Room Service Menu

The Bristol Hotel supports local
agriculture and fisheries with Beef
sourced from the South West, Chicken
reared in the Forest of Dean and Fish

fresh from Cornwall.

Whilst every care is taken in the
preparation and cooking of our food,
we cannot guarantee that they may not
contain or come into contact with nuts

or nut based products.

For those with special dietary
requirements or allergies who may
wish to know about ingredients used,

please ask for the manager.

Our food is available from 12pm

until 10.30pm

( = Ttems available after 10.30pm

Sandwiches

» Smoked chicken, Brie and red onion chutney
« Smoked salmon with cream cheese, red onion and dill

« Slow roasted West Country beef with horseradish
créme and salad

» Egg mayonnaise with mustard cress

« Honey glazed roasted ham, English mustard and
aged English cheddar

Can be served on white, brown wholemeal or pannini breads,

please ask if you require your sandwich to be toasted

« Club sandwich: traditional club sandwich with chicken,
bacon, tomato, egg and red onion served with fries

« Vegetarian club sandwich: tomato, egg, avocado, lettuce,

and sweet bell peppers with a sundried tomato salsa

Snacks and Salads

« Freshly made soup of the day with croutons

» Sweet cos lettuce married with chicken pieces, crispy
pancetta, crouton and Parmesan cheese finished with
a creamy Caesar dressing

Can be served without meat and chicken

» Ham hock and foie gras terrine served with
a pink grapefruit and cress salad

« Cajun chicken salad served with crispy pancetta,
caramelised butternut squash with Creole
mustard dressing

« Spring leaf salad served with grilled vegetables, olives,
sundried tomatoes, Brie, toasted pumpkin seeds
and olive crostini

£6.25

£6.25

£6.25C

£6.25C

£6.25 C

£8.95

£7.50

£5.50

£7.50

£7.50

£7.50

£6.50



Mains

» Homemade beef burger with bacon, smoked apple
wood cheese, salad, tomato, cucumber, burger
relish and fries

« Daily caught fresh market fish served on a pool of
vermouth and saffron sauce married with spring
vegetables, mussels and crayfish tails

« Vermicelli noodles served with sun blushed tomatoes,
olives, roast garlic and herb infused olive oil

« Char-grilled aged rib eye steak or sirloin steak:
Cooked, as you like served with blistered vine
ripened tomato, sautéed field mushrooms and
a creamy horseradish mash and your choice of
peppercorn, port wine, béarnaise sauces

» Home made lamb rogan josh served with rice,
naan bread and pickled vegetable and mango salad

« Thai fish and prawn cakes served with sweet chilli
dipping sauce

« Battered fish served with fries, lemon and tartar sauce

« Traditional Gloucestershire pork sausage served with
creamy mash potato and caramelised red onion sauce

« Best end and slow cooked shoulder of English lamb
served with fried rosemary polenta cake and
provincial market vegetables

« Thai green chicken curry served with jasmine rice
and finished with cut coriander

£8.95

£16.50

£11.00

£23.50

£12.50

£12.50

£10.50

£11.95

£16.75

£10.50 €

Jacket potatoes

Oven baked potato served with one
choice of the following fillings:

« Baked beans

« Tuna and sweetcorn

+ Cheese

» Cheese and bacon

Side orders

« Fries

« Green salad

« Rice

» Mash potato

« Provincial vegetables

Trio Tasting Plates

Cheese Trio

» Mature Cheddar

« Stilton

« Brie

Accompanied with quince jelly and
cheese wafer crackers

Charcuterie Trio

« Serrano ham

» Smoked chicken

« [talian salami

« Anti-pasti of sun blushed tomatoes, roasted
garlic and olives, artichokes, blistered
peppers with beer mustard and ciabatta

Desserts

« Profiteroles and chocolate sauce
« Fresh Fruit Salad

» Wild honey and roasted Hazelnut Parfait
Tuile biscuit and Frangelico anglaise

« Our Dessert of the Day

« Selection of Ice cream (3 scoops)

All prices are inclusive of VAT at the current rate

£6.95C

£3.00
£3.00
£3.00
£3.00
£3.00

£7.50 C

£10.95

£5.50 C
£4.50 €
£5.50

£5.50
£4.50 C

Beer

TAP

Heineken 5% asv
GI‘OISCh 4% ABV
Guinness 4.%4sv
Peroni 5.%asv
Gem 4.1%aBv
Bounders 4.5%48v

BOTTLE

Becks 5% ABV
Budweiser 5% asv
Sol 4.5%asv

Magners 4.5%a8v
Wild Hare 5o sv
Dark Hare 4%4sv
Barnstormer .5%asv

Soft Drinks and Juices

Coke

Diet Coke

Lemonade

Ginger Ale

Tonic

Red Bull

J20

Juice

(orange, apple, cranberry,
pineapple, tomato)

Water

Still or sparkling bottle

Hot Beverages

Espresso
Ristretto
Cappuccino
Latte
Americano
Mocha

Hot Chocolate
Liqueur Coffee
Tea

PINT

£3.65
£3.65
£3.80
£4.20
£3.80
£3.65

PINT

£3.50
£3.50
£3.50

£3.50

LARGE
£3.95

1/2 PINT
£1.90
£1.90
£1.95
£2.25

£1.95
£1.90

£3.50
£3.50
£3.50
£4.00
£5.00
£4.50
£4.50

1/2 PINT
£2.00
£2.00
£2.00
£1.65
£1.65
£2.65
£2.50
£2.00

SMALL
£2.10

£2.50
£2.50
£3.00
£3.00
£3.00
£3.00
£3.00
£5.95
£3.00

(A large selection of tea is available, please ask your waiter for more details)



Champagne & Sparkling Wine

Piper-Heidsieck Brut N/V
Young, lively fruit flavours, a fresh, vivid aroma and assertive
crispness characterise this vivacious Champagne

Piper-Heidsieck Rosé Sauvage Brut
Fresh, red berry aromas and a hint of spice on the nose.

Predominantly made from Pinot Noir, the palate is well structured

with hints of ripe, red fruit flavours and a crisp lively mousse

Charles Heidsieck Brut Réserve
Reflecting such skill and care and ensuring a most harmonious
fullness with a defining fresh crispness

Piper-Heidsieck Vintage

A blend of Pinot Noir and Chardonnay, floral generosity opens
out into citrus ripeness and biscuit layers with spicy

dried fruit richness

Moet & Chandon Brut Imperial N/V

A well known blend of older reserves with young wines to ensure

a consistency of this flowery aroma and warm biscuit hints.

Moet & Chandon Rose N/V
Salmon-pink in colour, this has a wonderful fresh, floral style
with summer strawberry flavours

Veuve Clicquot Yellow Label Brut
Reflecting the traditions of the past, this is full, yet dry and
has a rich, creamy style with biscuity flavours

Prosecco Extra Dry Fantine Italy
Fresh, dry and fruity. A pleasant and extremely
elegant bouquet with delightful, floral-based hints

All prices are inclusive of VAT at the current rate

BOTTLE

£45.00

£54.00

£65.00

£90.00

£54.00

£65.00

£60.00

£30.00

GLASS
175ml

£11.00

£12.50

£12.50

£7.50

White Wine

FRESH, DRY, UNOAKED

Berri Estates Unoaked Chardonnay
Australia. A crisp style with a fresh, yet ripe lemon
character with no oak ageing

Fortant de France Sauvignon Blanc

VdP d’Oc

France. Alight, crisp light sauvignon blanc which is ‘night-
harvested’ to retain the classic gooseberry fresh flavours

Pinot Grigio delle Venezie San Floriano
Italy. Delicate flavours of apples and pears on a
refreshingly dry palate

AROMATIC, FLORAL, FRUIT DRIVEN

Kleine Zalze Bush Vines Chenin Blanc, Stellenbosch
South Africa. Soft and creamy, a hint of ripe exotic fruit
and a delicious vanilla sweetness

Flagtsone Free Run, Sauvignon Blanc, Elim

South Africa. Juice from the first natural crushing of the grapes.

Refreshing herbaceous with zesty green pepper, passion fruits,
figs and lime flavours

Veramonte Sauvignon Blanc Reserva,
Casablanca Valley

Chile Fine example of cool-climate Chilean Sauvignon with
fresh-cut grass and gooseberries and a hint of green pepper

FULLER BODIED & ROUNDED WHITES

Raimat Albarifio Vina 24, Costers del Segre
Spain. Shows delicate aromas of citrus, dried fruits
and spice with a hint of sweet vanilla; the palate

is well-rounded and the finish citrussy and refreshing.

Robert Mondavi Twin Oaks Chardonnay, California
UsA. A fruit medley of ripe pineapple, zesty citrus
and baked apple with a dash of pear spice.

BOTTLE SMALL LARGE
175ml 250ml

£19.00 £5.50 £7.50

£21.00 £6.00 £8.50

£22.00 £6.50 £9.00

£20.00 £6.00 £8.50

£24.00 £7.00 £9.50

£25.00 £7.00 £9.50

£27.00 £7.00 £9.50

£22.00 £6.50 £9.00

All wines listed, contain between 8% and 15% alcohol by volume and are also available on 125ml measure



Red Wine

LIGHT, SOFT, FRUITY REDS

Montemarino Barbera del Piemonte, Sant Orsola
Italy. This native grape gives a fresh fruity style with
delicious berry flavours.

Bourgogne Pinot Noir, Marie-Louise Parisot
France. Wild cherry and strawberry profusion,
tumbling richness with fine velvety distinction.

MEDIUM BODY, JUICY

Berri Estates Shiraz, SE Australia
Australia. Medium-bodied and fruity with raspberry,
cherry and plum, complemented by vanilla spices.

Fortant de France Cabernet Sauvignon VdP d’Oc
France. A fruit-driven style with no oak-ageing, giving dry,
rich, blackcurrant fruit aromas and flavours.

RICH, ROBUST, SPICY
Flagstone Longitude Cabernet

Sauvignon-Shiraz-Mallbec, Western Cape
South Africa. Plenty of dark berry fruits on the nose, again

appearing on the juicy palate which finishes soft and lingering

Vifa Plata Bonarda-Malbec, Mendoza
Argentina. From the two most widely planted Argentine
varietals; juicy red berry fruit flavours abound

Valcorso Organic Monastrell, La Purisima, Yecla
Spain. Aromas of wild herbs and, dried fruits, backed by
a smooth finish, an organic wine showing plenty of class

Veramonte Merlot Reserva, Casablanca Valley
Chile. Richly full of black berry and cherry aromas
with hints of mint and a creamy velvet texture

BOTTLE SMALL

£19.00

£29.00

£19.00

£21.00

£21.00

£19.00

£25.00

£29.00

All prices are inclusive of VAT at the current rate

175ml

£5.50

£7.50

£5.50

£6.00

£6.00

£6.00

£7.00

£7.50

LARGE
250ml

£8.00

£10.00

£7.50

£8.50

£8.50

£8.50

£9.50

£10.00

Rosé Wine

Pinot Grigio Rosato del Veneto, Collezione Marchesini

Italy. Dry and subtly flavoured raspberry and apple-scented
rosé from the north-east of Italy.

Dessert Wine

Monbazillac Chateau la Gironie, G. Pelletant
France. A delightful dessert wine produced from Botrytised
Sémillon and Sauvignon fruit from this excellent vintage.
Luscious, rich and well developed.

Main Spirits
A larger selection is available on request

Russian Standard Vodka Russia 40% ABV
Gordon's Gin England 37.5°ABV

Hendricks Gin scotland 41.4% ABV

Sagatiba Pura Cachaca Rum Brazil 38% ABv
Malibu Coconut Rum Barbados 40% ABV
Sailors Jerry Spiced Rum 4o0% ABv

Jose Cuervo Especial Mexico s asv
Grants Whisky Scotland 40% aBv
Monkey Shoulder Whisky 40% aBv
Pimm's No. 1 Cup 25% aBv

Martini Bianco/ Rosso/ Extra Dry 15% ABV (soml)

All our spirits are served on 25ml measure

BOTTLE SMALL LARGE
175ml  250ml

£21.00 £6.00 £8.50

£35.00 £8.50

£3.50
£3.50
£3.60
£3.50
£3.50
£3.75
£3.50
£3.50
£4.50
£3.50
£3.25

All wines listed, contain between 8% and 15% alcohol by volume and are also available on 125ml measure



Ports and Sherry

Tio Pepe 15% aBv

Harvey's Bristol Cream 17.5% v
Taylors LBV 20% aBv

Sandeman 20yr old 20% aBv
Cockburn's Ruby 20% 4Bv

Liqueurs

Baileys 17% aBv

Disaronno Amaretto 28%aBv
Tia Maria 20% ABv

Passoa 17% aBv

Brandy

Remy Martin VSOP 40% aBv

Remy Martin XO 40% aBv

Remy Martin Coeur De Cognac VSOP 40% 4BV
H by Hine 40% aBv

Hennessy VS 40% aBv

Hennessy Fine de Cognac 40% aBv

Janneau Armagnac VSOP 40% aBv

Calvados Boulard 4 Year Old 40% aBv

All our spirits are served on 25ml measure
All prices are inclusive of VAT at the current rate

£3.00
£3.50
£4.50
£8.50
£3.50

£3.50
£3.50
£3.50
£3.50

£4.50
£9.50
£6.50
£5.00
£4.25
£5.00
£4.50
£4.50



