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Served 7am – 10am

BAKER’S BASKET 	 £4.95
Danish pastry, croissant, toast, butter & preserves

PORRIDGE  	 £4.95
Served with warm milk & a choice of honey, cinnamon or cream

EGGS BENEDICT MUFFIN	 £6.95
A treat of buttered muffin, two poached eggs, ham & hollandaise sauce

TOASTED ENGLISH MUFFIN	 £4.95
A buttered muffin with grilled tomato & mushrooms

BACON OR SAUSAGE	 £5.95
SANDWICH 	
A choice of white or brown bloomer bread with either grilled bacon, farmhouse pork 
sausages or vegetarian sausages          & brown sauce or ketchup

TO CELEBRATE SPRING, WE’VE PUT TOGETHER A MENU
FULL OF FRESH & INSPIRING SEASONAL FAVOURITES.
SO AS WE LOOK FORWARD TO LONGER DAYS & WARMER 
WEATHER, WE WANT YOU TO EAT, DRINK, SHARE AND ENJOY!

The Hotel Collection features unique hotels in inspirational locations 
across the UK, serving quality cuisine to suit all tastes. Our menus 
transform with each season to include new imaginative dishes, so 
you can try something different each time you visit. This season
enjoy many delicious options from fresh spring vegetables and new 
spring salads to lamb hotpot and hearty burgers.

CHILDREN’S FOOD
Children love to explore & have an inquisitive nature when it comes 
to food, so to make it easier, children can choose a half portion of 
most of our dishes at half the price. Classic children’s dishes are also 
available on our children’s menu. Please ask your server for details.

ASPARAGUS & POACHED EGG 	 £7.95
Fresh asparagus with poached egg finished with hollandaise sauce 

SALT & PEPPER SQUID 	 £6.95
Crispy salt, pepper & chilli squid with a rocket salad & lemon mayonnaise
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PEA & MINT SOUP
Finished with crème fraîche & mint

£5.50
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https://twitter.com/hotelsco
https://www.facebook.com/TheHotelCollection


EGG & WATERCRESS	 £6.50
MAYONNAISE

SMOKED SALMON & CUCUMBER 	 £7.50

u lt i m at e

PESTO & MOZZARELLA	 £10.95

CHARGRILLED CHICKEN	 £12.95
Boursin & grilled bacon 	

CHICKEN BREAST, BACON	 £7.00
& CHIVE MAYONNAISE 	

PRAWN, AVOCADO, SPRING ONION	 £7.50
& LEMON DRESSING 

HONEY ROAST HAM &	 £6.50
ENGLISH MUSTARD 

MATURE CHEDDAR CHEESE	 £6.00
& BRANSTON PICKLE

All served on a brioche bun with salad garnish, dill pickle & chunky chips

SPRING LAMB & CORIANDER   	 £11.95 

CLASSIC STEAK BURGER	 £12.95
Grilled steak burger, bacon, melted cheese & tomato relish

Available 24 hours. All served on a choice of white or brown bloomer, ciabatta twist or gluten free bread with salad & Corkers Crisps

s p r i n g  sa l a d s

SUPER FOOD SALAD 	 £6.95
Avocado, spinach leaves, tomato, toasted pumpkin
seeds & olive oil dressing 

CAESAR SALAD    	 £6.95
Baby gem leaves, croutons, shaved Parmesan cheese,
anchovies & a creamy Caesar dressing

FISH FINGER SANDWICH £9.95	
Battered fish goujons with rocket leaves, chunky chips & tartare sauce 
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FOR THE HEALTHY MINDED, SWAP YOUR CHIPS FOR A LARGER SALAD

U S I N G  T H E  F R E S H E S T  S E A S O N A L  L E A V E S
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    A GRILLED SALMON FILLET    £6.50 EXTRA	            A GRILLED CHICKEN BREAST     £4.95 EXTRA	
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CHUNKY CHIPS 	 £3.50

WARM FOCACCIA BREAD  	 £3.50

ROASTED NEW POTATOES 	 £3.50

MIXED LEAF SALAD 	 £3.50

BUTTERED SPRING GREENS 	 £3.50
Peas, leeks & spring cabbage   

GOOD ‘OLDE FASHIONED’	 £13.95
BEER BATTERED FISH & CHIPS
With all the trimmings

TOAD IN THE HOLE 	 £11.95 
Farmhouse pork sausages, Yorkshire pudding, creamy mash & onion gravy

FETTUCCINE PRIMAVERA	 £9.95
Little ribbons of pasta, finished with garden peas, basil & ricotta cheese
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RIB EYE STEAK
8oz Harefield Farm 21 day aged steak served with
a flat mushroom, tomato confit, watercress & chunky chips

£19.95	

SPRING LAMB HOTPOT 	 £13.95
Slow cooked shoulder of lamb with red wine,
rosemary, mint & spring greens

ASPARAGUS &
SHALLOT TART  	 £11.95
Fresh asparagus, caramelised shallots & dressed rocket

s i g n at u r e
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RASPBERRY TART 	 £6.50
Served with refreshing raspberry sorbet

CHOCOLATE BROWNIE  	 £5.50
Rich dark chocolate brownie with pistachio nut ice cream

STRAWBERRIES & CREAM  	 £6.50
Strawberry délice, strawberry ice cream & strawberry & basil compote

ICE CREAM & SORBETS	 £5.25
Three scoops of delicious ice cream or sorbet
CHOOSE FROM -
Ice cream: double chocolate, honeycomb or strawberry 
Sorbet: blackcurrant or raspberry

CHEESE BOARD	 £8.95
A variety of four tasty cheeses from leading cheese specialist Harvey & Brockless.
Served with grapes, celery & of course… biscuits

Available 24 hours. 12 inch stone baked base

SLOPPY JOE   	 £13.95
Topped with hot spiced beef, red onion, green peppers & chilli

RUSTIC	 £14.50
Crispy pancetta, sun-dried tomatoes, rocket & Parmesan cheese

PADANA GOATS’ CHEESE	 £13.95
Creamy goats’ cheese with spinach, onion & garlic oil 

MARGHERITA	 £10.95
A classic cheese & tomato topping
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BREAKFAST	 £2.95

GREEN	 £2.95

DECAFFEINATED TEA	 £2.95

PURE PEPPERMINT	 £2.95

CAMOMILE	 £2.95

EARL GREY	 £2.95

LEMON & ORANGE	 £2.95

RASPBERRY & VANILLA	 £2.95

AMERICANO	 £3.50

DECAFFEINATED COFFEE	 £3.50

ESPRESSO	 £3.50

CAPPUCCINO	 £3.50

LATTE MACCHIATO	 £3.50

HOT CHOCOLATE	 £3.50

MAHOU 330ML	 £4.20

STAROPRAMEN 330ML	 £4.20

FRESCA 330ML	 £3.70

CARLSBERG EXPORT 275ML	 £3.50

HOOPERS RASPBERRY	 £4.75
& NETTLE 500ML

CRABBIE’S ALCOHOLIC 	 £4.95
GINGER BEER 500ML

FEEL GOOD SPARKLING	 £2.50
CRANBERRY & LIME 275ML

BOTTLEGREEN POMEGRANATE &	 £2.75
ELDERFLOWER SPARKLING PRESSÉ 275ML

COCA-COLA OR DIET COKE 330ML	 £2.85

J20 ORANGE & PASSION FRUIT 275ML	 £2.95

J20 APPLE & RASPBERRY 275ML	 £2.95

LEMONADE 200ML	 £2.00

We work closely with our suppliers to provide the 
best quality ingredients & wherever possible we use 
sustainable produce.
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Please note that some menu items may contain nuts, seeds & / or 
other allergens. There is a small risk that traces of these allergens 
may also be contained in other food or beverage items offered 
within the hotel. If you would like further information on allergens 
contained within any of our menu items, please speak to a member 
of staff who will be able to assist you.

Sandwiches & pizzas are available 24hrs. All other items are 
available for room service orders between 10.00am - 10.00pm. 
A room service tray charge of £5.00 will apply. All items are 
subject to availability. All prices shown include VAT.

Vegetarian On the healthy side

GARDEN OF EDEN 	 £7.50
Grey Goose vodka, elderflower, lime & mint 

STRAWBERRY BLONDE  	 £7.50
Jack Daniel’s Tennessee whiskey, Southern Comfort Lime, cranberry juice,                               
apple juice & lemonade 

MID-SPRING STROLL  	 £7.50
Bombay Sapphire gin, Pimms & Appletizer 

GINGER APPLE  	 £7.50
Havana Club rum, pineapple juice & ginger beer 



PIPER HEIDSIECK	 £49.50	 £8.50	
BRUT NV	
FRANCE - Classic Pinot Noir dominated, plenty of citrus, followed by Granny Smith
green apple & crunchy pear – ample & intense

PIPER HEIDSIECK	 £58.00
ROSÉ SAUVAGE BRUT
FRANCE - Vibrant, full-bodied, fresh blood orange & red summer fruit flavours

GALANTI PROSECCO	 £25.50	 £4.50	
ITALY - Fine, persistent, soft fizz surrounds a fruit spectrum of apple & peach

KLEINE ZALZE	 £18.00	 £6.50	 £4.75
CHENIN BLANC
SOUTH AFRICA - Soft, creamy exotic fruit hints

NEDERBURG	 £20.00	 £6.95	 £4.95
THE MANOR CHARDONNAY	
SOUTH AFRICA - Aromas of lime & melon with vanilla notes

VERAMONTE 	 £23.00	 £7.75	 £5.50
SAUVIGNON BLANC	
CHILE - A fine Sauvignon with fresh-cut grass, gooseberries & a hint of green pepper

CHAPEL DOWN	 £25.00	 £8.50	 £5.95
FLINT DRY	
ENGLAND - Aromas of greengage & stone fruit, the palate is dry with peach, apricot
& clementine

PACO & LOLA	 £27.00	 £9.25	 £6.50
ALBARIÑO	
SPAIN - Expressive of green apples, pears & lemons with hints of herbs
& flower blossom

POUILLY-FUMÉ	 £29.00	 £9.75	 £6.95
CUVÉE DU TRONSEC, MELLOT	
FRANCE - Classic Loire Sauvignon Blanc with gunflint, gooseberries & a crisp dry finish

WHISPERING HILLS	 £18.00	 £6.50  £4.75
WHITE ZINFANDEL ROSÉ
USA - Creamy with more than a hint of strawberries

DON JACOBO 	 £21.00	 £7.50  £5.25
RIOJA ROSADO
SPAIN - From Spain’s premier wine region, with fresh summer fruits & a lively zing

SHORT MILE 	 £18.00	 £6.50	 £4.75
BAY SHIRAZ
AUSTRALIA - Ripe blackcurrant & bramble fruit, with a hint of black pepper spice on the finish

CALLIA MALBEC 	 £20.00	  £6.95	 £4.95
ARGENTINA - Plenty of ripe, soft berry fruit flavours with a pinch of spice as well as cinnamon
& vanilla oak-spice notes

CÔTES DU RHÔNE 	 £22.00	 £7.50	 £5.25
GENTILHOMME	
FRANCE - A distinctive fuller-bodied berry style with mellow spiciness from time in oak barrels

VERAMONTE 	 £24.00	  £8.25	 £5.95
CABERNET SAUVIGNON
CHILE - Rich blackcurrants with a dash of spice. Very smooth & pronounced with a super
balance & long lingering finish

VILLA MARIA 	 £27.00	  £9.25	 £6.50
PINOT NOIR
NEW ZEALAND - Youthful array of ripe cherry & plum, with savoury spice & subtle oak

FAUSTINO V 	 £29.00	  £9.75	 £6.95
RIOJA RESERVA
SPAIN - A harmonious softness of smooth strawberries & cream flavours

CONCHA Y TORO 	 £14.00	 £4.95
LATE HARVEST SAUVIGNON BLANC 37.5CL
CHILE  - Sumptuous, sweet wine with ripe papaya, peach & honey aromas

Bottle 125ml

Bottle 250ml 175ml

Bottle 250ml 175ml

Bottle 250ml 175ml

Bottle 125ml

All of our wines offered by the glass are available in 125ml measures – please ask your server for more details.


