a la carte
menu

Starters
Seasonal Vegetable Soup V
with warm choice of bread roll
Beetroot cured salmon gravlax GF
with horseradish crème fraiche and candy beetroot salad
Chicken, apricot and pancetta terrine
with pesto crostini, cherry tomato relish and roquette salad
Black rice and quinoa salad VE GF
with ginger, carrot, broad beans, cherry tomato, avocado and a salad dressing

£6.00
£12.00
£11.50

125ml			Bottle

Sant’ Orsola Prosecco Extra Dry

£6.95			£31.00

Italy, 11.5%
G.H. Mumm Cordon Rouge Brut

£12.00			£60.00

France, 12%
£7.50

Main Courses
8oz sirloin steak GF
with chunky chips, grilled tomato, field mushroom and watercress
Grilled lamb kebab
with naan bread, tomato and red onion salsa and minted yoghurt
Slow cooked pork belly GF
with apple puree, braised savoy cabbage, creamy sage mash and plum jus
Pan fried chicken supreme GF
with fondant potato, buttered sugar snaps, carrot puree and chicken jus
Pan fried salmon fillet
with pea puree, herb gnocchi, mangetout and paprika butter sauce
Thai tofu curry VE GF
with sugar snaps, aubergine and basmati rice
Focaccia bread margarita pizza V
tomato based sauce, basil and mozzarella cheese
Focaccia bread meaty feast pizza
tomato based sauce, ham, chicken, pepperoni and mozzarella cheese

Fizz

£25.00
£14.50

White Wines

125ml

175ml

250ml

Bottle

Solstice Pinot Grigio

£4.50

£6.00

£8.00

£25.00

£7.00

£9.25

£27.00

£7.50

£9.95

£29.00

£9.00

£11.25

£34.00

Italy, 11.5%
Rare Vineyards Marsanne-Viognier, Pays d’Oc		

£17.50

France, 12.5%

£18.00

The Pick By McGuigan Chardonnay		

£19.50

Australia, 12.5%
Vidal Sauvignon Blanc, Marlborough		

£12.50

New Zealand, 12.5%

£13.50

Leiras Albariño, Rías Baixas				£36.00

£15.50

Spain, 12.5%
Chablis Gloire de Chablis, J. Moreau et Fils				£46.00
France, 12.5%

Sides £4.50
Creamy spinach V
Sautéed Seasonal mixed vegetable V
French fries V
Sweet potato chips V
Onion rings V
Garlic bread V

Red Wines

125ml

175ml

250ml

Bottle

Tekena Merlot, Central Valley

£4.50

£6.50

£8.50

£26.00

£7.00

£9.75

£27.00

£7.90

£10.25

£32.00

£8.50

£11.00

£34.00

Chile, 13%
The Pick By McGuigan Shiraz		

Desserts
Blueberry frangipane
with mango coulis and strawberry ice cream
Chocolate and coconut tart VE GF
with orange sorbet and fresh berries
Seasonal fruit salad V
with vanilla ice cream
Traditional cheese platter
Stilton wedges, Applewood and Cornish brie served with trimmed celery,
grapes, savoury cheese crackers and quince jelly
Selection of ice cream and sorbet
dairy free sorbet served

£8.00
£8.00

Australia, 13%
Marqués de Morano Rioja Crianza		
Spain, 13.5%

£7.50

Portillo Malbec, Uco Valley, Mendoza		

£9.50

Argentina, 13%
Château Pey La Tour Reserve, Bordeaux Supérieur				£38.00

£7.50

France, 14.5%
Châteauneuf-du-Pape, Bois de Pied Redal, Organic, Ogier				£49.00
France, 15%

Eggs

Cereal
containing gluten

Dairy

VE - Vegan

GF - Gluten Free

Sulphur Dioxide

Fish

Celery

V - Suitable for vegetarians

If you suffer from a food allergy or intolerance, please let your server know upon placing your order. We cannot guarantee
that any product on this menu is totally free from nut derivative. It is our policy not to knowingly sell any food required to
be labelled as contains GM material. Ask your server for gluten free and halal choices. All our wines contains Sulphite.
All prices include VAT at the current rate.
A 10% discretionary service charge will be added to your bill.

Rose Wines

125ml

175ml

250ml

Bottle

Marchesini Pinot Grigio Rosato del Veneto

£4.50

£6.50

£8.50

£26.00

£7.50

£9.50

£29.00

Italy, 12%
Château La Gordonne, Côtes de Provence Rosé		
France, 13%

grill & bar
2-8 Hanger Lane, Ealing Common, W5 3HN
T: +44 (0)20 8896 8516
W: www.doubletreelondonealing.co.uk
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