
PASTA & NOODLES 
Tagliatelle, wagyu, red wine ragu		 24.50
Rigatoni, walnut pesto, sprouting  broccoli, olives		 21.00
Lobster, linguine, tomato chilli & garlic sauce		 35.00
Miso & shimeji ramen noodles, broccoli, 
wakame, spring onions 		 17.50
add:	 Grilled free-range chicken breast		 7.50

Salmon skewer		 8.50
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  6.50

Bacon 4.00

Hass avocado		 5.50

SIDES
Rocket & parmesan salad		 7.00

Koffmann’s chips		 6.50

Creamed spinach		 6.00

Fine green beans, chilli, almond		 6.50

Heirloom tomato & basil salad		 6.00

Mac & cheese		 7.00

DESSERTS
Chocolate tart, pistachio ice cream		 10.00

Sticky toffee pudding, clotted cream ice cream		 10.50

Apple & berry crumble, vanilla ice cream		 9.00

Cheesecake & blueberries		 10.00

Selection of ice creams & sorbet		 7.50

BLOODY MARY	 12.00
Finlandia vodka, Homemade spice mix, fresh tomato juice

GREY GOOSE LE GRAND FIZZ	 11.75 
Grey Goose vodka, St. Germain elderflower, fresh lime and soda

BREAKFAST MENU 
SERVED FROM 5:00AM – 12:00PM

READY FOR TAKE-OFF BREAKFAST
Enjoy breakfast and a cocktail for 22.00 

Avocado on toast, mint, poached eggs 

Smoked Scottish salmon, scrambled free-range eggs

Free-range Eggs Benedict
•

Bellini          Bloody Mary          Buck’s Fizz

ENGLISH BREAKFAST				  16.00
Smoked back bacon, free-range eggs, Cumberland 
sausage, flat field mushroom, tomato, beans

VEGGIE BREAKFAST				 14.50
Free-range eggs, spinach, field mushrooms, 
tomato, halloumi cheese, beans

VEGAN BREAKFAST				 14.50
Avocado, spinach, field mushrooms, tomato, beans

Smoked Scottish salmon, scrambled free-range eggs	 14.50
Avocado on toast, mint, poached free-range eggs	 13.75
Bacon or sausage free-range egg muffin		 11.00 
Ricotta pancakes, banana, honeycomb butter		 11.00
Vanilla yoghurt, granola, honey, mixed berries		 8.00
Porridge, apple & raisin compote		 8.00

Toast & Tiptree preserves				 3.85
Croissant 3.50
Pain au chocolat	 3.50 
Pain au raisin	 3.50

EGGS free-range	

Benedict			 11.00/16.75
Royale			 12.00/17.75
Florentine			 11.00/16.75 

SIDES	

Smoked Scottish salmon	 7.50
Smashed avocado	 5.50
Steamed spinach	 4.50
Halloumi cheese	 5.50

Smoked back bacon	 5.00
Cumberland sausage	 5.00
Roasted tomatoes	 4.00
Roasted mushrooms	 4.00

SNACKS
Bread basket		 5.00
Edamame, soy bean, sea salt		 6.50
Marinated olives		 6.50

STARTERS 
Roasted Romero pepper & tomato soup, black olive		 9.00
Burrata, red pepper pesto, basil, pane carasau		 15.00
California rolls, Japanese snow crab, avocado, tobiko		 18.00
Avocado Roll, cucumber, avocado, wasabi, pickled ginger, soy	 14.00
Avocado donburi, chicory, chilli oil		  9.00

SMALL PLATES
Chicken wings, tamarind sauce, coriander		 11.00
Salmon teriyaki skewer, spring onion, sesame		 8.50
Soy & sake cured Scottish salmon,   
yuzu avocado, wasabi yoghurt, lotus crisp		 9.50

SALADS
Caesar salad, pancetta, anchovies, free-range egg		 11.50/17.00

Beetroot, blood orange, aged feta		  11.50 /17.00

Crispy duck and watercress salad, cashews, hoisin		 14.00/20.00

add:	 Grilled free-range chicken breast		 7.50

Salmon teriyaki skewer		 8.50
Hass avocado		 5.50
Halloumi cheese		 5.50

EXPRESS MENU
2 courses in under 25 minutes 24.00

(you are also welcome to enjoy this menu  at a more  
leisurely pace – please let your server  know if you would 

prefer to take your time)

Roasted Romero pepper & tomato soup, black olive 

Avocado donburi, chicory, chilli oil
Chicken wings, tamarind sauce, coriander

•
British short rib beef burger, smoked  Applewood cheese, 

chimichurri mayo

Rigatoni, walnut pesto, sprouting broccoli, olives

Veggie burger, Portobello mushrooms, goat’s cheese

If you have a food allergy, intolerance or sensitivity, please speak to your
server about ingredients in our dishes before you order your meal. 
A discretionary 15% gratuity will be added to your bill. a cover charge of  
£1.50 per head will apply in the dining room for lunch and dinner service only. 
All prices are inclusive of VAT.  Adults need around 2000 kcal a day 


