Seasonal Room Service Menu

Served 11 am to 10 pm

Watermelon and mint gazpacho,
with pickled cucumber (ve) 160kcal
£14

Buffalo Burrata with orange and basil marmalade,
fresh peaches, pine nuts and tomato (v) 220kcal
£23

Gochujang marinated grilled baby chicken 400kcal
£28

Marinated crispy tofu, summer greens
& pickled slaw (ve) 340kcal
£26

English peach melba with polenta cake,
vanilla creme and peach gel (v) 520kcal
£15

Salted caramelia chocolate tart with banana and
dulce de leche ice cream 590kcal
£15

Food allergies and intolerances: we welcome enquiries from guests who wish to know
whether dishes contain particular ingredients. Please note: before placing your order please
inform a member of the team if anyone in your party has a food allergy.

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill
which goes directly to our team.
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