
WHITE WINE 125ml 175ml Bottle

Kline Zalze Chenin Blanc, South Africa £4.25    £5.75   £24.00
Ripe tropical fruit with a soft and round finish.

Herencia Altés Blanca, Spain    £4.75    £6.50   £29.00
An aromatic fusion of floral notes with white fruit including 
melon, culminating in a long and refreshing finish.

Veramonte Reserva Chardonnay, Chile   £5.25  £6.95   £32.00
Elegant style with crisp flavours of green apples and tropical fruit.

Chapel Down Bacchus, UK    £7.25  £9.75  £39.00
An intense arrangement of grapefruit, cucumber and tropical 
fruit. Great body and a reminder of English summer days.

Pinot Grigio Fantinel, Italy  £4.75  £6.50  £29.00
A subtle note of wild flowers and summer hay with a velvety 
and tangy palate.

Paco & Lola Albarino, Spain  £7.25  £9.95  £39.00
A light golden colour with a seductive exotic palate of 
mango and pineapple amplified by mineral accents.

Waipara Hills Sauvignon Blanc, New Zealand   £6.50  £9.00  £38.00
Strong melon, nettle and snow pea aromas are complemented 
by a stimulating palate of fresh citrus and grapefruit.

RED WINE 125ml 175ml Bottle

Granfort Cabernet Sauvignon Pays  £4.25  £5.75   £24.50
d’Oc, France
A rich red wine with blackcurrant aromas.

Montepulciano d’Abruzzo collezione    £4.50  £6.25   £27.50
Marchesini, Italy
Spicy fruits with heady violet and orange hints.

Rare Vineyards Pinot Noir, France £5.25  £6.95  £31.00
Smooth, velvety with cherry and blueberry flavours with 
a hint of sweet oak spice.

Errazuriz 1870 Merlot, Chile  £5.75   £7.95   £34.00
A classic Merlot, superbly blending an abundance of 
blackcurrant and bramble fruit flavours.

Chapel Down Union, UK    £7.25  £9.75   £39.00
Dark fruits of plum and cherry join bramble notes for a soft, 
medium-bodied wine that pleases with a spicy finish.

Rolland & Galareta Rioja, Spain  £7.25  £9.75  £39.00
A lively and delicate nose is found after 10 months of 
ageing in American oak barrels, with aromas of liquorice 
and fresh fruit joining spicy notes. The abundant palate 
has elegance, complexity and power.

Callia Lunaris Malbec, Argentina  £4.75  £6.50  £29.00
Alluring cherry and plum aromas are lifted by a background 
of warming spice. A well-structured freshness continues to 
a finish of ripe fruit and more spice.

JJ Hahn Shiraz, Australia  £6.50  £8.50  £38.00
An opening of floral aromas alongside notes of dark 
chocolate, black cherry and sweet spices. White pepper 
and liquorice is on the finish.
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ROSÉ WINE 125ml 175ml Bottle

Callia Lunaris Shiraz Rosé, Argentina £4.50 £6.25 £26.00
A fresh and fruity rosé bursting with hedgerow fruit 
notes and a contrasting dash of pepper spice.

SPARKLING WINE 125ml  Bottle

Pongrácz Brut, South Africa £6.50  £35.00
Crisp green apple and baked bread nuttiness with a 
biscuity character culminating in a full fruity finish.

Pongrácz Rosé, South Africa £7.25  £39.00
This delicate salmon-pink rosé layers delicate yeast 
tones with toast, refreshing blackberry and other ripe fruit.

Chapel Down Three Graces Sparkling, UK   £49.00
A superb blend of four sparkling wine grape greats:
Pinot Noir, Chardonnay, Pinot Blanc and Pinot Meunier.

CHAMPAGNE   Bottle

Taittinger Brut, France   £55.00
Dry yet refreshing, this brut balances green fruit
with a citrus character for a light and elegant finish.

Taittinger Brut Rosé, France   £65.00
Stunning salmon-pink in colour with delicate flavours
that evoke ripened red berries and summer fruits.

AT THE TOWER HOTEL



SMALL PLATES AND SHARING 

Soup of the day                                                            £6.50
Our chef’s own choice of delicious soup, accompanied by freshly baked bread.

Goats Cheese Tartine (v)   £8.95
Creamy golden Cross goats’ cheese warmed and served on golden puff 
pastry, with a crisp endive and walnut salad.

Smoked Salmon                                                             £8.95
Scottish cured smoked salmon accompanied by capers, lemon, watercress and 
grain twisted bread.

Pan Fried Scallops     £9.95 
Fresh scallops seared in the pan and dressed with a zesty mango and lime salsa.

English Charcuterie Platter   £14.95
Tender slices of cured English meat accompanied by olives, caramelised 
shallot chutney and a fragrant garlic-infused bread.

Mezze Platter (v)                                                         £14.95
A generous platter of creamy houmous and baba ganoush, Kalamata olives, 
grilled halloumi cheese, chargrilled filled peppers and marinated vegetables, 
served with toasted garlic-infused bread.

CLASSICS AND SANDWICHES

Tower Burger                                                          £14.50
Our chef’s own lean and tender 8oz* beef burger, layered with caramelised 
shallots, smoked chilli ketchup and sliced mature cheddar cheese. 
Served with thick cut chips.

Fish and Chips   £13.95
Fresh cod fillet in a crisp batter with thick cut chips. Accompanied by minted 
mushy peas, homemade tartar sauce and caramelised lemon.

Caesar Salad   £9.00
Crisp cos lettuce torn and served with a creamy Caesar dressing, 
roasted rosemary croutons and shavings of aged parmesan.
To add sliced corn fed chicken, just ask.    £12.00

Pancetta and Avocado Salad   £11.95
Sliced avocado, roasted Woodall’s smoked English pancetta and chargrilled 
peppers, accompanied by a light balsamic dressing.
 
“The Tower” Club Sandwich   £13.95
Succulent corn fed chicken, chargrilled bacon, crisp lettuce and mayonnaise, 
layered between three slices of bread. Served with thick cut chips. 

Melted Mozzarella Toastie (v)   £11.00
Melted, gooey mozzarella cheese and green pesto between slices of warm 
toasted bread, with a fresh leaf salad. Served with thick cut chips.

Steak Sandwich   £13.50
Tender 4oz* sirloin steak cooked as you request, accompanied by a caramelised 
shallot chutney and peppery rocket. Served with thick cut chips.

LARGE PLATES

Pan Fried Sea Bass                                                        £18.00
Fillet of pan-fried sea bass with zesty lemon and vegetable couscous. 
Accompanied by fresh asparagus and finished with a classic beurre blanc sauce.

Lamb Cutlets   £23.00
Oven roasted English 3 bone rack of lamb. Accompanied by fondant potato, 
sprouting broccoli, asparagus, redcurrant jelly, red wine sauce.

Roasted Chicken Breast                                                             £17.00
Tender pan-roasted breast of corn fed chicken accompanied by pancetta, girolle 
mushrooms, tarragon and a red wine jus. Served alongside fondant potato.

Buccleuch Rib Eye Steak   £22.00 
Buccleuch Sirloin Steak   £21.00 
8oz* of Buccleuch steak seared to your preference, served alongside juicy 
roasted vine tomatoes, fresh watercress and thick cut chips.

Wild Mushroom Risotto (v)   £12.95
Creamy risotto with nutty wild mushrooms, finished with shavings of aged parmesan.

Bucatini Pasta                                                         £14.95
Rich threads of bucatini pasta topped with lean homemade meatballs and 
a rich ragù sauce.

SOMETHING ON THE SIDE

Bread and Oils                                                          £2.95

Buttered New Potatoes   £2.95

Rocket and Parmesan   £2.95

Seasonal Vegetables   £2.95

Chips    £2.95

EARLY BIRD MENU 5pm to 7pm   £25.00 per person 

Starter
Soup of the day or Goats Cheese Tartine (v)

Main Course
Roasted Chicken Breast or Pan Fried Sea Bass or Wild Mushroom Risotto (v)

Dessert
Viennoiserie Bread and Butter Pudding or Exotic Fruit Salad 

DESSERTS

Baked Tarte Tatin                                                     £6.95
Golden puff pastry baked with apples and Calvados apple brandy served 
with vanilla ice cream.

Chocolate Tart   £6.95
Vanilla ice cream and blackcurrant compote.

Crème Brulee                                                             £6.95
Served with blackcurrant compote and shortbread.

Viennoiserie Bread and Butter Pudding   £6.95 
Buttery Viennoiserie bread pudding with a tangy orange marmalade glaze and 
vanilla ice cream.

Ice Cream   £6.00
Your choice of sweet and satisfying ice creams.

Exotic Fruit Salad                                                         £6.95
Raspberry sorbet.                                                                    

Cheeseboard                                                         £8.95
A selection of crumbly and soft regional English cheese accompanied 
by apple and ginger chutney and biscuits.                                                                  

LIQUOR COFFEE

Choose from Irish, Baileys, French or Calypso                                         £7.50

COFFEE

Americano £3.00/£3.20

Cappuccino  £3.20/£3.50

Latte £3.50

Espresso £2.50/£3.00 

Macchiato £3.50

TEA

English Breakfast, Earl Grey, Fruit & Herbal or Darjeeling                 £3.00                

*Approximate uncooked weight. (v) Vegetarian. Prices include VAT. Cheques not accepted. 
A discretionary service charge of 12.5% will be added to your bill.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know before ordering, so we can advise you. An 
information pack is available in the restaurant from your server listing the allergenic ingredients used in our foods, 
as required by current UK and EC laws. It also describes any associated cross contamination risk which may affect 
specific menu items. If you would like to consult it, please ask a team member before ordering. Please note that our 
kitchens are not a nut allergen free environment. All our prices are inclusive of VAT at the current rate April 2015.


