THE BERKELEY

LONDON

IN ROOM DINING MENU



Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.
For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.
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OUR CURATED BREAKFAST

The Berkeley Full English (1979 keal) £45
Valencia orange juice or pink grapefiuit juice, two free range Burford brown eggs any style,

Hepburn’s Cumberland sausage, Yorkshire White back and streaky bacon, grilled tomato, black pudding,

field mushroom, baked beans, Berkeley home-made breakfast pastries and toast, tea, or coffee

The Berkeley Full Vegetarian ) (1708 keal) £42
‘alencia orange juice or pink grapefruit juice, two free range Burford brown eggs any style,

vegetarian sausage, baked beans, grilled tomato, home-made hash brown, field mushroom,

Berkeley home-made breakfast pastries and toast, tea, or coffee

Continental ) (1512kcal) £35

Valencia orange juice or pink grapefruit juice, cereals, yoghurt, a selection of seasonal fruits and berries,
Berkeley home-made breakfast pastries and toast, tea, or coffee

Enhanced continental (1991 keal) £41
‘alencia orange juice or pink grapefruit juice, selection of cured meat & European cheeses,
fruit salad, cereals or yoghurt, Berkeley home-made breakfast pastries and toast, tea, or coffee

Healthy () (665 keal) £44
Greenjuice, fruit plate with berries, poached eggs, crushed avocado,
feta and confit cherry tomato on home-made sourdough bread, tea, or coffee

Vegan (ve) (425 kcal) £38
Valencia orange juice or pink grapefruit juice, aromatic scrambled tofu, avocado,
sautéed spinach, grilled tomato, field mushroom, tea, or coffee

Arabic ) (396 keal) £48
Valencia orange juice or pink grapefiuit juice, baked shakshuka, ful medames, pitta bread, Labneh, tea or coffee

DELI PLATES
Selection of European cheeses or charcuterie (425/402 keal) £24
Grant’s smoked salmon (478 keal) £24

With cream cheese

Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.
For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.



BERKELEY BREAKFAST SPECIALITIES
Our eggs are heritage breed, free range Burford brown eggs
Two free range eggs any style () (from 157 keal)

Omelette with a filling of your choice (from 385 kcal)

Scrambled eggs, Grant’s smoked salmon (705 keal)
Onan English muffin

Crushed avocado on toast () (268 keal)
Confit cherry tomatoes, feta

Addtwo poached eggs (156 keal) £10

The Berkeley full English breakfast (s46 kea)

Eggsany style, Hepburn’s Cumberland sausage, Yorkshire White back & streaky bacon, flat mushroom,

black pudding, grilled tomato, baked beans

Eggs Benedict, Florentine ) or Royale (1076/1109/1 154 keal)

Egg white omelette (v) (392 keal)
Artichoke, spinach, feta

Truffled scrambled eggs v) (469 keal)
Toasted brioche, wild mushrooms, fine herbs

Vegan scrambled tofu (ve) (157 keal)
Avocado, grilled tomato, spinach, flat mushroom

Organic smoked Finnan haddock (330 keal)
Two poached eggs, chive sauce

Grant’s smoked salmon bagel (680 keal)
Home-cured smoked salmon, cream cheese, rocket

Baked eggs shakshuka (v) (436 keal)

Aromatic tomato sauce, bell peppers, pita

Buttermilk waffles ) (520 keal)
Seasonal fruit, clotted cream, maple syrup or Nutella

Warm pancakes () (267 keal)
Berries & raspberry coulis, choose either plain, blueberries or chocolate chips
Available as gluten free

French brioche toast () (346 keal)
Clotted cream, berry compote

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.
A discretionary service charge of 5% will be added to your bill.
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JUICES

Fresh pressed juices (ve) (118/101/150 keal)

7alencia orange | Pink grapefiuit | English carrot

Green Goddess (ve) (181 keal)
Kale, parsley, cucumber, celery, green apple

Berkeley Boost (ve) (296 keal)
Carrot, orange, fresh turmeric, apple, ginger

CEREAL, PORRIDGE, YOGURT & FRUIT

Home-made granola and yoghurt (v, n) (375 keal)

Oatmeal porridge ) (286 keal)
Acacia honey, mixed berries

Non-gluten containing porridge (ve) (213 keal)
Flaxseeds, pine nuts, mixed berries

Chia seed and coconut pudding (ve) (138 keal)
Exotic fruit compote

Acai bowl (n, ve) (86 keal)
Apple, berries, banana

Bircher muesli (n,v) (150 keal)
Oat muesli, low fat yoghurt, seasonal fruit

Grapefruit segments (ve) (85 keal)
Fruit salad (ve) (59 keal)

Seasonal berries we) (73 kcal)

FROM OUR BAKERY

Our in-house bakery uses the finest French butter in the making of our Viennoiserie and offer the following choices for individual selection.

Plain croissant (v) (231 keal)

Pain au chocolat ) (335 keal)

Almond croissant (v) (285 keal)

Daily changing fruit Danish pastry v
Berkeley selection () (1133 keal)

CHILDREN’S BREAKFAST

The Berkeley Kids English (554 keal)

One egg cooked to your liking and served with back bacon, Hepburn’s Cumberland sausage, tomato, baked beans

Scrambled eggs with Swiss cheese ) (313keal)
Tomato, home-made country bread

Boiled egg and soldiers () (79 keal)

Buttermilk waffle (v) (from 498 kcal)
Seasonal fruit, clotted cream, maple syrup or Nutella

Warm pancake (v) (222 keal)

Berries & raspberry coulis. Choose either plain, blueberry or chocolate chip

(Gluten free available)
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Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.

For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.



ALL DAY DINING
TO NIBBLE

Carlingford Oysters (150/300 keal)
Red wine shallot vinegar, kombu dressing

Petrossian caviar (442 keal)

Buckwheat blinis, sour cream, grated hen’s egg, onions, parsley

Imperial Beluga (30g)
Imperial Oscietra (30g)

Assortment of seasonal vegetable crudités ) (214keal)

Creéme fraiche, herb oil, hummus

Corn-crusted tiger prawns (137 keal)

Tomato chilli jam (6pcs)

Aberdeen Angus miniature steak sliders (876 keal)

Fillet steak tails, nushroom & onion marmalade, Stilton cheese (3pcs)

Sun-dried tomato arancini (v) (762 keal)

Martini olives (ve) (98/114keal)

TO START

Crispy baby squid (319 kea)

Lemon aioli, black pepper & orega
Lemon aioli, black pepper & oregano

Burratina (v, n) (589 kea)

Marinated baked beetroot, orange, pistachio, grilled black olive bread

Pan-seared diver caught scallops (365 keal)

Sautéed Shimeji mushrooms, truffle and celeriac purée, raspberry vinegar, thyme glaze

Heritage beetroot & quinoa salad (n,v) 432 keal)

Avocado, feta cheese, grapefruit, quail’s egg,

Grant’s smoked salmon (270 keal)

pistachio

Buttered soda bread, onions, parsley, capers & lemon

Aubergine ‘Parmigiana’ ravioli () (539 keal)

Smoked plum tomato and aubergine compote, Parmesan crumbs

Yellowfin tuna tartare (350 kcal)

Avocado cucumber, soya gel, trout roe, scaweed tempura

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.

A discretionary service charge of 5% will be added to your bill.
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SOUPS

Aromatic red Lentil (ve) (68 keal)
Carrot, cumin, coriander, herb garlic sourdough croute

Roasted vine tomato (ve) (179 keal)
Herb oil, grilled sourdough

Minestrone () (176 keal)
Tomatoes, courgette, pasta, grissini

Chicken consommeé (189 keal)
Diced chicken, seasonal root vegetables

SANDWICHES

The Berkeley club (614 keal)

Brioche, avocado, sundried tomato mayo, bacon, egg, chicken

Aberdeen Angus fillet steak sandwich (984kcal)
Stilton, onion marmalade, ciabatta, fries

Truffle, ham & brie sandwich (747 kcal)

Wiltshire ham, melted Reverend brie, grated black truffle, toasted white bread

Chicken tikka wrap (s24kcal)

Baked marinated chicken, tamarind sauce, crunchy cucumber raita, flour tortilla

Beef hot dog (624kcal)

Beef Frankfurter, confit onions, sauerkraut, jalapero, smoked cheddar, home-made brioche bun

The Berkeley sirloin burger (1100 keal)

Beef heart tomato, gherkin, caramelised onions, cheddar cheese

The Berkeley vegan burger (ve) (860 keal)
Lettuce, beefheart tomato, gherkin, vegan mayonnaise

SALADS

Addgrilled chicken £9, prawns £12 (240/ 158 kcal)

Classic Caesar (423keal)
Cos lettuce, anchovies, bacon, Parmesan, croutons

The Berkeley Cobb (411 keal)

Baby leaves, sweetcorn, bacon, egg, Stilton, avocado, cherry tomatoes, blue cheese dressing

Chopped kale & almond (n, ve) (364kcal)

Edamame, peas, radish, avocado
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Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.

For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.



MAINS

Poké bowl (757/366 keal) £35
Avocado, Edamame beans, Chinese cabbage, radish, carrots, pickled shimeji
Add tuna tartare £12 or crispy tofu (ve) £6

Sticky Gochujang fried chicken (619 keal) £32

Sticky rice, ginger, edamame, sweetcorn kernels

Penne or spaghetti £30
with one of the following sauces:

Bolognese / Arrabbiata / Napoletana (597 / 529 / 595 keal)

Please enquire about our selection of gluten free pasta with the In Room Dining team.

Rigatoncini cacio e pepe (556 keal) £32
Black pepper, Parmesan, Pecorino

Add truffle £15

Poached lobster risotto (890kcal) £49

White crab meat, seaweed, Parmesan tuile

Truffled mushroomand artichoke risotto (so06keal) £42
Parmesan, chives

Roasted wild Atlantic halibut (833 keal) £50
Charred leck, puy lentil and vegetable ragout, Palourde clams, beurre blanc

Veal Schnitzel (s19kcal) £50

Mix leaf salad, cherry tomatoes, cucumber, French dressing

Baby chicken (s83kcal) £39

Caramelised onion purée, spice rub, mixed leaf salad

THE BERKELEY GRILLS

Allgrillitems are served with a sauce of your choice: hollandaise, béarnaise, peppercorn or red winejus (451/452/127/127 keal)

FROM THE SEA

Scottish salmon (1 80g) (396 keal) £40
Grilled wild sea bass (160g) 236kal) £50
Dover sole (160z) (18okeal) £79
FROM THE LAND

Aberdeen Angus fillet steak (180g) (257 kel £52
Aberdeen Angus Sirloin (250g) 355k £45
Salt Marsh lamb cutlets (3pcs) 72k £52

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.
A discretionary service charge of 5% will be added to your bill.



SIDES

French fries (ve) (410kea)

Grill tender steam broccoli, piquillo peppers (ve) (111 ke
Steamed basmati rice (ve) (239 keal)

Chilli garlic French beans (ve) (78 keal)

Sautéed spinach (ve) (81 keal)

Green salad (ve) (27 k)

Sautéed new potatoes () (168keal)

Truffle fries (490kea

Sweet potato fries () (340kea)

Mousseline potatoes ) (224keal)

PIZZA

Allpizzasare12”

Margherita (v)(534keal)
Tomato, mozzarella

Make your own (from 534 kcal)
Please advise us of your favourite topping

£9

£10

£10

£10

£10
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from£30

Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.

For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.
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DESSERTS

Sticky toffee pudding (v) (591 keal)

Zanilla ice cream

Créme brulée (v) (301 keal)
Speculoos biscuit

Baked cheesecake with mango compote (v) (335 keal)

Pecan brownie, dark chocolate mousse (nv)(476 keal)
Honey ganache, roasted pecan ice cream

Vegan chocolate mousse (ve)(225 keal)
Raspberry confit, mango sorbet

Selection of home-made ice cream (from 159 keal)
Chocolate, vanilla, strawberry or banana

Selection of home-made sorbets () (from 110 kcal)
Raspberry, chocolate, lemon, mango or strawberry

Selection of English & continental cheese (425 keal)
Artisan crackers

KIDS SWEET TREATS

Fresh fruit salad (ve)(125 keal)

Selection of home-made ice creams or sorbets (from 159/110keal)

Banana & raspberry split (v)(180keal)

Chocolate & walnut brownie (v, n) (578 keal)

Vanillaice cream

Vegan banana cake (ve) (130 keal)

Seasonal berries

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.
A discretionary service charge of 5% will be added to your bill.
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FROM FAR AWAY

MEZZE

Allitems are served with toasted pitta bread

Fatoush (ve) (384 kcal)
Diced tomato, cucumber, mixed peppers, red onions

Hummus (ve) (266 keal)
Chickpeas blended with tahini, olive oil, lemon juice, garlic

Labneh (59 keal)
Strained yoghurt, olive oil, thyme

Moutabel (ve) (381 keal)
Aubergine dip made with tahini, olive oil, lemon juice

Tabbouleh (ve) (349 keal)

Bulgur, parsley, mint, tomato, spring onion, olive oil, lemon juice

Falafel salad ve) (672 keal)
Dried chickpeas, broad beans, sesame, paprika

Cheese sambousek (v) (444 keal)
Halloumi, feta, onion, olive oil in a pastry case

Meat sambousek (400 keal)
Aromatic minced lamb, onion, pine nuts in a pastry case

Chicken shawarma wrap in pitta (282 keal)
Yoghurt-marinated chicken, garlic mayonnaise, lettuce, tomato, pickles

INDIAN DELICACIES

Alldishes come with steamed Basmati rice, poppadoms, raita, mango chutney & pickle

Chicken tikka masala (1452 kcal)
Baked marinated chicken, aromatic tomato sauce

Chicken biryani (1628 kca)
Aromatic Basmati rice cooked with chicken, spices, yoghurt and herbs

Curry leaf & coconut prawn curry (1045 keal)
Tamarind, aromatic tomato sauce

Garden pea & paneer curry ((1275keal)
Indian cottage cheese and peas, tomato onion curry sauce

Dal Tadka v (94kea)

Dry red chilli, cumin, garlic-tempered braised lentils

Lamb rogan josh
Persian aromatic lamb curry

£24

£22

£18

£22

£19

£22

£22

£25

£28

£42

£45

£44

£40

£35

£39

Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.

For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.
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YOUNG ADULTS

STARTERS

Crunchy vegetable sticks v (214keal)
Marie-Rose sauce, zesty lemon-avocado dip

Clear chicken soup (189 keal)

Baby vegetables, egg noodles

Baked nachos (239 kcal)

Bolognese sauce and cheddar

Chicken hot dog (718 keal)

Frankfurter, brioche bun, cheese

MAINS

Margherita pizza (10”)w)(534kcal)

Choice of toppings

Egg fried rice with tiger prawns (524 keal)

Mixed vegetables, soya sauce

Crispy sole goujons (383 keal)

Fries, home-made tartare sauce

Mini cheeseburgers (2pcs) (609 keal)

Sweet pickled gherkin, fries

Grilled Scottish salmon & tomato compote (403 keal)

Crushed potato, fine beans

Mac ‘n’ cheese (559 keal)

Cherry tomato, cucumber, young leaf salad

LITTLE ONES

Uptozyearsold

Cream of chicken soup (520 keal)

Mashed potato & mashed peas v)(217 ke

Soft cooked rice, vegetables & chicken (525 keal)

Soft pasta (penne, spaghetti, macaroni) (348/59 keal)
Tomato sauce or cheese sauce (v

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.
A discretionary service charge of 5% will be added to your bill.
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AFTERNOON TEA

Available from | pm to 5:30pm daily

/ PRET-A-PORTEA £80 \

A selection of our signature tea sandwiches
A delectable choice of miniature savoury treats
A delicate collection of cakes and fancies inspired by the catwalk
Expertly brewed tea

CHAMPAGNE PRET-A-PORTEA £92

Includes a glass of Laurent-Perrier
\ Champagne La Cuvée Brut NV /

BERKELEY CREAM TEA £48

A selection of freshly brewed leaf tea or coffee
A selection of finger sandwiches & scones
with clotted cream and jam

INDIVIDUAL

Freshly baked scones with clotted cream and jam (3pcs) £19 (811 keal)
Selection of finger sandwiches £27 (941 keal)

Selection of Prét-a-Portea cakes & fancies (7pcs) £45 (1868 kcal)

Please enquire about our non-gluten containing afternoon tea with the In Room Dining team.

Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.

For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.
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LATE, LATE NIGHT

Available from 11pm to 6am
STARTERS

Tomato soup M(179 keal)
Herb pesto, grilled sourdough

Chicken consommé (189 keal)
Diced chicken, seasonal root vegetables

Burratina (555 kcal)
Black olive crumbs, onion purée, basil, Treviso leaf

Smoked Scottish salmon (270 keal)

Buttered soda bread, onions, parsley, capers, lemon

MAINS

Caesar salad (423 keal)

Cos lettuce, anchovies, bacon, Parmesan, croutons
With grilled chicken £9 (240 keal)

With grilled prawns £9(158 kcal)

Chicken tikka masala (1452 keal)
Baked marinated chicken, aromatic tomato sauce, steamed Basmati rice, poppadum

Penne or spaghetti
with one of the following sauces:

Bolognese / Arrabbiata / Napoletana (597 / 529 / 595 keal)

Baby chicken (583 kcat)
Caramelised onion purée, spice rub, mix leaf salad

SANDWICHES

The Berkeley club (614 kca)

Brioche, avocado, sundried tomato mayo, bacon, egg, chicken

Smoked Scottish salmon sandwich (539 keal)
Celeriac remoulade, watercress, rye bread

Aberdeen Angus fillet steak sandwich (984 keal)
Stilton, onion marmalade, ciabatta, frics

Beef hot dog (624 keal)

Beef Frankfurter, confit onions, sauerkraut, smoked cheddar, home-made brioche bun

Truffle, ham & brie sandwich (747 keal)
Wiltshire ham, melted Reverend brie

The Berkeley sirloin burger (1100 keal)
Beetheart tomato, gherkin, caramelised onions, cheddar cheese

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.
A discretionary service charge of 5% will be added to your bill.
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LATE NIGHT GRILLS

Served with a sauce of your choice: Hollandaise, Béarnaise, peppercorn orred wine
Salt Marsh lamb cutlets (3pcs) (372 keal)

Aberdeen Angus Sirloin steak (250g) (257 keal)

Scottish salmon (1 80g) (396 keal)

Wild sea bass fillet (1 60g) (236 keal)

SIDES

French friese) (410 keal)

Truffle fries 490 keay)

Sweet potatoes fries ™ (40keal)
New potatoes (168 keal)

Mixed vegetables ) (238 keal)

Mixed leaf salad e (269 keal)

SWEETS

Chocolate & walnut brownie with seasonal berries & raspberry sorbet (n v)(578 keal)

Sticky toffee pudding with vanilla ice cream ™ (orkeal)

£52

£52

£40

£50

£9

£l14

£10

£10

£10

£10

£17

£19

Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.

For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.
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CHAMPAGNE & WINE

CHAMPAGNE

Laurent-Perrier La Cuvée Brut NV
Laurent-Perrier Cuvée Rosé Brut NV
Dom Pérignon, 2013

Bollinger Special Cuvée NV

Billecart Salmon Rosé NV

Ruinart Blanc de Blanc NV

Krug Grande Cuvée NV

Louis Roederer Cristal, 2014

Krug Rosé Brut NV

Dom Perignon Rosé Brut 2008

Louis Roederer ‘Cristal’ Rosé Brut, 2007

WHITE WINE

Greco di Tufo 'Novaserra', Mastrobernardino, Campania, Italy 202 |
Riesling Trocken 'Musenhang', Georg Mosbacher, Pfalz

Sancerre, Domaine Gilles Lesimple, Loire Valley, France 202 |
Chardonnay 'M3', Shaw & Smith, Adelaide Hills, Australia 202 |
Pouilly Fuissé 'AME', Eric Forest, Burgundy, France 2020

Fiano d’Avellino ‘Exultet’, Quintodecimo, Campania, Italy 2020

Riesling ‘Kellerberg’ Smaragd, FX Pichler, Wachau, Austria 2018

Chassagne Montrachet Fontaine Gagnard, Burgundy, France 2020

Chablis Grand Cru ‘Bougros’, Patrick Puize, Burgundy France 202 |
Puligny-Montrachet | er Cru Champ Gain, Roche de Bellene, Burgundy France 2020
Corton Charlemagne Bonneau du Martray, Burgundy, France 201 |

ROSE WINE

Chateau Roubine ‘Premium’, Cotes de Provence, France 202 |
Bandol ‘Chateau Romassan’, Domaine Ott, Provence, France 2020

[25ml | Bottle

£23|£110
£28|£140
£70|£380

E£160
E165
£210
£450
£500
£680
£900
£1200

[75ml | Bottle

£17]£65
£18]|£70
£22|£85
£23]£90
£25]£99

£99

£155
£180
£195
£300
£995

[75ml | Bottle

EI9|£75
£120

Please note that vintages may vary. To see our full wine list please speak with our In Room Dining team.

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.

A discretionary service charge of 5% will be added to your bill.
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RED WINE [75ml | Bottle
Cabernet Sauvignon ‘Blacksmith’, Langmeil, Barossa, Australia 2018 £17|£65
Esprit de Pavie, Bordeaux, France 2016 £22|£85
Syrah ‘Signature’, Mullineaux, Swartland, South Africa 2019 £23]£90
Bourgogne Rouge, David Duband, Burgundy, France 2019 £25|£99
Barolo, Prunotto, Piedmont, Italy 2018 £32|£130
Rioja Reserva Vifia Ardanza, La Rioja Alta S.A,, Spain 2015 £90
Pauillac de Lynch Bages, Bordeaux, France 2018 £110
Gevrey-Chambertin 'Vieilles Vignes' Frédéric Magnien, Burgundy, France 2019 E165
Chéateauneuf-du-Pape Rouge, Chateau de Beaucastel, Rhone Valley, France 2009 £270
Cabernet Sauvignon La Jota, Napa Valley, USA 2014 £340
Sassicaia, Tuscany, Italy 2013 £800
Chateau Lafleur, Pomerol, Bordeaux, France 1999 £1200

HALF BOTTLES

CHAMPAGNE

Billecart-Salmon, Brut Reserve NV £75
Billecart-Salmon, Brut Rosé NV £88
Krug, Grande Cuvée Brut NV £230
WHITE

Chablis de Carré, Domaine U'Eglantiére, Burgundy, France 2020 £40
Riesling GG "Juffer’, Fritz Haag, Mosel, Germany 2016 £52
RED

Nuits Saint Georges, 'V.V., Daniel Rion, Burgundy, France 2017 £65
Tignanello, Antinori, Tuscany, Italy 2019 £190
Chateau Montrose, St. Estephe, Bordeaux, France 2015 £195
Chateau Lynch Bages, Pauillac, Bordeaux, France 2010 £280

BEERS

Asahi Super Dry, 5.2%, 33cl £9
Lucky Saint, Unfiltered Lager, 0.5%, 33cl £9
Pilsner Urquell, Lager, 4.4%, 33cl £9
Meantime Pale Ale, 4.3%, 33cl £9
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Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.
For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.



SPIRITS

VODKA

Grey Goose, France
Belvedere, Poland
Haku, Japan

Beluga Gold Line, Russia

GIN

Bombay Sapphire, England
Hendrick’s, Scotland
Nikka, Japan

Monkey 47

44 N, France

RUM

Bacardi 8yr, Puerto Rico

Bacardi Carta Blanca, Puerto Rico
Plantation 2007, Jamaica
Facundo Paraiso XA, Puerto Rico

TEQUILA

Patron Silver, Mexico

Patron Reposado, Mexico
Patron Afiejo, Mexico

Clase Azul Reposado, Mexico
Don Julio 1942, Mexico

WHISKY

Dewar’s | 2yr, Scotland

Johnnie Walker Black Label, Scotland
Suntori Hibiki Harmony, Japan
Lagavulin | 6yr, Islay

Dalmore | 5yr, Highland

Macallan | 8yr, Speyside

Suntory Yamazaki | 8yr, Japan

In accordance with the 1995 weights and measurements Act.
The standard measure for sale on the premises is 50ml or multiples thereof.

(soml)

£14
£17
£17
£50

£14
£lé6
£20
£22
£36

£l14
£14
£23
£96

£15
£18
£21
£70
£75

£15
£20
£25
£26
£29
£90
£160

All spirits are served in measures of 50ml and upon request in measures of 25ml. All wines are served in measures of 125ml and
upon request in measure of 175ml. All vintages are correct at the time of print. Please note vintages may vary.

A charge of £5 per cover will be applied to all in-room dining orders. All prices are inclusive of VAT at the current rate.
A discretionary service charge of 5% will be added to your bill.
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NON-ALCOHOLIC

SOFT DRINKS (330ml)
Coca-Cola (139 keal) £é6
Diet Coca-Cola (1 keal) £6
FEVERTREE MIXERS (200ml)
Slimline Tonic (70 keal) £5.50
Soda (82 keal) £5.50
Tonic (68 keal) £5.50
Lemonade (80 keal) £5.50
Ginger Ale (68 keal) £5.50
Bitter Lemon (120 keal) £5.50
Ginger Beer (68 keal) £5.50

MINERAL WATER

White Hole Still/Sparkling (330ml) £6
White Hole Still/Sparkling (750ml) £8
Perrier (330mL) £7
Perrier (750mL) £9
Evian (750ml) £9

HOT BEVERAGE

FAIRTRADE ITALIAN ESPRESSO BLEND (rrom 1 kca

Cremissimo | Elegant, smooth and refined coffee available in any style from £8

JING SINGLE GARDEN ARTISAN TEAS (rrom 1 kca) from £8

Darjeeling 2nd Flush | Light, Refreshing & Fragrant Vanilla Black | Sweet, Fragrant, Rich
Earl Grey | Energising, Extremely Fragrant Citrus Notes

Jadesword Green | Bright, Green, Grassy, Spring Fresh

Genmaicha | Mellow, Toasted, Warming

Dragonwell Green | Vibrant, Smooth, Creamy Hazelnut

Whole Peppermint Leaf | Refreshing, Bright, Intensely Minty

Lemongrass & Ginger | Bracing, Refreshing, Fragrant Lemongrass, Warming Ginger
Whole Chamomile Flowers | Full, Mellow, Floral

Due to the presence of allergens in our kitchen, we unfortunately cannot guarantee any menu item will be completely free from a particular allergen.
For more information on allergens or dietary requirements, please speak to one of the team.
(v) Suitable for vegetarians, (ve) Suitable for vegans, (n) Contains nuts. Adults need around 2000 kcal a day.



