
ROOM
MENU



eat in
light dishes

Grissini sticks, prosciutto ham, £6.50
basil pesto

John Ross Scottish smoked £9.50
salmon, caper & red onion
dressing

Butternut squash soup, basil £5.75
oil, parmesan croutons

Classic caesar salad £8.95
With chicken £11.95

Tomato penne, olives, baby £7.95
spinach, pine nuts & pesto

Wild mushroom risotto, £7.95
shaved parmesan, truffle oil

Beef burger with bacon & £13.50
Cheddar cheese, sourdough bun
with lettuce, tomato, red onion,
gherkin & triple cooked chips

Chicken fillet burger, £12.95
sourdough bun with lettuce,
tomato & triple cooked chips

sandwich selection

Classic Club - £10.50
toasted triple decker, grilled
chicken, back bacon, tomato,
lettuce & egg mayonnaise.
Served with chips

Smoked salmon and cream £7.95
cheese bagel with vegetable
crisps

Grilled steak panini, £11.95
caramelised red onion,
horseradish cream, coleslaw
and chips 

Roasted Mediterranean £5.95
vegetable wrap with vegetable
crisps

Toasted chicken & mayonnaise £6.50
sandwich with vegetable crisps

larger dishes

Trio of Biggles’ sausages, £11.75
creamy mash, onion gravy

Roast corn-fed chicken breast, £12.95
Autumn vegetables, creamy
mash, tarragon sauce

6oz fillet steak, aged 28 days, £24.95
Longhorn cattle breed.
Served with fat triple cooked
chips & watercress garnish

10” oven baked vegetable or £12.95
pepperoni pizza

Hand battered fish & chips, £12.95
peas, tartar sauce

Thai chicken curry, £12.95
braised rice 

desserts & cheeses

Baked lemon tart, £5.95
raspberry coulis

Sacher torte, passionfruit £6.25
coulis & chocolate sauce 

Blackberry & apple crumble, £6.25
jug of custard 

Selection of ice creams £5.95
& sorbets

Fresh cut fruit & £5.95/
berry platter £7.95

A selection of farmhouse £7.95/
cheeses, biscuits, grapes, £13.00
celery, apple & sultana
chutney

sides

Triple cooked chips £3.25

Mixed salad £3.25

Seasonal vegetables £3.25

New potatoes £3.25

drink in
champagne &
sparkling wine 125ml 75cl
 glass bottle

Prosecco Extra Dry, £6.50 £29.95
Fantinel, NV, Italy

Moet & Chandon £9.95 £49.95
Brut Imperial NV,
France

white wine 175ml 250ml
 glass glass

Sauvignon Blanc, £5.00 £6.50
Luis Felipe Edwards 
Lot 66 , Chile

Marsanne Viognier, £5.75 £7.25
Rare Vineyards,
Pays d’Oc, France

Pinot Grigio, Bolla  £5.95 £7.95
Italy

Petit Chablis, £8.75 £11.95
J Moreau & Fils,
2010, France

Albarino, Rias Baixas, £8.75 £11.95
Leiras, 2009,
Spain

Sauvignon Blanc, £11.95 £14.95
Cloudy Bay, 2009,
New Zealand

red wine

Cabernet Sauvignon, £5.00 £6.50
Luis Felipe Edwards 
Lot 40, Chile

Pinot Noir, Cono Sur, £5.95 £7.95
Central Valley,
Chile

Rioja Crianza, £7.25 £9.50
Don Jacobo,
Bodegas Corral,
2007, Spain

Malbec, £7.50 £9.95
Etchart Privado, 
Cafayate Valley,
2010, Argentina

Chateau de Seuil, £9.50 £12.25
Graves, 2006,
Bordeaux, France

Cabernet Merlot, £9.95 £12.95
Cape Mentelle,
Margaret River, 2007,
Western Australia

rose wine

Coteaux d’ Aix £7.75 £10.00
en Provence,
Chateaux Beaulieu,
2009, France

dessert wine 125ml
 glass

Campbells £9.50
Rutherglen Muscat,
Victoria, Australia

beers & cider

Draught Guiness £5.10 Pint
Bottled Heineken £4.85 330ml
Bottled Budvar £4.85 330ml
Bottled Magners £4.85 330ml

We are proud to source stunning produce from our 
local Marylebone businesses.
These include – Biggles Sausages,
The Ginger Pig Butcher (beef),
La Fromagerie Cheese

Our standard measure for wine is 175ml
(125ml available upon request)

Complete information on a full range of beverages is available 
from your in-room dining attendant. If the vintage advertised
is not available, our server will offer an alternative vintage.

menu items are available 24 hours a day

EVERY ORDER IS SUBJECT TO A £4 TRAY CHARGE.

PLEASE BE ADVISED THAT SOME MENU ITEMS MAY CONTAIN NUTS,
PLEASE CHECK WITH YOUR SERVER.

ALL PRICES ARE INCLUSIVE OF VAT AT THE CURRENT RATE.
A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL,
ALL OF WHICH WILL BE DISTRIBUTED FAIRLY AMONG ALL OUR STAFF.

WE ARE COMMITTED TO THE CODE OF BEST PRACTICE IN SERVICE 
CHARGES.


