
D R I N K S

B E E F E AT E R  P I N K  G I N  A N D  T O N I C

A classic, refreshing gin and tonic with a pink twist,  
garnished with fresh strawberries • 6.3

R O S É ,  D O M A I N E  G O R D O N N E ,  L E S  G R AV I E R E S  ( F R A N C E )

Elegant, dry and delicate Provencal rosé with gentle flavours  
of cranberry and strawberry • 175ml 8

P O M M E R Y  B R U T  R O S É  N V  ( F R A N C E )

Delightfully soft, romantic and refreshing with gentle,  
caressing red fruits • bottle 68

F O O D

H A L L O U M I  F R I E S

Fried halloumi sticks served with pink beetroot  
tzatziki and pomegranate pearls (V) • 7.5

M O V I N G  M O U N TA I N S  P L A N T  B U R G E R ®  

O N  A  V I B R A N T  P I N K  B E E T R O O T  B U N

A natural plant-based patty, beetroot, lettuce, pickles, vegan mayo, 
vegetarian beetroot bun served with vegetable tricolore fries (V) • 13.5

R U B Y  C H O C O L AT E  C H E E S E C A K E

Luscious ‘Ruby’ chocolate cheesecake – made from naturally red cocoa beans  
– with a sprinkling of raspberry grit and a dash of raspberry coulis • 7

C E L E B R AT E  S U M M E R  W I T H  T H E  P I N K  H U E S  O F  T H E  R I S I N G  S U N

Key: (V) – Suitable For vegetarians  (VE) – Suitable For vegans

OBSERVATIONS: All produce is prepared in an area where allergens are present. For those with 
allergies, intolerances, and special dietary requirements who may wish to know about the 

ingredients used, please ask a member of the Management Team. A discretionary service charge 
(12.5%) will be added to your bill, excluding in-room dining where a tray charge may be 
applied. All prices are in pounds sterling and inclusive of VAT at the prevailing rate.


