
O N  T H E  S I D E

T O  B E G I N

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

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary requirements who may wish to
know about the ingredients used, please ask a member of the Management Team. A 12.5% discretionary service charge will be added to your bill. 

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

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

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

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)

CAFE BILTMORE

F R O M  T H E  G A R D E N

G L O B A L  C O M F O R T S

F R O M  T H E  S E A

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)

F I N A L  I N D U L G E N C E

Opening Hours:12pm to 10:30pm 

*Vegetarian   **Vegan

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

F R O M  T H E  F A R M

H A N D C R A F T E D   P A S T A  &  P I Z Z A

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


	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



