HITHE s SEEK

Link Your Card Join Now For Free

B
Unlock Dining Rewards

As a Marriott Bonvoy™ member, you can earn points with your linked credit card
on dining at participating restaurants and bars, without staying at our hotels.
Redeem your points for free nights, unrivalled experiences, and so much more.

T&Cs apply.

Where Can We Take You?

DISCOVER. BOOK. BE REWARDED.



From The

FARIT

Scotch Egg, Lamb Shish, Tzatziki
£14

Braised Mangalitza Pork Belly Bao Bun,
Peanut Crumble
£15

Gnocchi di Semolino, Ossobuco, Bone Marrow
£16

Steak Sandwich, Charcoal Bun, Bacon Jam,
Cheddar Cheese
£17

From The

SEA

Bacalhau Cod Croquettes, Bell Pepper Sauce,
Black Olive Crumble
£14

Seared Scallops, ‘Forbidden’ Rice Paella,
Coral Mayo
£18

Octopus Carpaccio, Chipotle Aioli, Nori,
Jerusalem Artichoke Chips
£17

Lobster Roll, Pickles, Trout Roe
£18

Tuna Tartar Tacos, Avocado Purée,
Chives, Finger Lime
£18

Please advise a member of our team before ordering if you have any food
allergies, special dietary requirements or require information on any ingredients.
All prices inclusive of VAT. A discretionary 13% service charge will be added to your final bill



From The

LAND

Scotch Egg, Falafel Mix, Tzatziki (v)
£14

Portobello Mushroom Bao Bun,
Peanut Crumble (v)
£14

Patatas Bravas, Manchego Cheese Foam,
Black Garlic Aioli (v)
£14

Baby Aubergine Moutabal, Heirloom Tomatoes,
Parsley Foam (vg)
£13

Vegetable & Cashew Samosa, Mint Chutney,
Tamarind Dip (vg)
£13

To Share

DIVIDE +
CONQUER

Selected European Charcuterie

100% Bellota Iberico Ham & Loin, Finocchiona,
Culatello, Black Truffle Saucisson

Served With Crackers, Chutneys, Olives, Gherkins

£22; To share between two or more persons

Selected English Cheese

Eve, Yarlington Blue, Cotswold Smoked Brie,
Maida Vale, Cerney Ash

Served With Crackers, Chutneys, Olives, Gherkins

£22; To share between two or more persons

Tear + Share Bread
Parker House Rolls
Served with Harissa Butter, Olive Oil, Vinegar

£8; To share between two or more persons

Vegan (vg) | Vegetarian (v) | Gluten-free (gf)



To Finish

SWIEET
TREATS

Pao de Mel, Whiskey Spiced Dulche de Leche,
Chocolate Cake (v)
£10

Mulled Wine & Fig Baked Cheesecake (v)
£10

Mont Blanc Tarte, Treacle Diplomat Cream (v)
£10

Pistachio & Vin Santo Cherry Créme Brilée (v, gf)
£10

Vegan (vg) | Vegetarian (v) | Gluten-free (gf)



