
 

If you have any dietary requirements or are concerned about food allergies, e.g. nuts, you are invited to ask one of our 
team members for assistance when selecting food items. All prices include VAT at the current rate. 

A discretionary 12.5% service charge will be added to all beverage. 
Please note that our products are seasonal and menus are subject to change due to weather conditions. 

  

SANDWICH LUNCH 
(Minimum number of 5pax. Below 5pax, In Room Dining menu will be available.) 

 (*If numbers are under 6, the menu will be Chef’s Choice. Please let us know any preferences*) 
 

SALADS 

Please choose two of the below options: 

Heirloom tomato, burrata mozzarella, basil, citrus vinaigrette (V) 
Ceasar salad, sourdough croutons, smoked chicken breast 

Fatoush salad, pomegranate, pita bread crouton (V) 
Tuna Nicoise salad, lemon dressing 

Quinoa salad, pumpkin seeds, avocado, kale, pomegranate vinaigrette (Vegan) 
Mediterranean pasta salad, grilled courgette, herbs de provence olives sundried tomato (V) 

Greek salad, cherry tomatoes, Kalamata olives, mint, cucumber, formaela cheese, herb 
vinaigrette (V) 

Strozzapreti pasta, caramelised figs, smoked duck breast, confit cherry tomatoes, candied 
walnuts 

Seared beef, grilled artichokes, gherkin, onions, balsamic vinaigrette 

SANDWICHES 

Please choose three of the below options: 

Grilled chicken, piquillo pepper, fresh basil, manchego, romesco sauce, tomato & basil 
ciabatta 

Pastrami, coleslaw, Oggleshield cheese, honey mustard, bagel 
Confit artichoke, Bayonne ham, basil pesto, brie, baguette 

Smoked salmon, rocket, cream cheese, red onions, dill, Swedish crispbread 
Roast beef, Dijon mustard, rocket leaves, Comté cheese, baguette 

Chavignol cheese, baby spinach, walnuts, honey &rosemary dressing,   rye bread 
Bresaola, arugula, shaved parmesan, confit plum tomato, citrus olive oil, pain de campagne 

Smoked duck breast, dried apricot, watercress, blue cheese,    onion marmelade, poppy 
seed baguette 

Grilled vegetables, Provencale black olives, sundried tomato labneh, black olive & thyme 
baguette 

 

DESSERTS 

Please choose two of the below options: 

Chocolate & Caramel Pecan Tart 
Apple & Black Currant Crumble Pie 



 

If you have any dietary requirements or are concerned about food allergies, e.g. nuts, you are invited to ask one of our 
team members for assistance when selecting food items. All prices include VAT at the current rate. 

A discretionary 12.5% service charge will be added to all beverage. 
Please note that our products are seasonal and menus are subject to change due to weather conditions. 

  

Hazelnut Cake and Sable Breton 
Blueberry & Vanilla Custard Tart 

Dark Rum & Chestnut Chantilly Pavlova 
Earl Grey Posset with Raspberry Coriander Compote 

 
Gluten Free * 
Dairy Free ** 


