WINE LIST

WHITE WINES ABV  125ml  250ml

1 Colombard / Chardonnay, Les Matines vin de Pays, France
A delightful blend of these two grapes with

great fruit balancing crisp  acidity in the finish 11% £2.65 £4.95

2 Sauvignon Blanc, Sol de Andes chile

Intense tropical aromas with cifrus notes

and a zingy finish on the fongue 13.5% £2.90 £5.65

3 Pinot Grigio, La Castella venezie, Italy
A unique fresh and fruity bouquet and a crisp

balanced finish... real Pinot Grigio! 12% £3.00 £5.90

4 Chenin Blanc cape Diversity South Africa
Fresh guava and green apple flavours with
a lovely fresh streak of lime 14%

5 Unoaked Chardonnay, 5th Generation Australia
This un-oaked style allows the fropical fruit flavours fo flourish on the palate

6 Sauvignon Blanc, Dreambay Marlborough, New Zealand
Tantilising aromas of wild lime with gooseberries and
passionfruit on the long-long palate

7 Chablis, Domaine Emile Petit France
Crisp and fresh with the classic minerality from
Chablis” famous soil and Chardonnay’s unmistakable fruit

ROSE WINES

8 Syrah / Grenache, Les Matines vin de Pays, France
A beautiful and bright Rose from two of the
Rhone’s famous grapes bringing a medley of

summer fruit punch in the glass 12% 2.95 £5.60

9 Pinot Grigio Blush, La Delizia italy
A light copper coloured fint with subtle red fruit flavours and an elegant palate

RED WINES

10 Merlot / Syrah, Les Matines vin de Pays, France
A serious red wine displaying Merlot’s plumy characteristic

as a perfect foil for Syrah’s spicy kick 12% £2.65 £4.95

11 Merlot, Sol de Andes Central valley, Chile
Aromas of black cherry yoghurt balanced by

fine fruit tannins and a touch of oak 14% £2.90 £5.65

12 Shiraz / Cabernet, Bottle Tree Australia
Bursting with blackcurrant fruit and a fouch of

white pepper on the spicy palate 14% £3.10 £5.95

13 Nero d’Avola, Antonini Ceresa sicily
Sicily’s indigenous red brings body and structure
with hints of spice against red fruit flavours 13%

14 Cotes du Rhone, Chateau St Roch France
This warm and fleshy red is generous and spicy on the palate
with dark fruit flavours and ripe tannins

15 Rioja Tempranillo, Bodegas Sierra Cantabria spain
Raspberry & blackberry aromas with a nuance of
vanilla oak and jammy flavours abound

16 Valpolicella Ripasso ‘Campolieti’ Righetti italy
Surprisingly smooth yet retaining the ripeness and sfructure you'd expect

17 Merlot / Cabernet, Dreambay Marlborough New Zealand

Bottle

£14.65

£15.95

£16.95

£17.95

£18.55

£19.55

£19.95

£156.25

£15.25

£14.65

£15.95

£16.95

£15.55

£17.95

£18.95

£19.55

Aromas of ripe cherries and smoky oak, insense, mouth-filling flavours of blackcurrants and

blackberries are wrapped in fine fruit fannins and seductive French oak

SPARKLING WINE AND CHAMPAGNE

18 Rose Prosecco, Astoria Lounge ttaly
A Rose version of the famous Ifalian classic but
with subfle red berry fruit on the palate

19 Prosecco, Astoria Lounge italy
A fabulous blend of Prosecco & Chardonnay grapes giving
a more subtle approach to this italian Sparkler!

20 Champagne Mumm Cordon Rouge NV

Delightful aromas with real elegance and finesse on the almost fruit finish

21 Champagne Boizel Rose Brut NV
Recently awarded top prize in Decanter magazine. Summer fruit aromas
reflected on the palate with ripe berry fruit

22 Veuve Clicquot ‘Yellow Label’ NV
Predominantly Pinot Noir grapes providing the tell-tale
biscuity style for which it is famous

23 Dom Perignon Vintage 2002

A luxury product at a sensible price... just like the Hotel!

Please speak to your server for our wine promotions.
A tray charge of £3.00 applies to all room service orders.
Dial 741 or 0 for room service.

£19.95

£19.20

£18.60

£39.95

£45.95

£51.95

£139.95

THE PLacCeE

LIGHT CHOICES



STARTERS

Soup of the Day
with torn rustic bread £3.50

Garlic Prawns
flash fried tiger prawns, Cornish butter, purple garlic, fresh lemon £5.50

Confit of Aromatic Duck
with spring onion, leek, cucumber, hoi sin sauce, steamed pancakes £5.50

Selection of Baked Breads @
with aged balsamic, Cheshire butter, basil oil £5.00

SHARING SLATES

Indian Plafter (serves two)
onion bhajis, vegetable samosas, lamb samaosas, vegetable pakora and chicken tikka
skewers with chota naan bread, mango and lime chutney and mint yoghurt  £14.00

Carnivorous Platter (serves two)
rare roast ribeye, chicken liver parfait, chicken skewers, glazed roasted ham,
dressed rocket, homemade piccalilli and rustic breads £17.00

PCIITy Platter (serves two)
duck spring rolls, chicken fikka, crushed filo prawns, onion bhajis, onion rings,
mixed olives and hummus with dipping sauces and rustic breads £16.00

SANDWICHES*

Choose from white or brown bread served with shoe string fries

Cheddar Cheese @

with homemade date & apple chutney £4.00
Hand Carved Glazed Roast Ham

with rocket, tomato, whole grain mustard £4.00
Tuna

with red onion, mayonnaise £4.00
Portobello Mushroom @

with slow roasted vegetables, pesto dressing £4.00

*Available for 24 Hour Room Service

SALADS

Classic Coesar

baby gem leftuce, parmesan, garlic crouton, anchovies, garlic dressing £5.95
Add seared salmon £10.95
Add chicken supreme £10.95

Fresh Water Prawns & Crayfish
with cherry tomato, cucumber, roast bell pepper,
lemon mayonnaise, pesto salsa

small £6.50 / Large £11.50

Snow Pea & Castle Blue Cheese @
with roasted pear, sunblushed tomato, green beans, red onion,
cashew nuts drizzled with tomato and chilli syrup small £5.50 / Large £10.00

Pl1ZZAS

10” Stone baked pizza with parmesan and rocket salad

Mozzarella Cheese & Cherry Vine Tomato @ £8.00
Shredded Duck & Hoi Sin £8.00
Chicken & Jerusalem Artichoke £8.00
Goat’s Cheese & Sun Blushed Tomato @ £8.00

MAIN COURSES

Char-Grilled Chicken Ciabatta

with rocket, pesto, sun blush tomatoes £6.50
Rib Eye Steak Ciabatta
with onion confit, melted cheddar cheese £7.50

The Place Steak & Fries
Scoftish 28 day mature rib eye, portobello mushroom, dressed rocket,

house fries, garlic butter or pepper sauce 250g £15.95
400g £24.95

The Place Beefburger

ground Scoftish beef served on foasted seeded bun, onion rings,

bacon, smoked apple wood cheese, house fries £10.95

Salmon & Cod Fishcakes
with chervil and watercress puree cream, buttered greens £10.95

The Place Fish & Chips

sustainable white fish fempura batter, mushy peas, chunky chips, tartar sauce £10.95

SIDE ORDERS

Chunky Chips £3.00
Fries £3.00
Onion RiNgs £3.00
Garden Salad £3.00
Rocket & Parmesan Salad £3.00
Seasonal Buttered Green Vegetables £3.00
Baked Garlic Bread £3.00
Baked Garlic Bread with Cheese £3.00
Mixed Olives & Sun Blushed Tomatoes £3.00

DESSERTS

White Chocolate Cheesecake
with clotfed cream, raspberries £4.50

Exotic Fruit Salad
with mango sorbet £4.00

The Place Warm Pistachio & Walnut Chocolate Brownie
with vanilla pod ice cream £4.50

Apple & Pear Crumble
with English custard £4.50

Cheese Plate
English cheeses, date and apple chuftney and baked breads £4.50

HOT BEVERAGES
Coffee £2.00
Latfte £2.45
Cappuccino £2.45
Espresso £2.00
Double Espresso £2.50
Hot Chocolate £2.45
Mocha £2.45
Tea £2.00
Fruit Teas £2.00
Americano £2.00
Liquor Coffees £4.00
Baileys Hot Chocolate £3.95

Some of our dishes may confain fraces of nufs, if you are unsure about any of the dishes please ask your server before ordering.
0 Vegetarian



