
D O W N L O A D  T H E 
I C O N I C  L U X U R Y  H O T E L S  A P P

Order room service, check in/check out, 
pay bills, book dining reservations, 

explore our collection, and so much more...
G R I L L
N I B B L E S

Nocellara Marinated Olives [pb]	 6 
 

Dorset ‘Real Cure’ Black Truffle Salami	 15 
Cornichons, pickled onions	  

 

Cotswold Sourdough [v]	 8 
Mark’s Bakery crunchy cobb, Netherend Farm butter	   

 

Salt & Pepper Squid	 14 
Aioli, red pepper jam	  

 

S T A R T E R S

Chestnut Mushroom Parfait [v]          	 18 
Port jelly, pickled Shimeji, grilled sourdough	  

 

John Ross Smoked Salmon		    17/26 
Asparagus, new potatoes, & bagna càuda 	  

 

Thai Crab Risotto			     18/28 
Lemongrass, makrut lime, green chili 	   

 
 

R O O M  S E R V I C E  M E N U
Available daily from 12:00pm - 9:00pm. 
Please order your choices using the app, or dial ‘0’ for reception.

H O T  &  C O L D  S A N D W I C H E S

Mature Cheddar Cheese on Sourdough Ciabatta [v]	 15 
Tomato chutney, caramelised red onion, sea-salted crisps	  

 

Fish Finger Sanger	  16 
Brioche roll, crispy capers, dill ketchup,	  
lemon mayonnaise, sea-salted crisps	  

 

Prawn Cocktail Brioche Roll 	 18 
Marie Rose, baby gem lettuce, dill, gherkins,	  
sea-salted crisps	  

G R I L L  S P E C I A L S 	

Grass-fed and outdoor-reared, nurtured with exceptional husbandry 
and care; 30-days dry-aged, proudly butchered by Aubrey Allen.	

7 oz Fillet	  45 
8 oz Sirloin	  41 
Sharing Chateaubriand	  96 
Glazed with herb-infused beef  tallow, malt-glazed  
Roscoff onion & James’s chunky chips	  
 

Blythburgh Farm Pork Chop	  34 
All-butter mash, choucroute cabbage, apples & mustard sauce	  
 

Devon White Chicken	  32 
Morels, asparagus, sage & onion, wild garlic cream, all-butter mash	   
 

Pea Ravioli [v][pb+]	  24 
Pea purée, rouquette, Parmesan, mint oil 	  

S A U C E S 	 4

Green Peppercorn  	

Chimichurri [v]  	

Beauvale Blue Cheese [v]	

House Béarnaise [v]			 

P U D D I N G S 	

Strawberry Eton Knickerbocker Glory		    12  
Meringue, shortbread, vanilla ice cream, Chantilly, almonds 
 

Biscoff & Caramel Cheesecake  [pb]	                 	   12 
 

House Sweet Treats 	                                     10 
Bonbon, macaron, pâte de fruits, fudge	 

 

Local Cheeses 	                                     18 
Rye crackers, chutneys, jelly	  

Rump Steak Sanger 	 18 
Brioche roll, caramelised onion, rocket, Parmesan,	  
sweet mustard ketchup, sea-salted crisps	  

 

Lygon Arms Wagyu Beef  Burger 	 24 
Crispy onion ring, Monterey Jack cheese, streaky bacon,	  
tomato chutney, aioli, chunky chips	  

[pb] Plant-based�   |    [pb+] Plant-based on request    |    [v] Vegetarian  

All prices are inclusive of  VAT, a discretionary service charge of  12.5% will be added to your bill.

S C A N  T H E  Q R  C O D E  F O R 
A L L E R G E N  K E Y



G R I L L


