
restaurant menu

White wines
Dry, light & refreshing 
Great as an aperitif or with salads, these wines are also ideal 
with light flavoured poultry & fish dishes. 

409 Sauvignon Blanc, Tierra Chile 2010/11

Bottle £17.95  175ml Glass £4.30  250ml Glass £6.05 

404 Pinot Grigio, Provincia di Pavia, Collezione Marchesini 
Italy 2010/11 

Bottle £19.95  175ml Glass £4.80  250ml Glass £6.75 

402 Catarratto, Castelbello, Sicilia Italy 2010/11

Bottle £17.25  175ml Glass £4.20  250ml Glass £5.95 

Medium bodied, aromatic & elegant 
The riper flavour in these wines is ideal for chicken & other 
white meat dishes with light sauces. 

403 Chardonnay, Le Caprice, Vin de Pays d’Oc  
France 2010/11 

Bottle £17.95  175ml Glass £4.30  250ml Glass £6.05 

401 Sancerre, Les Collinettes, Joseph Mellot  
France 2010/11 

Bottle £28.95

416 Sauvignon Blanc, Southern Rivers, Nobilo  
New Zealand 2010/11 

Bottle £21.75  

412 Chablis, Paul Deloux France 2009/10

Bottle £27.95

Ripe, fruit driven & rounded 
Ideal with full flavoured white meat & fish dishes,  
particularly chargrilled or with rich sauces. 

411 Chardonnay-Semillon, The Riddle, Hardys 
Australia 2010/11 

Bottle £20.50 

420 Chardonnay, Fetzer California 2009/10 

Bottle £23.95 

410 Chenin Blanc Bush Vines, Kleine Zalze  
South Africa 2010/11 

Bottle £19.25        

Rosé wines
Soft, succulent & fruity
All rich in colour & enriched with summer fruit, these wines 
are best served with salads & white meats. 

429 Pinot Grigio Rosé, Corte Vigna Italy 2010/11 

Bottle £20.50 175ml Glass £4.85 250ml Glass £6.90 

431 Chenin Blanc Rosé, Cullinan View  
South Africa 2010/11 

Bottle £18.75    

Champagne and sparkling wine
Though sometimes chosen for celebrations, it can be 
enjoyed far more often, adding delight & enchantment to 
savour on any occasion. 

432 Berri Estates Cuvée Brut NV Australia 

Bottle £22.95  

433 Bouché Père et Fils Cuvée Réservée Brut Champagne NV 

Bottle £40.95  Half £21.25   

434 Piper-Heidsieck Brut Champagne NV

Bottle £49.95 

435 Bollinger Special Cuvée Brut Champagne NV 

Bottle £69.95

Red wines
Light, juicy & easy drinking  
Perfect accompaniment with light flavoured red meat 
dishes, salads & richer fish dishes. 

414 Montepulciano d’Abruzzo, Collezione Marchesini 
Italy 2009/10

Bottle £18.50  175ml Glass £4.55  250ml Glass £6.50 

417 Merlot, Le Caprice, Vin de Pays d’Oc France 2010/11 

Bottle £17.95  175ml Glass £4.30  250ml Glass £6.05 

418 Merlot, Castelbello, Veneto Italy 2010/11 

Bottle  £17.25  

Smooth, mellow & fruity 
Simply cooked red meat dishes are ideal with these wines. 

424 Malbec, Rare Vineyards, Pays d’Oc France 2010/11 

Bottle £20.75  

422 Rioja, Faustino VII Spain 2008/9 

Bottle £24.75   175ml Glass  £5.95  250ml Glass £8.50 

423 Shiraz-Cabernet, The Riddle, Hardys  
Australia 2010/11

Bottle £20.50  175ml Glass £4.85  250ml Glass £6.90 

Bold, rich & warming 
Great with full flavoured red meat dishes & rich sauces. 

426 Shiraz, Cullinan View South Africa 2010/11 

Bottle £20.95 175ml Glass £4.95  250ml Glass £7.10

427 Cabernet Sauvignon, Twin Oaks, Robert Mondavi 
California 2009/10 

Bottle £23.75 

419 Cabernet-Zinfandel, Three Rivers California 2009/10

Bottle £20.95

Should a wine or vintage become unavailable we will be pleased to 

offer a suitable alternative. We also offer a smaller measure of wine 

by the glass (125ml) please ask your server for details of the wines 

available and applicable prices. Unless stated the wines on this list 

have an ABV content of between 9% and 15%. All prices include 

VAT at the current rate.

Choose the perfect accompaniment to your meal from our wine selection

wines



A variety of vegetarian options are available on this menu please ask your server for details. Guests on a dinner inclusive package or who have upgraded  

at check-in can eat up to a value of £23 per person. A supplement will be charged to your bill for values in excess. When ordering please let us know if  

you have any food allergies. All prices are inclusive of VAT at the current rate. All items are subject to availability and all weights are an approximate 

uncooked weight.

Black and green Pesatore olives,  
full of Italian sunshine  £2.95

A selection of warm, freshly baked  
French white, oregano and olive and  
mixed seed rustic breads with olive  
oil and balsamic vinegar  £3.25

Tomato and basil soup  
with warm bread  £5.25

Minted garden pea soup  
with warm bread  £5.25

Chef ’s home-made soup of the day  
with warm bread  £4.95

Traditional prawn cocktail with mixed  
leaves, Marie Rose sauce and mixed  
seed rustic bread  £6.75

Whole baked French petit Camembert  
served with crusty bread and plum  
and apple chutney  £6.25

Chilli spiced tempura battered 
squid with garlic mayonnaise  £6.95

Pan-fried tiger prawns with garlic and  
parsley butter on a toasted crouton  £7.95

Country style pâté with fruit chutney  
and toasted bloomer bread  £5.95

Sautéed mushrooms in a white wine,  
cream and chive sauce served with  
French white bloomer bread  £5.95

Iceberg salad wedge with crumbled  
Stilton and chopped crispy bacon  
drizzled with blue cheese dressing  
and garlic and herb croutons  £5.25

Garlic pizza bread topped with  
mozzarella cheese – plenty to share  £6.95 

Deli platter to share – pâté, Italian  
salami, artichoke hearts, feta cheese,  
grilled peppers, French Camembert,  
asparagus, sun dried tomatoes and  
French bread with virgin olive oil  
and balsamic vinegar £12.95

Rib-eye Steak 10oz (280g)  £19.95

Sirloin Steak 8oz (225g)  £19.95

Rump Steak 8oz (225g)  £16.95

Mixed grill – rump steak, gammon,  
two lamb chops and traditional  
sausage with sautéed mushrooms,  
fried egg and skinny fries  £18.45

Add two skewers of grilled  
tiger prawns to your steak  £4.95

Chargrilled Cajun or plain grilled  
chicken breast  £13.95

Green peppercorn sauce  £2.75

Béarnaise sauce  £2.75

Garlic butter  £1.25

Our best seller, a generous portion  
of hand battered fish with chips,  
peas and tartare sauce  £12.95 

Thai green chicken curry, flavoured  
with lemon grass, chilli and  
coriander served with sticky rice  £12.95 

Baked salmon fillet, crushed olive oil  
and cracked black pepper potatoes  
with wilted spinach, roast cherry  
tomatoes and a thyme and tomato oil  
dressing  £15.45

Roast rump of lamb, dauphinoise  
potatoes, Chantenay carrots, fine  
green beans with a red wine and  
rosemary sauce  £17.45

Sautéed chicken breast with  
tarragon, crème fraîche, rice  
timbale and fine green beans  £13.95

Tiger prawns pan fried in garlic  
and parsley butter with skinny 
fries and dressed leaves £14.95

Fresh fruit plate – pineapple,  
watermelon, orange segments, grapes  
and strawberries with natural yoghurt 
and raspberry coulis dip  £5.25

Warm chocolate fondant with  
a melting middle  £5.65

White chocolate and berry  
cheesecake with fruit coulis  £5.45

Sticky toffee pudding  £5.45

Strawberry and raspberry Eton mess  £5.45

Lemon tart with raspberry sorbet  £5.45

Selection of ice creams and sorbet  
– 3 scoops  £4.95

Choose from: Vanilla pod, Belgian chocolate 
truffle, strawberry and clotted cream or  
raspberry sorbet

Tickler mature Cheddar, blue Stilton and 
French Camembert with grapes,  
celery, plum and apple chutney  
and biscuits  £6.95

All sides  £3.25

Roast Mediterranean vegetables

Chantenay carrots, green beans  
and asparagus

Baby spinach, watercress and rocket,  
shaved Parmesan, olive oil  
and balsamic vinegar

Dauphinoise potatoes

Chunky chips

Skinny fries

Onion rings

Coleslaw

Garlic bread slices

Caesar salad – crisp romaine lettuce,  
crunchy garlic croutons, shaved  
Parmesan and Caesar dressing  £9.95

With a hot grilled chicken breast  £12.95

With a hot grilled salmon fillet  £13.95

Watermelon, strawberries, feta cheese,  
cucumber, baby spinach leaves and  
watercress with raspberry vinaigrette  £10.95

Linguini with tiger prawns, spring  
onions, chilli, garlic, coriander, virgin  
olive oil and rocket  £14.95

Linguini with roast Mediterranean  
vegetables, tomato and basil sauce,  
virgin olive oil and shaved Parmesan  £10.95

With a hot grilled chicken breast  £13.95

Asparagus, pea and rocket risotto  
with shaved Parmesan £11.95 

With a hot grilled chicken breast  £14.95 

Served with your choice of vanilla pod ice cream, pouring cream or warm custard

All steaks served in our restaurant are British sourced and dry aged for 28 days by our butcher ensuring 
flavour and succulence. Our steaks are cooked to your liking and served with sautéed mushrooms, 
skinny fries and dressed rocket leaves

sides

starters grills

mains

desserts

salads, pasta and risotto

Choose a  
delicious sauce!

Choose a  
tasty side dish!




