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it e NIBBLES - )

Marinated olives
and Greek pita £5 (V)

Roasted rich French onion soup with-
* gruyere cheese crouton £8 (N)(V)

Halloumi fries with harissa dip £5 (V)
Cheesy Garlic bread £4.5 (V) :

Chicken yakitori skewers,
wasabi dressing £7.5 (N)

Trio of dips with flat bread
(Muhammarda, Sour cream & chives,
green garlic hummus) £6.5 (N)(V)

Lemon& coriander falafel, tahini dip £5 (NX(V)

Teriyaki pulled chicken, crispy greens on
mini brioche bun £7.5

Tempura calamari, gochujang
mayonnaise, grilled lime £9 (N)

Ploughman’s platter £20 (N)
Wiltshire cured ham, Scotch egg, pickled onion,
lapple and celery salad, cherry tomatoes on vine,
pork pie, gherkin Cornish Yarg cheese, Brighton

blue cheese, apple & cider brandy chutney
served with Sourdough and granary bread

Mediterranean vegetarian
platter £18 (V) (N)

Sundried tomato arancini, marinated feta,
cucumber, tomato and grilled peppers,
marinated Olives, lemon Humus, tzatziki, grilled
artichoke, tabbouleh salad, tomato chutney
served with sourdough and granary bread

v

(o T SALADS —F )

Caesar salad £14
Baby gem lettuce, anchovies, croutons,
_ shaved Parmesan, boiled egg
and Caesar dressing
Added extra:
Salmon £7 or grilled chicken £6

Confit duck salad £16 (GF) (N)
(Crispy confit duck, spring onion, bean sprout,
julienne cucumber, vermicelli noodles,
bell pepper, radish, lime, corlander
and chilli dressing)

Chicory, pear salad with burrata £14
candied hazelnut and honey mustard dressing
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Danublus beerbattered Haddock and chlps, ,
- fresh tartar sauce, Mushy peas, and Iemon £19

8 Pan fried salmon fillet, spinach potato gnocchl wh|te asparagus, 2

'salmc\n roe with herb oil & beurre Blanc sauce £,2'6

28 day aged grilled rib eye steak, cherry"tomato', handcut chips and babi/ watercress.

X Choose a sauce: bearnaise, red wine jus, peppercorn, garlic & herb butter £37-

N

Coffee and bourbon braised beef short rib, kohlrabl remoulade,

oy ~ twice baked potato and blue cheese sauce £19
e

~
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Butterchlcken p|Iau rice, poppadum buttered ngan and mango chutney £18.25 (N)

B asss | PIZZAS AND PASTA ..,.....4:_3 y o

¢ ; / . Rusticclassic £14.5
740 Rustic combination of oreganoinfused S =
Barrel & Stone tomato sauce and Fior di Latte Mozzarella

~ Tandoori chicken plzza £16.5(N) -
Tandoorichicken, caramelised red onion, red peppers, ]alapenos
mint yoghurt and Fior di Iatte Mozzarella

Nice and spicy £16.5 5 ' L
Oregano lnfused Barrel and Stone tomato sauce, Fior di Latte mozzarella s
.'spicy Calabrian ‘Nduja sausage laced with chilli, Peppadews, ' ]
fiery Ventrlcma salami and sllces of Roquito peppers

G

- Rock the Parma £16.5
. L} Barrel and Stone oregano infused tomato sauce
Flor di Latte Mozzarella, Parmigiano Reggiano, 18 month cured Parma ham,
peppery rocket and balsamic glaze ' ‘ #

Byl

: Rlcotta splnach tortellin £20
with pomodoro sauce, wild mushroom, pecorino cheese and basil oil

. Grilled chicken fillet with Strozzapretl 22, ol
red-pesto, cherry tomato trufﬂe butter, red onlons, parmesan and crlspy rocket

S - G
b French fries £5 (V)
Sweet potato fries £5 (V) W
: Mixgreensalad £4.5(V) L \ i
Broccoli with lemqn &seasalt £5(V)
- Mix greens in soy and cashew nuts £6 (V)
7 Creamy mash potato £5

et

(GF) Gluten'free (V) Vegetarian (N) Contains Nuts 2 :

/ Food allergies and intolerances: Please inform a member of staff before dining if you have afood allergy or intolerance.
Allfood is prepared in an area where allergens are present. 24hrs: Menu item is available 24 hours a day through room service.

All prices are in pounds sterling and include VAT at the prevailing rate. A 12.5% discretionary service charge will be added to your bill.

"

Leek and parmesan r|sotto, baby courgette, Iemon zest and toasted pine nuts £16 (N) (GF) (V)

|l * pesto on ciabatta bread (V) (24hrs)

WL BURGERS & i
@l S ANDWICHES Aum

Danubius beef burger £18.5 (N)

Danubius beef burger, Montgomery
cheddar cheese, streaky bacon, beef tomato,
lettuce, mustard mayonnaise, caramelised onion,
brioche bun and fries

Club sandwich W|th fries £15. 25 (N)
. .Grilled chicken, streaky bacon,

beef tomato fried egg, mayonnaise, and

Iettuce in sour dough bread f

Steak sandwich with fries £17.25 (N)
Minute steak, Dijon mustard mayonnaise,
caramelised red onion, rocket leaves
andciabatta bread

Fish finger sandwich with fries £17.25
Breaded haddock, lettuces; tartar sauce,
pickled gherkin on granary bread

Chicken salad wrap with crisps £15
Marinated chicken, carrot andonion,
garlic sauce, lettuce, flour tortilla (24hrs)

Chicken sandwich with crisps-£15 (N)
Grilled chicken breast on focaccia bread,
rocket pesto mayonnaise, beef tomato
~ - andsalad (24 hrs)

Roasted vegetable sandwich
. with crisps £14 (N)-

Roasted Mediterranean vegetables, Brie,

Smoked salmon sandW|ch

: with crisps £16.50 (N)
Sn'Poked salmon, cucumber, sour cream & chives,
 baby watercress on granary ‘bread (24 hrs)

Toasted cheese & ham sandwich

‘ ~with crisps £14
Mild cheddar, honey roasted ham: served on
ciabatta bread with crisps (24 hrs)

™™ DESSERTS

Smores cheesecake,
blueberry coulis £9.5 CN)

' Chocolate & hazelnut brownle
. and milk ice cream £9.75 (N)

Orange creme brulee with
lavender short bread £9.5 (N)

‘Selection of ice cream
(choose 3 scoops) £8 (24hrs) (N)”

Flavours:
Vanilla, chocolate, strawberry, caramel

Cheese platter £15 (24hrs) (N)
Cornish Yarg cheese, Brighton blue cheese,
Golden cross goat’s cheese, Keens cheddar,
apple & cider brandy chutney, grapes,

N\

See

and cheese biscuits
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Red Wine

Pier 42 Merlot, Chile

Berri Estates Shiraz, S.E Australia
Flagstone Pinotage, South Africa,

Pays d'Oc Cabernet Sauvignon, France,
Callia Selected Malbec, San Juan

Domaine de Lambisque Cotes duRhone, France,

Jean-Luc Colombo Grenache, Syrah, France,

White Wine

Flagstone Chenin Blanc, S.A

Andes Peaks Sauvignon Blanc, Chile

Parini Pinot Grigio delle Venezie, Italy
Petirrojo Chardonnay, Chile

Squedling Pig Sauvignon Blanc,NZ
Macon-Lugny Les Petites Pierres, Louis Jadot,
Langlois Chateau Pouilly Fume, France,

Rosé Wine
Fontana d’Italia Rosato, Italy
Squealing Pig Pinot Grigio Rosé, Italy

Our Sparkly List
DaLucaProsecco

J Lemoine Brut Champagne
Taittinger Brut Réserve NV
Veuve Clicquot, France

Whisky

Jameson Irish

Jack Daniel’s

Johnnie Walker Black
Monkey Shoulder

Maker’s Mark
Glenmorangie (10 YO)
The Glenlivet (12 YO)
Chivas Regal (12 YO)
Highland Park (12 YO)
Macallan Double cask (12 YO)
Glenfiddich (12 YO)

The Balvenie (12 YO)
Talisker (10 YO)
Glenfiddich (18 YO)
Laphroaig (10YO)

Ardbeg (10 YO)
Glenfiddich (15 YO)
Dalwhinnie (15 YO)
Woodford Reserve Bourbon
The Chita Suntory
Johnnie Walker Blue label

175ml
£6.75
£7.25
£7.80
£8.30
£9.00

175ml
£7.00
£7.25
£750
£8.00
£8.50

250ml Bottle
£975 £26.00
£10.25 £28.00
£10.80 £31.00
£11.30 £33.00
£12.00 £36.00

£48.00

£55.00

250ml Bottle
£10.00 £27.00
£10.25 £28.00
£10.50 £29.00
£11.00 £32.00
£11.50 £35.00

£45.00

£62.00

125ml Bottle
£12.00 £44.00
£20.00 £70.00
£79.00
£89.00

Food aIIerg|es and mt(}erances Please mform a member of staff before dmlng if you have a food allergy or mtolerance :

Gin

Gordon’s

Bombay Sapphire
Tanqueray

Hayman’s Old Tom
The Botanist
Hendrick’s

Tanqueray No.10
Sipsmith London dry
Warner Edwards Rhubarb
Monkey 47

Gordon’s non alcoholic

Vodka

Smirnoff Red
Absolut

Absolut Passionfruit
Belvedere

Grey Goose

Rum

Bacardi white

Havana Club white 3YO
Mount Gay

Havana Club Dark (7YO)
The Kraken Black Spiced
Diplomatico Reserva

Aperitifs

Martini Bianco, Extra Dry, Rosso
Pimm’s

Campari

Graham'’s Tawny Port (10 YO)
Graham'’s LBV

Brandy & Cognac
Calvados Boulard
Martell VS

Hennessy VS

Remy VSOP

Remy Martin XO

Liqueurs

Midori

Archers Schnapps
Malibu

Baileys

Tia Maria

Kahlua

Amaretto

Southern Comfort
Cointreau

Drambuie

Grand Marnier
Jdgermeister

Romana Sambuca

Jose Cuervo Gold Tequila
Casamigos Anejo Tequila
1800 Silver Tequila
Patron S|Iver Tequila

"DRINKS

Available from 1qu i

25ml
(50ml) £8.00
(50ml) £8.00
(50ml) £9.00
(50ml) £9.00
(50ml) £9.00
(50ml) £9.00
£6.00
£6.00
£6.00
£6.00
£6.00
£6.50
£6.50
£7.00
£9.00
£8.00
£10.00

All food and beverage is prepared in an area where allergens are present ;
All prices are in pounds sterling and include VAT atthe prevallmg rate. A12.5% dlscretlonary service charge will be udded to yout bill.

Draught

Half Pint
Worthington’s f £3.60
Carling d £3.60
Camden Hells 4, £3.80
Thatchers Gold Cider : £3.60
Staropramen £3.80
Stella Artois d £3.60
Guinness : £3.80
Cobra : £3.80
Sharp’s Atlantic IPA : £3.80

Bottled

Rekorderlig
Apple/Passionfruit/Berries 500ml
Corona Extra 330ml

Birra Moretti 330ml

Peroni 330ml

Heineken 330ml

Doom Bar 500ml

London Pride 500ml

Peroni Non Alc 330ml

Cocktails £16.00 each
Mojito
White Rum, Fresh Lime, Mint, Soda water

Cosmopolitan
Vodka, Cointreau, Cranberry, Lime

Expresso Martini
Vodka, Kahlua, Expresso, Gomme

Bloody Mary

Vodka, Tomato Juice,VWorcestershire Sauce, Celery

Margarita
Tequila, Cointreau, Lime Juice

Mai Tai

White Rum, Lime Juice, Orange Curagao,
Dark Rum, Orgeat Syrup

Fruity Pimm’s

Pimm’s, Mix Fruits, Mint, Cucumber, Lemonade

Whiskey Sour
Bourbon Whiskey, Lime Juice & Sugar Syrup

Soft Drinks & Water

All Mixers (200ml)

Coke and Diet Coke (330ml)

Fanta (330ml)

Sprite zero (330ml)

Sanpellegrino (Aranciata or Limonata)
J20

Red Bull

Fruit juices (Ask waiter for available juices)
Fever Tree Tonic Water

Fever Tree Elderflower

Fever Tree Ginger Ale

Large Still & Sparkling Water

Small Still & Sparkling Water




