Pantry menu served 12pm - 9pm
NIBBLES

Selection of Homemade Breads £6.50

MAINS

Glazed Beef Cheek £22

Freshly baked bread to share with butter, olive oil & balsamic

Hispi cabbage, kale, honey glazed parsnip

300kcal

847kcals

Anchovy & Beet Flatbread £6

Fresh tagliatelle, mixed mushrooms, truffle, mushroom sauce

Beet tartare, marinated anchovy, potato, frisse lettuce
296kcal

Bean & Charred Spring Onion Fritters £6
Cardamom yogurt
248kcal

Mushroom Tagliatelle £17
509kcal

Fillet of Cod £23

Braised puy lentil, gem lettuce, red wine sauce
492kcal

Roasted Spiced Cauliflower £18

TO S TA RT

Sesame courgettes, puffed wild rice, panang curry sauce
299kcal

Parsnip Soup £10

Apple, chestnuts, truffle oil
564kcal

Beef Carpaccio £13

Beef fillet, pickled walnuts, crispy shallots,
Berkswell cheese & celery
182kcal

Scallop Ceviche £16.50

Honey & soy vinaigrette, cucumber, fennel, trout roe
178kcal

SIDES

Pear & Apple Salad

Crumble feta, balsamic, toasted pecans
163kcal

Fresh Truffle & Parmesan Fries
498kcal

Garden Rosemary & Sea Salt Fries
453kcal

Grilled Mackerel Tart £10.50

Steamed Baby Rainbow Carrots

522kcal

Organic Charred Tenderstem Broccoli

Carrot escabeche, olives, salad leaves

94kcal

Chilli, toasted almonds

SALADS

105kcal

Saffron Chicken £8.50 | £17

£5

Free range chicken, saffron, butterhead lettuce,
roasted almonds, pomegranate, buttermilk dressing
141kcal | 281kcal

Quince & Burrata £9 | £16

Charred grilled quince, chicory, burrata, pine nuts,
croutons, herb vinaigrette
295kcal | 590kcal

Buddha Bowl £8.50 | £17

Bean & spring onion falafel, carrots spaghetti, sweet potato,
radish, quinoa, baby spinach, shimeji mushrooms, miso dressing
197kcal | 393kcal

D E S S E RT S

Spiced Pineapple Cake
Pineapple sorbet
259kcal

Lemon Tart

Blackberries, meringue
349kcal

Dark Chocolate Mousse

Praline, white chocolate ice cream
428kcal

O N TOA S T

Loch Duart Smoked Salmon £11.50

£8

Smoked salmon, wasabi mayonnaise, gem lettuce, cucumber
on toasted sourdough

All prices include VAT at the standard rate. We add an optional 10%
service charge to your bill of which 100% is paid to the hotel team.

456kcal

Some of our food and drinks may contain nuts and other allergens.
Please speak to us before placing an order so that we can advise you on
your choice. Our kitchens and bars handle all allergens and use shared
equipment, so unfortunately, we cannot guarantee to be trace free.
Our vegan recipes are prepared with vegan ingredients, but these may
still contain traces of all allergens. Adults need around 2000kcal a day.

Molten Bath Blue & Caramelized Figs £10.50
Bath blue cheese, caramelized figs, spiced figs dressing
561kcal

Avocado on Toasted Sourdough £11.50
Crushed avocado, feta cheese, pear, walnuts,
pomegranate, sesame zaatar, chili oil
429kcal

