desserts

All Desserts £5.75

Dessert Trio

of lemon meringue, chocolate truffle and strawberry cheesecake

Fresh Fruit Salad

Traditional Spotted Dick

Served with hot custard sauce

Selection of House Ice Creams

Topped with seasonal berries

Selection of English and Continental Cheeses
Served with biscuits, grapes, apple and celery

Hot Gulab Jamuns

Served with rose syrup

our kitchen is
open all day long

Our Business Breakfast Just £13.95

Gives you the run of our extensive buffet,
plus the choice of traditional cooked dishes

Chef’s Special £14.95

A 3-course dinner served Monday-Thursday
from the Chef’s special selection

Browsing the Bar

The Island Bar for light lunches and promotional nights

The Shoppers Lunch £9.95

A main course lunch with a glass of wine
for the shopper or business person

Our Celebrated Sunday Lunch £13.95
(children under 12 half price)

wine list

White

Millstream Chenin Blanc 18.75¢l £4.00
Aimery Chardonnay 75cl £14.50
Chablis Moreau 75l £22.00
Red

Millstream Cinsaut/Ruby Cabernet 18.75¢l £4.00
Aimery Merlot 75cl £14.00
St. Emilion Calvet 75¢l £18.00
Rosé

Caliterra Syrah Rosé 75cl £16.00
Sparkling

Prosecco Extra Dry 75¢l £21.00
Linaurer Brut 75cl £21.00
Champagne

Veuve Clicquot Brut 75cl £49.00
Taittinger Brut 75cl £55.00
Taittinger Prestige Rosé Brut 75¢l £57.00

£3 tray charge will apply
@ These dishes are available 24 hours.
Customers concerned about the presence of nuts, seeds or other

ingredients in our food are welcome to ask an Associate for assistance
when choosing their meal.

All prices are inclusive of VAT at 17.5%.
All items on the menu are subject to availability.

If you require this menu in large print,
please ask an Associate.

room service




SOUpPS

Roasted Red Pepper
and Sweet Potato Soup
Topped with toasted bloomer bread

French Onion Soupg

lite starters

Fanned Avocado

Served with prawns in Marie Rose sauce

Salmon, Prawn and Red Onion
Fish Cakes

Set on a bouquet of salad and served with
a tangy tomato chutney

Cheese Ploughmans®

Cheddar cheese and our cheese of the day served
with warm baguette, coleslaw, apple, salad and pickles

salad day

Tossed Pasta Salad

Of tagliatelle, red chard, lambs lettuce,
shaved parmesan cheese, shaved cucumber
and orange segments

Seasoned Chicken Salad

With lemon and black pepper, served with fresh
coleslaw and spicy pepper sauce

Sliced Serrano Ham

Set on a salad of avocado, plum tomato and
baby mozzarella and finished drizzled with basil oil

£4.45

£4.25

£5.75

£5.75

£7.50

£6.95

£8.25

£9.25

speciality sandwiches
All Specialty Sandwiches £6.95

Choose your bread from:
Ciabatta, Tortilla Wrap, Folded Naan, Pitta,
White Deli Sub Roll, Brown Bloomer Bread
Then add your filling from:
Chicken Tikka®

With mayonnaise and cucumber

Grilled Vegetables and Swiss Cheese

Tandoori Lamb and Sauteed Peppers
With mint yoghurt sauce

Prawn and Avocado®

Tossed in Marie Rose sauce

Strips of Steak

Sauteed with red onion and cracked black pepper

Gammon Ham, Salami, Mortadella Sausage

With ltalian blue cheese, roasted red pepper and tomato

Spicy Red Onion, Red Pepper and Coriander Omelette

If you don’t see your selection of fillings listed, please request your
choice when calling Room Service and we will try and assist.

healthy option

Whole Trout £11.95

Marinated in whole-grain mustard and alcohol-free
white wine, dry roasted in our tandoor oven and served
with a salad of new potatoes, watercress and sliced radish

Breast of Maize Fed Chicken £12.25

Baked in foil with orange segments and red onion,
served with a timbale of saffron rice and accompanied
by chive cottage cheese

Avocado and Pear £8.25

Tossed with salad leaves, plum tomatoes and
baby mozzarella and finished with a roasted onion
and shallot dressing

Tossed Nicoise Salad £9.25

With french beans, plum tomatoes, egg and flaked tuna fillet

main meals

Peppered Sirloin Steak

Pan fried and finished with a brandy cream sauce

Succulent Pieces of Lamb

Cooked rogan josh style in aromatic indian spices
and served with fragrant basmati rice

Chicken Tikka®

Cooked in our tandoor oven and served with
naan breads, cucumber salad and raitta

Indian Paneer Cottage Cheese

Cooked khaas mirch style in rich tomato and cashew
nut gravy, garnished with sauteed mixed peppers
and onions and served with naan bread

Breast of Maize Fed Chicken

Pan fried and finished with a brandy cream sauce

Aubergine, Tomato_and
Mozzarella Parcels®

Baked in a rich italian gravy and finished
drizzled with balsamic syrup

side orders

Tossed Salad (Green or Mixed)

With French or ltalian dressing, blue cheese dressing
or oil and vinegar

New Potato, Watercress and Radish Salad
Steamed Rice

Naan Bread

Griddled Garlic Bread

Selection of Vegetables and Potatoes

£12.75

£13.50

£11.25

£9.25

£12.00

£8.95

£3.25

£1.95
£2.55
£1.75
£1.75
£3.25




