CHAMPAGNE & WINES

SPARKLING 125MmL BotTLE
Laurent - Perrier Brut £9.95 £62.00
Laurent - Perrier Cuvee Rose £14.50 £85.00
Prosecco Galanti, Venato £6.75 £38.00
WHITE WINE 175mL  250MmL BoTTLE
Da Luca Fiano, Terre Siciliane, Pinot Grigio, Italy £5.60 £7.85 £19.50
Waipara Hills, Waipara Valley, Sauvignon Blanc, New Zealand £6.95 £9.85 £29.00
Les Collines de Laure Blanc, Jean-Luc Colombo, France £7.75 £10.85 £32.00
Errazuriz, Wild Ferment, Casablanca Valley, Chardonnay, Chile £8.15 £11.35 £33.50
Flagstone Noon Gun, Western Cape, £4.95 £6.85 £19.50

Chenin Blanc-Sauvignon Blanc-Viognier, South Africa

Rose WINE 175mL  250MmL BoTTLE
Pinot Grigio Rose delle Venezie, Parini, Italy £5.10 £6.95 £20.00
La Colline aux Lavandes Rose, Jean-Luc Colombo, France £6.60 £9.30 £27.50
Rep WiNE 175mL  250mL BoTTLE
Eleve, Pinot Noir, France £5.10 £6.95 £20.00
Robert Mondavi Twin Oaks, Cabernet Sauvignon, USA £5.60 £7.85 £23.00
Callia Lunaris, Malbec, San Juan, Argentina £6.25 £8.80 £26.00
JJ Hahn, Reginald, Shiraz, Australia £9.25 £12.95 £38.00
Moulin d'lssan, Bordeaux Superieur, France £11.95 £16.95 £49.00

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



COCKTAIL LIST

Vobka/GIN PassioN FRUIT CoOLLINS £12.00
Vodka, passion fruit syrup, fresh lemon juice, fresh passion fruit and lemonade

APPLE JACK £10.00
Tennessee whisky, almond liqueur and apple juice

TEQUILA SAGE £10.00
Tequila reposado, agave syrup, fresh lime juice and fresh sage leaves

SILK £10.00
Scotch whisky, Campari, merlot wine, maple syrup and fresh orange juice

PEPPERINA £10.00
Peppered infused tequila reposado, caramel syrup and espresso coffee

FrRAWULA £12.00
Lemon liqueur, strawberry liqueur, fresh strawberries and fresh lime juice

PACHAMAMA £12.00
Spiced Rum, pistachio syrup, fresh lime juice and chocolate bitter

VANILLAGRASS £10.00
Vanilla vodka, lemongrass syrup, grapefruit juice and chocolate bitter

Pear & MELoN SouRr £10.00
Pear vodka, melon liqueur, sweet & sour mix and egg white

RAsPBERRY CREME BRULEE £10.00
Baileys, raspberry liqueur, caramel syrup, raspberry puree and cream

CLuB MEMBER £10.00
Bourbon whisky, blackcurrant liqueur, Aperol, apricot jam, lemonade and Angostura bitter

PURPLE VELVET £12.00
Gin, maraschino liqueur, cranberry juice, fresh blackberries and maraschino cherries

PaRk VIEW MARTINI £10.00
Vanilla vodka, coconut rum, watermelon liqueur, lime cordial and pineapple juice

THE JIMMER £12.00
Bourbon whisky, Campari, peach puree, ginger beer and mint leaves

SOUTHERN TOUCH £12.00
Tequila resposado, orange liqueur, agave syrup, fresh lime juice, mint leaves and tobacco bitter

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



SPIRITS LIST

WHISKY

ScotcH BLENDED 25mL BoTTLE
Chivas Regal 12 YO £5.00 £120.00
Johnnie Walker Black £5.00 £120.00
Monkey Shoulder £5.00 £120.00
Ballantines Finest £4.00 £95.00

ScoTcH SINGLE MALT

Glenmorangie Original £5.50 £125.00
Dalmore 12 YO £7.50 £155.00
Oban 14 YO £8.50 £175.00
Aberlour 10 YO £6.00 £140.00
The Glenlivet 12 YO £6.00 £140.00
The Glenlivet 18 YO £11.00 £260.00
Belvenie Doublewood 12 YO £7.00 £150.00
Auchentoshan 12 YO £6.00 £140.00
Bowmore 12 YO £6.00 £140.00
Laphroaig 10 YO £7.50 £150.00
Highland Park 12 YO £6.00 £140.00
Isle of Jura 10 YO £5.50 £125.00
Talisker 10 YO £7.00 £150.00
IRISH WHISKY

Jameson £4.00 £95.00

AMERICAN \WHISKY

Jack Daniels £4.00 £95.00
Woodford Reserve £6.00 £140.00
Maker's Mark £6.00 £140.00
Wild Turkey 101 £5.50 £130.00
BRANDY

CoGNAC

Martell VSOP £8.00 £140.00
Martell XO £18.00 £280.00
Remy Martin XO £25.00 £325.00
Remy Martin Luis XIII £140.00 £3650.00
ARMAGNAC

Janneau VSOP £7.00 £140.00

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



VVobpka 25ML BoTtTLE

Cariel Vanilla £5.00 £120.00
Absolut Flavours £4.00 £90.00
Belvedere £7.00 £160.00
Grey Goose £7.00 £160.00
U'luvka £7.00 £160.00
Wyborowa Blue £4.00 £90.00
Gin

Beefeater £4.00 £90.00
Beefeater 24 £6.00 £140.00
Bombay Sapphire £6.00 £140.00
Hendricks £6.00 £140.00
The Botanist £6.00 £140.00
Rum

Havana Club 3 YO £4.00 £90.00
Havana Club 7 YO £7.00 £140.00
Zacapa Solera 23 YO £9.00 £195.00
Kraken £6.00 £140.00
Mount Gay Eclipse £6.00 £140.00
Sailor Jerry £5.00 £100.00
TEQUILA

Olmeca Reposado £5.00 £90.00
Patron Silver £9.00 £165.00
Patron XO Cafe £8.00 £155.00
Centenario Anejo £5.00 £95.00
LIQUEURS

Bailey's Irish Cream £4.00 £90.00
Chambord £4.00 £90.00
Cointreau £4.00 £90.00
Amaretto Disaronno £4.00 £90.00
Grand Marnier £5.00 £90.00
Frangelico £4.00 £90.00
Southern Comfort £4.00 £90.00
Midori Melon £4.00 £90.00
Tia Maria £4.00 £90.00
Jagermeister £4.00 £90.00
Drambuie £4.00 £90.00
APERITIFS 50mL BoTTLE
Aperol £5.00 £65.00
Campari £5.00 £65.00
Martini Bianco £4.00 £65.00
Martini Dry £4.00 £65.00
Martini Rosso £4.00 £65.00

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



BEER

LAGER

Heineken £5.00
Peroni £5.00
Meantime Larger £5.00
Sol £5.00
Pilsner Urguell £5.00
Curious Brew £5.00
ALE

Curios Porter £5.00
Meantime Ale

Bombardier £5.50
Guinness Surger Can £5.50
CIDER

Magners Original £5.00
Rekorderlig Passionfruit £5.50
Rekorderlig Strawberry and Lime £5.50

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



MOCKTAILS

BERRY Fizz £7.00
Mix berry puree, cranberry juice, fresh lime juice, sugar syrup and lemonade

GINGER PomMME £7.00
Fresh ginger, fresh mint leaves, sugar syrup and apple juice

RECHARGE £7.00
Watermelon syrup, peach syrup, grapefruit juice, fresh lemon juice and lemonade

CucumBER AND MINT LEMONADE £7.00
Fresh cucumber, fresh mint leaves, thyme and rosemary syrup and lemonade

JUICES £3.00
Orange juice, pineapple juice, cranberry juice, apple juice, tomato juice and grapefruit juice
FEELGOOD JUICES £4.00
Apple & Blueberry, Orange & Mango, Kids Apple & Blueberry, Kids Orange & Mango

MIXERS

Ginger Beer £2.50
Coca Cola £4.00
Diet Coke £4.00
Coke Zero £4.00
Appletiser £4.00
Soda Water £2.50
Tonic Water £2.50
Slimline Tonic Water £2.50
Lemonade £2.50
San Pellegrino Orange £4.00
Red Bull £4.00

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



FOOD MENU

TO START WITH

Sourdough Baguette £3.00
Olives a la Provencal £3.00
Rosemary and Garlic flatbread with cheese £3.50

TOSSED & MINGLED
Greek salad £12.00

Rocket salad with sun blushed tomatoes, pine nuts, halloumi cheese and honey mustard dressing £12.00

Classic caesar salad with avocado (v) £12.95
add free-range chicken breast £4.00
add grilled shrimps £5.00
Spinach salad with avocado, cucumber, smoked salmon and lemon dill dressing £15.00
Nicoise salad £15.00

BETWEEN BREAD

Tuna mayonnaise EIE20
Mature Cheddar Cheese and onion chutney (v) £7.25
Honey roasted Ham sandwich with mustard mayonnaise £7.25
Tomato, mozzarella and basil pesto Panini (v) £8.50
Fish Finger Sandwich £10.00
Minute Steak Sandwich with mushrooms and onions £11.00
Hilton Classic Club sandwich with chicken, fried egg and bacon (contains Pork) £14.00

All sandwiches are served with crisps

KEEPING IT LIGHT

Panzanella Salad with fresh basil, cherry tomatoes, capers and sourdough croutons (v) £10.00
Stone baked flatbread with falafel and light tahini sauce (v) £11.00
Salmon steak with green Beans and colcannon potatoes £16.00

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



SIGNATURES

Cream of Red Lentil soup flavoured with Harissa (v) £6.00

Chipotle Chicken Wrap with Guacamole and black bean sauce £11.00

COMFORT FOOD

Mexican Nachos with Guacamole, sour cream and jalapenos (v) £8.50
Penne Arrabiata (v) £11.00
Spaghetti Bolognaise £12.00
Fish and Chips, Marrowfat Peas, sauce Tartar £15.50
Cajun Chicken Burger £15.50
Chicken Tikka masala, Buttered Pilaf Rice, served with yogurt raita and sauce sambal £15.95
Angus Beef Bone Marrow Burger £16.50

Add Bacon or Cheese to your burger for £1.00

SHARING (£5.50 EacH, 3 For £13.50)
Fried Calamari with Aioli

Caribbean Jerk Chicken wings with tomato salsa

Hoi-Sin Duck rolls with plum sauce

Lamb Kofta with Tzatziki

Crispy Tempura Prawns with Sweet Chili sauce

Pita with Tzatziki & Hummus (v)

FROM THE STOVE & GRILL

Slow Roasted Half Peruvian Chicken £16.00
100z 28 days aged Sirloin Steak £27.50
100z 28 days aged Rib Eye Steak £27.50

Served with Vine Cherry Tomatoes, onion rings and Hand cut Chips

DOUGH & GO
Margherita pizza £12.00
Pepperoni pizza £14.00

Add your favourite toppings (Chicken, pineapple, Ham, bacon, mushrooms, peppers, jalapenos) £1.00

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



SOMETHING EXTRA

French Fries £3.00
Mix Leaf salad £2.00
Hand--cut Chips £3.00
Onion rings £3.00
Béarnaise Sauce £2.00
Madagascar Green peppercorn sauce £2.00

GUILTY PLEASURES

Seasonal Fruit salad £6.00
Selection of Ice cream and sorbets (3 scoops) £6.00
Sticky toffee pudding with caramel ice cream £7.00
Amaretto Tiramisu £8.00
Chocolate Fondant with vanilla ice cream £8.00
Selection of British Cheeses (Stilton Cropwell, Somerset Brie, Wensleydale & cranberries) £9.00

Served with quince Jelly and crackers

Please be aware your final bill will include a discretionary 12.5% service charge.
For those with special dietary requirements or allergies who may wish to know about the food ingredients used,
please ask for the manager.



