ROOM SERVICE MENU
AVAILABLE 11.30 - 21.30

Americano £3.50  Pot of tea for one £3.50
Cappuccino £3.50

Latte £250 A selection of teas, herbal teas and fruit
Espresso £950 infusions.

Double Espresso cz50  Choose from a selection of house teas or
Hot Chocolate £z50 upgrade to Novus loose leaf tea (+50p).

SANDWICHES PANINIS
ON YOUR CHOICE OF WHITE OR WHOLEMEAL SERVED WITH CRISPS

BLOOMER BREAD SERVED WITH CRISPS.
GLUTEN-FREE BREAD AVAILABLE

*SMOKED STREAKY BACON, BRIE £8.25

& SWEET CHILLI JAM
“FREE RANGE EGG MAYONNAISE ~ £6.75

WITH WATERCRESS | V "HAM & MONTGOMERY CHEDDAR £8.25
£7 75 CHEESE

“TRADITIONAL OAK SMOKED )
SALMON WITH BEETROOT OCQEDDNDAlFi/CHEESE & RED £8.25
HUMMUS
SIDES

MUSTARD MAYONNAISE

TRIPLE COOKED CHIPS | GF V £3.50
*PLOUGHMAN'S CHEESE WITH £7.50
HOMEMADE CHUTNEY, TOMATO 3 50
& LETTUCE | V SWEET POTATO FRIES | GF V

SOUP
SERVED WITH HOMEMADE BREAD
*SOUP OF THE DAY | G VE £6.00 *SOUP AND A SANDWICH £9.50
MAINS

SIR GILBERTS BURGER CAJUN CHICKEN BURGER
CHARGRILLED 80Z BURGER, SUSSEX CHEDDAR, MAPLE CHARGRILLED CHICKEN BREAST COATED WITH CAJUN
SMOKED BACON, BEEF TOMATO, GEM LETTUCE, RED £15.90 SPICE WITH GUACAMOLE, JALAPENO CHILLI, TOMATO £13.50
ONION, WHOLEGRAIN MUSTARD MAYO, GLAZED SALSA, RED ONION ON GLAZED BRIOCHE BUN. SERVED

BRIOCHE BUN. SERVED WITH PICKLE WEDGE & FRENCH WITH PICKLE WEDGE & FRENCH FRIES
FRIES



TRADITIONAL BEER BATTERED LADY GILBERTS BURGER
HADDOCK, TRIPLE COOKED MINT £11.50  GRILLED HALLOUMI BURGER WITH

LARGE £15.50 PORTOBELLO MUSHROOM, SAUTEED PEPPERS,
CHIPS CRISPY ONIONS, PESTO RICOTTA, TOASTED
MUSHY PEAS, TARTARE SAUCE BRIOCHE BUN, PICKLE WEDGE, FRENCH FRIES | V

LIGHT BITES

SELECTION OF BREAD AND OIL | VE £5.75 MARINATED OLIVES | GF VE

ARTICHOKES AND SUNBLUSH

TOMATOES | GF VE £2.95 FLATBREAD WITH BEETROOT
HUMMUS |V

GARLIC & CORIANDER NAAN BREAD £3.00

| VE HOT & SPICY ROASTED

CHICKEN WINGS | GF

FUNGI FRITTI | GF V

SAUTEED PORTABELLO MUSHROOMS £5.00 CHARCUTERIE BOARD

IN GARLIC & PARSLEY CREAM SAUCE SERVED WITH HOMEMADE BREAD,
PICKLES & PICCALILLI

CHILLI POTATOES | GF VE £500 PIL PIL PRAWNS
SAUTEED DICED POTATOES WITH RED ONION, SAUTEED KING PRAWNS | GF
CHILLI AND CORIANDER WITH GARLIC, CHILLI, LEMON &
FLATLEAF PARSLEY
PAN FRIED CALAMARI | GF
LIGHTLY FRIED SQUID RINGS DUSTED IN £6.00 OAK SMOKED SALMON
CORNFLOUR WITH GARLIC AIOLI PLATTER
CAPERS, RED ONION, CORIANDER &
HOMEMADE BREAD
LAMB KOFTAS
TURKISH STYLE KOFTAS ON WOODEN £6.00 MATURE CHEDDAR CHEESE
SKEWERS WITH MINTED YOGURT PLOUGHMANIS | V
RED ONION JAM, CELERY, APPLE
VEGETARIAN ANTIPASTI | GF V £8.50

HALLOUMI CHEESE, CHAR VEGETABLES, SUNBLUSH
TOMATOES, BEETROOT HUMMUS

DESSERT

SELECTION OF AWARD- 67 50 CHEF'S HOMEMADE CAKE
WINNING DORSET ICE CREAMS ' OF THE DAY

DESSERT OF THE DAY £7.00

GF | GLUTEN FREE V | VEGETARIAN VE | VEGAN

FOOD ALLERGENS

£14.90

£3.20

£3.50

£6.00

£10.75

£7.50

£11.75

£10.75

£3.95

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients.
Full allergen information is available upon request. If you have a question, food allergy or intolerance, please let us know before placing

your order. Dishes containing fish may contain small bones.

*indicates available 24 hours a day
A discretionary 10% service charge is added to all orders
A £4 tray charge is applicable to all room service orders



