
 lobby bar



(v) vegetarian (vg) vegan 

If you have any allergies or intolerances, please speak to a member of our team 

about your requirements before ordering. A full list of all allergens contained in 

each dish is available upon request.

All prices are in GBP and are inclusive of VAT at the current prevailing rate. Please 

note that a discretionary service charge of 13.5% will be added to your bill.

food menu 

Mon - Thu 2pm to 10.30pm                                                                                              

Fri - Sun 12pm to 10.30pm

snacks
Olives (vg)� 6

Nut Selection (vg)� 6

Bread Basket butter & olive oil� 5

starters
Hummus & Crudites (vg)� 9

Lamb Fritters chili garlic yoghurt sauce � 12

Fattoush Salad tomato, cucumber, pomegranate (v)� 12

Burrata & Heritage Beetroot sherry vinaigrette, rocket (v)� 15

Caesar romaine lettuce, parmesan, anchovies, croutons� 15 
– add chicken 6

mains
Cauliflower green zhoug, pistachio (vg)� 17

Harissa Chicken Shish tzatziki� 18

Beef Shish peppers, muhammara � 27 

Cheeseburger cheddar cheese, lettuce, tomato, pickles,               19 
dijonnaise, fries�

Grilled Chicken Club lettuce, bacon, avocado,                            19 
tarragon mayonnaise, fries �

sides
Green Salad parmesan (v) � 7

Tomato Salad (vg)� 7

Roasted New Potatoes (vg)� 6

Fries (vg)� 6

desserts 
Fruit Plate (vg)� 9

Flourless Chocolate Cake vanilla ice cream  (v)� 9

kids menu
Penne Pomodoro parmesan (v) � 7

Kids Burger lettuce, tomato, fries� 7

Fish Fingers & Chips peas                                                                8



wine
sparkling
Prosecco	 9 / 42	
Laurent-Perrier La Cuvée Brut, France                                17 / 92

white wine
Blanco Sombre Lías, Bodegas Care, Cariñena, Spain 	 8 / 36	
A crisp, dry and refreshing Spanish white with plenty of character 

Sauvignon Blanc, Frost Pocket, Marlborough, NZ	 10 / 42	
Lime and gooseberry flavours with hint of tropical fruits

Grüner Veltliner, Weingut Pfaffl, Niederösterreich,  Austria	 42	
Classic, crisp and fine fruity Grüner Veltliner with a good pinch of pepper 
		
		
Albariño, Mar de Frades, Rías Baixas, Spain	 52	
Refreshing saltines and minerality backed up with pineapple and apricot		

		
Chardonnay, Planeta, Menfi, Sicily, Italy 	 78	
Iconic wine with complex stone fruits, honey and toasted vanilla         

rosé
Roubertas, Côtes de Provence, France                                 	    9 / 39	

Delightful, light pink with strawberries, lavender and rosemary 

red wine	
Terra, Maison Sinnae, Côtes du Rhône, France  	 8 / 36	
Bright and fresh with herbal notes. Very easy drinking 

Cinsault ‘Jalka’, Mas Lou, Faugères, France	  39
Wonderfully fruity, round with long savoury finish 		
	

Malbec, La Mascota, Mendoza, Argentina	 10 / 42                                                
Intense with black fruits flavours, jam and vanilla, full bodied		

		
Chianti Classico, Brancaia, Tuscany, Italy	 62                                                
Fresh and savoury with ripe cherry flavours, cedar and cocoa 		

.

125ml measures of wine are available.

All prices are in GBP and are inclusive of VAT at the current prevailing rate. Please 

note that a discretionary service charge of 13.5% will be added to your bill.

125ml	 /  BTL

175ml	 /  BTL



drinks
cocktails
The Bees	 11 

Bombay Saphire, grapefruit, honey, lemon 

Cucumber Smash Margarita	 14	
Patrón Silver, cucumber, mint, lime

One Hundred Espresso Martini 	 14	
Grey Goose, coffee liqueur, black raspberry	

Spicy Cucumber Margarita	 14 
Patrón Silver, lime, chilli, agave, cucumber	  

Paloma	 14	
Patrón Silver, lime, agave, grapefruit soda

Hugo	 14 
Beefeater, elderflower, soda, Prosecco

Watermelon Daiquiri	 14 
Bacardi Carta Blanca, watermelon shrub, lime

100 Gin Garden 	 14	
Hendricks, elderflower, lemon, grapefruit bitter, tonic

beer
Noam, Premium Lager                                                                        8

Two Tribes Dream Factory, Pale Ale 	 6 

Two Tribes Metroland, Session IPA 	 6 

Lucky Saint. Lager 0.5% 	 6 

If you have any allergies or intolerances, please speak to a member of our team 

about your requirements before ordering. A full list of all allergens contained in 

each dish is available upon request.

All prices are in GBP and are inclusive of VAT at the current prevailing rate. Please 

note that a discretionary service charge of 13.5% will be added to your bill.


