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SMALL PLATES

TEMPURA SQUID - 9.5
Chilli mayo, spring onion, red chilli 597 kcal €

SPICED LAMB KOFTA - 9.5
Cous cous salad, mint yoghurt,
pomegranate seeds 347 kcal ®

GRAZING BOARD - 16.5

Chilli honey feta, charcuterie, sesame-free
hummus, golden beetroot pickle, pitta,
seasonal crudités (Serves 1-2) 569 kcal

HOISIN MUSHROOM SKEWERS G5 - 9.5
Pickled watermelon 418 kcal

TANGY BBQ WINGS - 9.5
Ranch dressing, spring onions
788 kcal @

SOURDOUGH BRUSCHETTAGS) - 9
Crilled artichoke, courgette,
basil pesto 300 kcal

SMOKED SALMON PATE - 9.5
Herb salad, sourdough Melba toasts
312 kcal ®

SOUP OF THE DAY vV -9
Mini baguette, salted butter 346 kcal

p I Z ZA BUILD YOUR OWN

STONE BAKED MARGHERITA PIZZA v :16.5
Classic tomato and mozzarella 828 kcal (¢

CHOOSE YOUR TOPPINGS:

MEAT AND FISH +1.5 each
Chicken 73 kcal ®
Sliced ham 67 kcal ®
Pepperoni 137 kcal ©
Nduja 100 kcal (©
Anchovies 68 kcal
Tuna 49 kcal ©

VEGETABLES +1 each G5

Olives 41 kcal ®

Red peppers 10 kcal
Jalapefos 13 kcal ©

Red onions 17 kcal &
Mushrooms 3 kcal @

Artichokes 42 kcal
Sun-blushed tomatoes 123 kcal @

DIPS +1 each

Chipotle BBQ G 62 kcal
Ranch v 237 kcal ©

Garlic aioli v 89 kcal ©

Hot honey v 60 kcal
Chimichurri GB 315 kcal

Blue cheese sauce v 230 kcal €

GRILL

225G BRITISH SIRLOIN - 30 929 kcal ®
280G BRITISH RIB EYE - 32.5 1038 kcal ®

GRILLED LEMON AND HERB HALF CHICKEN - 21
1192 kcal €

Al grill itemns come with grilled flat mushroom,
roasted tomato, chunky chips

ADD A SAUCE +1.5 each
Signature steak sauce 68 kcal ©
Peppercorn 67 kcal ©
Chimichurri @& 315 kcal
Béarnaise v 244 kcal ®

Blue cheese sauce v 230 kcal (€

MAINS

FISH AND CHIPS - 21.5

Battered North Atlantic cod fillet,
crushed peas, chunky chips, tartare sauce
149 kcal ©

GRILLED LOCH DUART SALMON
AND TOMATO ORZO - 22

Shaved fennel, lemon oil, pea shoots
832 kcal (®

CHICKEN MURGH MAKHANI - 19.5

Creamy chicken curry, basmati rice,
sourdough naan, poppadom, mango chutney
776 kcal @

SMOKED HADDOCK FISHCAKE - 20
Wilted spinach, poached egg, chive hollandaise
996 kcal ®

BUTTERMILK CHICKEN CUTLET -18.5
Anchovy, parsley and caper sauce, rocket salad,
fried egg 649 kcal @

MUSHROOM AND TRUFFLE RISOTTO @3 - 17.5
Satueéd Portobello mushrooms, chives 225 kcal

FENNEL AND SAUSAGE RAGU +17.5
Rigatoni pasta, pickled fennel, crispy basil 666 kcal

BURGERS

SMASH CHEESEBURGER - 19.5

Beef patty, smmoked cheddar, BBQ relish,
ranch dressing, gem lettuce, tomato, pickles,
potato bun, fries 1092 kcal ®

ADD BACON +1.5 201 kcal ®

GRILLED CAJUN CHICKEN BURGER - 19.5
Cajun-spiced chicken breast, chipotle mayo,
ranch dressing, tomato, gem lettuce, potato
bun, fries 788 kcal (©

ADD BACON +1.5 201 kcal ®

PLANT BURGER G5 - 18.5

Plant based patty, plant mayo, BBQ relish,
smoked Applewood, tomato, gem lettuce,
potato bun, fries 747 kcal

SIDES e

STEAMED VEGETABLES G3) - 5
50 kcal ®

CHARRED HISPI CABBAGE, LEMON YOGHURT,
SMOKED SALTGB - 6 224 kcal ®

TENDERSTEM BROCCOLI, CHILLI,
GARLICE3 - 55128 kcal ®

GARLIC BUTTER FLATBREAD Vv <55
325 kcal

Ask for the dessert and sweet
treats menu.

MAC AND CHEESE V - 6.5
308 kcal ®

CAJUN SWEET POTATO FRIES G3 - 5.5
210 kcal

TRUFFLE AND PARMESAN FRIES - 6.5
439 kcal

SKIN ON FRIESG3) - 5
186 kcal

ONION RINGSE3 - 5
433 kcal ©

GARDEN SALAD GB) - 5
40 kcal

BE CLIMATE SMART

We've partnered with sustainability experts
Klimato to share the climate impact of our
dishes and guide you towards more climate-
friendly, low carbon choices.

QOO

Food rating (A-E) reflects the climate impact
based on the carbon footprint of a standard 400g
meal. CO2e data is provided by our sustainability
partner Klimato. For more info, visit klimato.co

v Suitable for Vegetarians €GB Plant Based / Suitable for Vegans
Adults need around 2000 kcal a day.

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 discretionary service charge 12.5% will be added to your bill, excluding in-room dining
where a tray charge may be applied. All prices are in pounds sterling and inclusive of VAT at the
prevailing rate.

Follow and tag @tasteofhilton #tasteofhilton
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