viento (Spain) 5.95 8.50
soft lemon and peach fruit & a subtle hint of fresh white flowers

Sauvignon Blanc Mamaku (New Zealand)
passion fruit aromas and ripe tropical fruit with a vibrant and clean finish

Riesling Kung Fu Girl Charles Smith (USA)
aromas of white peach and lime leaves echo on the palate with a long, fresh finish

Chablis Domaine des Marronniers (France)
fresh and intense lemon and lime flavours

175ml 250ml
Sangiovese Il Banchetto Rosso (Italy) 5:25 7.50
floral & fruity bouquet with hints of cherry and a refreshing wild berry flavour
Cabernet Sauvignon Alto Bajo (Chile) 5.25 7.50
ripe red cherries & blackberries with notes of pepper, figs & a smooth finish
Merlot Wandering Bear (USA) 5.95 8.45
juicy & delicious wine bursting with red fruits
Malbec Argento (Argentina) 6.25 8.75
flavours of plums & black cherries with a soft finish
Castillo Viento Rioja Crianza (Spain) 6.25 . 8.75

spicy blackberry notes with hints of vanilla oak

Pinot Noir Little Eden (Australia)
black cherry and plum integrated with rich vanilla bean

Shiraz Diamond Valley (Australia)
blueberry and blackberry flavours with a lasting peppery finish

Chateau Moulin Favre Brouilly
light and juicy with lots of fresh strawberry and raspberry fruit

175ml 250ml
Wandering Bear Rosé (South Africa) 5.45 7.75
a light refreshing wine full of raspberry & watermelon flavours

Chateau d’Astros Rosé Cotes de Provence (France)
a well balanced invigorating wine with a fresh & generous fruit finish

125ml
Belstar Rosé Prosecco NV (ltaly) 5.85
fresh & fruity flavour of strawberries & raspberries with a dry finish
Belstar Prosecco NV Glera (/taly) 5.85

simple ripe pear & white peach flavours mingle pleasantly

Besserat de Bellefon Grande Tradition Brut (France)
full of finesse & elegance with Mirabelle plum notes & bush peach

Lanson Pére et Fils Brut (France)
deep & intense aromas & flavours of citrus fruits

A 125ml measure is available at half the price of the 250ml wines by the glass.

Should a wine or vintage become unavailable we will be pleased to offer a suitable alternative.

All wines on the list contain between 8% and 15% alcohol by volume.
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