
SNACKS & SANDWICHES

Mixed olives (V) 4.5

Smoked Almonds (VE) 4.5

Suffolk honey roasted ham & mustard sandwich 16

Smoked salmon sandwich 16

Cheese & tomato sandwich (V) 16

Coronation chicken sandwich 16

Caesar salad (V)
with parmesan croutons

12

Giant homemade chocolate chip cookie (V) 4.5

DRINKS

Prosecco Botter Extra Dry NV, Italy 41

Gusbourne Twenty Nineteen Brut Reserve, Kent 63

Jacquart Brut Mosaïque NV, Reims, France 68

Portenova Pinot Grigio, Italy 35

Rioja Crianza, Azabache, Spain 36

La Loupe Carignan Rosé, Les Vignobles Foncalieu, France 35

Whispering Angel Chateau d’Esclans, France 58

Ketel One vodka (50ml) 9.5

Tanqueray gin (50ml) 9.0

Famous Grouse Whisky (50ml) 8.5

Bottled Pago juices
Cloudy apple, cranberry, mango, orange, pineapple, tomato

5

Coca Cola / Diet Coke 3.5

Fever Tree mixers
Indian tonic water, light tonic water, soda, lemonade, ginger ale, ginger beer

3.5

Kingsdown still or sparkling water (750ml) 4.5

NIGHT ROOM SERVICE
Menu available 

Monday to Saturday 10pm - 8am / Sunday and Bank Holiday 9pm – 8am

A £4.50 tray charge applies

Please speak to the team about allergies & dietary requirements.
A discretionary 12.5% service charge will be added to your bill, which is managed, distributed & received by the team.

(V) = Vegetarian | (VE) = Vegan
Vintage subject to change.

All wines contain sulphites & some may contain allergens
125 ml measure also available on request
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