TO BEGIN

HOUSE-BAKED SOURDOUGH POTATO & THYME *
CULTURED SALTED BUTTER, BALSAMIC OLIVE OIL | 5
HUMMUS **

CANDIED WALNUTS, FRESH CORIANDER, CAJUN-SPICED CRISPS | 8
CHAR EDAMAME BEANS **

TOASTED SESAME, TOGAROSHI SALT, OLIVE OIL | 8
GRILLED SOURDOUGH WHIPPED RICOTTA *
PISTACHIO, PINE HONEY AND AMALFI LEMON | 12
BURRATINA FIOR DE [ATTE

MELON, ST DANIELLE HAM, BALSAMIC GLAZE AND PINE NUTS | 14
SOY-GINGER GLAZED CHICKEN

TOASTED SESAME SEEDS, SPRING ONION, YUZU AIOLI | 14
CRISPY CALAMARI

UME WEDGE, STICKY SESAME SAUCE | 16

[EMON GRASS GLAZE [AMB CHOPS

THAI SWEET CHILLI | 16

DIMSUM BASKET (4 PER PORTION)

PRAWN | 8

PORK & PRAWN | 8

CHICKEN & MUSHROOM | 8

ALLDUMPLING SELECTION | 22

FROM THE GARDEN

ROAST DUCK & MANGO SALAD

CASHEW NUTS, SWEET CHILLI SAUCE | 16

ROSBIF AND ARUGULA SALAD

PICKLED SHALLOTS, SUN DRIED TOMATO, HORSERADISH
BUTTERMILK DRESSING | 20

WATERMELON FETA SALAD *

BLUEBERRIES, MINT, CANDIED WALNUTS, LEMON VINAIGRETTE | 14
CHICKEN CAESAR MILANESE

EGG, ANCHOVIES, PARMESAN, CROUTON, CAESAR DRESSING | 22
SUPPLEMENT: SALMON OR PRAWNS | 6 EACH

CAFE BILTMORE
Opening Hours: 12pm to 10:30pm

HANDCRAFTED PASTA & PIZZA

WILD MUSHROOM SOURDOUGH CALZONE *

POMODORINO SAUCE, RED ONION, SMOKE SCAMORZA CHEESE | 21
FRAGOLA AND BEEF CHEEK RAGU

SLOW BRAISED BEEF CHEEK, SAN MARZANO TOMATO SAUCE,
PECORINO CHEESE | 24

SPAGHETTI AGLIO E OLIO **

GARLIC, OLIVE OIL, CHILLI FLAKES AND PARSLEY | 18

FROM THE SEA

CHARCOAL FISH OF THE DAY

TAMARIND RICE, MINT & CORIANDER CHUTNEY, TOMATO CHILLI
RELISH, NAAN BREAD | MP

TERIYAKI SALMON DONBURI

SALMON TERIYAKI, STICKY RICE, SOY GINGER BOK CHOY, AVOCADO,

RADISH, SAMBAL SAUCE | 24

FROM THE FARM

ROSENDALE UK WAGYU RIBEYE (280G)

SERVED SLICED WITH YELLOW CURRY SAUCE AND CAJUN
ONION RINGS | 55

AUSTRALIAN WAGYU BEEF TENDERLOIN (200G)

SERVED SLICED WITH GREEN PEPPERCORN SAUCE AND CAJUN
ONION RINGS | 70

WHOLE CHICKEN POUSSIN

CITRUS MARINADE, TOMATO SALSA AND LIME | 40

o SAUCES AVAILABLE: BEARNAISE, MUSHROOM SAUCE

*Vegetarian  **Vegan

GLOBAL COMFORTS

HYDERABAD CHICKEN BIRYANI

FRAGRANT RICE. SPICED CHICKEN, SAFFRON, CARAMELISED
ONION, CASHEW NUTS AND MINT YOGHURT, SHORT CRUST
PASTRY | 26

BUTTER CHICKEN

TANDOORI MARINATED CHICKEN, CREAMY MASALA SAUCE, RICE,
PLAIN NAAN, RAITA AND MANGO CHUTNEY | 32

SMASH AMERICAN CHEESEBURGER

DOUBLE BEEF PATTY WITH CHEESE, FRENCHIE MUSTARD AND
KETCHUP, PICKLES AND FRIES | 26

BEEF YAKISOBA

TENDER WAGYU BEEF WITH WOK FRIED SOBA NOODLES, CABBAGE,
CARROT, YAKISOBA SAUCE, SESAME AND SPRING ONION | 24

THE BILTMORE CLUB

COB CHICKEN, TURKEY BACON AND ONION RELISH, FRY EGG,
LETTUCE, BIG MAC SAUCE AND FRENCH FRIES | 24

ON THE SIDE

MISO GLAZE AUBERGINE

SESAME SEEDS, SPRING ONION | 6

CHAR GRILLED BROCCOLI

SUMAC, LABNEH YOGHURT, TOASTED ALMONDS | 6
FRENCH FRIES | 5

JASMINE RICE | 6

PARATHA, PLAIN/CORIANDER NAAN OR PITA BREAD | 4
RATTE MASH POTATO | 6

(ALL VEGETARIAN AND COULD BE MADE VEGAN)

FINAL INDULGENCE

MATILDA’S CHOCOLATE CAKE | 14

STRAWBERRY SUNDAE | 12

TROPICAL ORANGE BLOSSOM GATEAU | 12

SELECTION OF SORBET & TCE CREAM | 5 PER SCOOP
SELECTION OF EUROPEAN & BRITISH CHEESE | SERVED WITH
QUINCE, CHEESE CRACKERS | 20

(ALL VEGETARIAN)

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special diefary requirements who may wish to

now about the ingredients used, please ask a member of the Management Team. A 12.5% discretionary service charge will be added to your bill.



	CAFE BILTMORE
	HANDCRAFTED  PASTA & PIZZA
	Wild mushroom sourdough Calzone * Pomodorino sauce, red onion, Smoke Scamorza cheese |  21 Fragola and Beef Cheek Ragu Slow braised Beef cheek, San Marzano tomato sauce, pecorino cheese |  24 Spaghetti Aglio e Olio ** Garlic, olive oil, chilli flakes and parsley  |  18

	FROM THE SEA
	Charcoal Fish of the Day   Tamarind rice, mint & coriander chutney, tomato chilli relish, Naan bread |  MP Teriyaki Salmon Donburi  Salmon teriyaki, sticky rice, soy ginger bok choy, avocado, radish, sambal sauce |  24

	GLOBAL COMFORTS
	FROM THE GARDEN
	FINAL INDULGENCE
	TO BEGIN
	Hyderabad Chicken Biryani Fragrant rice. Spiced chicken, saffron, caramelised onion, cashew nuts and mint yoghurt, short crust pastry |  26 Butter Chicken Tandoori marinated chicken, creamy masala sauce, rice, plain Naan, raita and Mango chutney |  32 Smash American Cheeseburger          Double beef patty with cheese, Frenchie mustard and  ketchup, pickles and fries |  26 Beef Yakisoba Tender Wagyu beef with wok fried soba noodles, cabbage, carrot, yakisoba sauce, sesame and spring onion  |  24 The Biltmore Club  Cob chicken, turkey bacon and onion relish, fry egg, lettuce, Big Mac sauce and French Fries |  24
	House-baked Sourdough potato & Thyme * cultured salted butter, balsamic olive oil |  5 Hummus ** candied walnuts, fresh coriander, cajun-spiced crisps |  8 Char Edamame Beans ** Toasted sesame, Togaroshi salt, olive oil |  8 Grilled Sourdough whipped ricotta * Pistachio, pine honey and Amalfi lemon |  12 Burratina Fior De Latte Melon, St Danielle Ham, balsamic glaze and pine nuts |  14 Soy-ginger glazed chicken  Toasted sesame seeds, spring onion, yuzu Aioli |  14 Crispy calamari Lime wedge, sticky sesame sauce |  16 Lemon grass glaze Lamb Chops Thai Sweet Chilli |  16 Dimsum Basket (4 per portion)  Prawn |  8 Pork & Prawn |  8 Chicken & Mushroom |  8 All Dumpling selection |  22

	ON THE SIDE
	Miso glaze Aubergine  Sesame seeds, spring onion |  6 Char grilled Broccoli Sumac, labneh yoghurt, toasted almonds |  6 French Fries |  5 Jasmine Rice |  6 Paratha, Plain/Coriander Naan or Pita Bread |  4 Ratte Mash Potato |  6 (All vegetarian and could be made vegan)

	FROM THE FARM
	Rosendale UK Wagyu Ribeye (280g) Served sliced with Yellow curry sauce and cajun onion rings |  55 Australian Wagyu Beef Tenderloin (200g)  Served sliced with Green Peppercorn sauce and cajun onion rings |  70 Whole chicken Poussin Citrus marinade, tomato salsa and lime |  40
	Sauces Available: Béarnaise, Mushroom sauce

	Roast Duck & Mango salad Cashew nuts, sweet chilli sauce |  16 Rosbif and arugula salad       Pickled shallots, sun dried tomato, horseradish buttermilk dressing |  20  Watermelon feta salad *  Blueberries, mint, candied walnuts, lemon vinaigrette |  14 Chicken Caesar MilanesE  Egg, anchovies, parmesan, crouton, Caesar dressing |  22 Supplement: salmon or prawns |  6 each
	Matilda’s Chocolate cake |  14 Strawberry Sundae |  12 Tropical orange blossom Gateau |  12 Selection of Sorbet & Ice Cream |  5 per scoop Selection of European & British Cheese | served with quince, cheese crackers |  20 (all vegetarian)
	*Vegetarian   **Vegan



