
h o w  t o  o r d e r
To place your order please call reception by dialing 0 on your bedroom telephone. 
A £5 room service charge applies per tray. 
To have your tray collected please call reception by dialing 0 on your bedroom telephone. 

R O O M  S E R V I C E

Menu

Hot Food Available: Sunday-Friday 6pm-9pm | Saturday 12pm-9pm 
Sandwiches are available 24hrs per day

s m a l l  p l a t e s
TODAY’S SOUP  	 8.25

With butter and your choice of White G,  
Malted G, SO or Gluten Free Bread E 

CHICKEN LIVER PARFAIT 	 10.00

Smooth chicken liver parfait, spiced tomato chutney,  
rocket salad and toasted sourdough  
890 kcal E, G, D, SU, SO, N 

TEMPURA PRAWNS 	 10.00

Light, crispy tempura tiger prawns with a chilli crisp mayo, 
house Korean kimchi, spring onion, fresh lime & sesame  

670 kcal E, P, N, CR, S, SO, G

NACHOS GF 	 13.50 

Tortilla chips with melted Cheddar, jalapeños, sour cream, 
guacamole, salsa and  your choice of spicy chilli.  
Perfect for sharing.   

Beef 1229 kcal D  |  Vegetable  1094 kcal D  |  Vegan VE  1033 kcal

m a i n s

CORNISH CIDER BATTERED COD GF 	 19.50

Large cod tail in a crisp Cornish cider batter, served  
with house chips, minted pea puree & tartar sauce  
1687 kcal SU, E, F

PANKO CHICKEN PARMIGIANA	 19.00

Panko coated chicken topped with a rich tomato sauce, 
mozzarella and parmesan cheeses, grilled until crisp and 
served with chips and a house salad 881 kcal C, D, G, M, E, SU

PANANG CURRY	

Fragrant Thai Panang curry made with coconut, makrut lime 
and red chilli, finished with Asian vegetables, roasted peanuts 
and served with basmati rice

On it’s own VE  876 kcal P, F	 19.00

Add chicken 1117 kcal P, F, G, D, E	 22.00

THE BANK BURGER GF?  	 18.50

6oz beef patty topped with streaky bacon, melted Swiss 
cheese, confit onions, pickled red onion and house burger 
sauce, served with chips and a small house salad 

1677 kcal G, D, E, M, S, SO, SU

BHAJI BURGER V  GF?  VE? 	 17.50

Root vegetable bhaji topped with curried mayo, mango 
chutney and pickled red onions, served with chips and  
a small house salad 1215 kcal C, G, M, SU

CHILLI CRISP CHICKEN BURGER	 18.50

Panko chicken breast topped with Korean kimchi, kewpie 
mayo, gem lettuce and chilli crisp, served with chips and  
a small house salad 1262 kcal G, E, D, SO

D DAIRY  G GLUTEN  M MUSTARD  E EGG  MO MOLLUSCS  CR CRUSTACEAN  C CELERY 
N NUTS  F FISH  SU SULPHUR DIOXIDE  S SESAME  SO SOYA  P PEANUTS   L LUPIN

Adults need around 2000 kcal a day. Our dishes may contain traces of allergens. Please let us know if you have any allergens or special 
dietary requirements. Whilst we do our utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free.

GF  GLUTEN FREE  GF?  CAN BE GLUTEN FREE (please ask)  V  VEGETARIAN  VE  VEGAN  VE?  CAN BE VEGAN  (please ask) 



R O O M  S E R V I C E

Menu

s i d e s

HOUSE CHIPS VE  GF  464 kcal	 5.00

GARLIC BREAD  547 kcal G, D	 5.50

CHEESY GARLIC BREAD  931 kcal G, D	 7.00

HOUSE SALAD VE  GF  155 kcal M 	 5.00

CORNISH CIDER BATTERED  
ONION RINGS (5)  GF  470 kcal SU	 5.75

SEASONAL VEG VE  GF  42 kcal	 5.00

TRUFFLE, PARMESAN & CHIVE CHIPS  
 GF  586 kcal D	 6.50

d e s s e r t s

LIMONCELLO CHEESECAKE V 	 9.00

Zesty lemon cheesecake infused with Italian Limoncello 
with a raspberry and mint compote, honey tuile and  
lemon gel 715 kcal G, D

TONKA BEAN BRÛLÉE V   	 9.00

Classic Crème Brûlée infused with Venezuelan tonka bean,  
caramelised and served with white balsamic strawberries  
and buttery shortbread 358 kcal D, E, SU, G 

CHOCOLATE BROWNIE V  GF  	 8.75

Dark chocolate brownie topped with confit orange, frozen 
candied orange zest, white chocolate and cardamom 
sauce 695 kcal SO, D, E

LOCAL CHEESE BOARD V   	 10.50

A selection of local cheeses, served with savoury 
crackers, local spicy tomato chutney, celery, grapes and 
walnuts 984 kcal D, G, C, N, S, M

RASPBERRY SORBET GF  VE 	 7.25

Two scoops of local sorbet topped with fresh raspberries 
and lemon zest 178 kcal

s a n d w i c h e s 
All of our sandwiches are served with a spicy tomato chutney, 
house salad, and crisps on your choice of White, Malted  
or Gluten Free Bread  

CHEDDAR & PICKLE  G, M, D 953 kcal	 9.00

PRAWN MARIE ROSE,  
CRISP LETTUCE G, CR, M, D, E, F 673 kcal	 10.50

ROAST BEEF, ROCKET WITH  
HORSERADISH G, M, D, E 680 kcal  
OR MUSTARD G, M, D 679 kcal	 9.50

GAMMON HAM & MUSTARD G, M, D 684 kcal	 9.00

ROAST TURKEY, CRANBERRY  
& STUFFING G, M, D 756 kcal	 9.50

TUNA MAYONNAISE  
& CUCUMBER G, F, D, E, M 774 kcal	 9.50

EGG MAYONNAISE, CRESS  G, M, D, E 722 kcal	 9.00

TURKEY & HAM, LETTUCE, CUCUMBER,  
TOMATO & MAYONNAISE G, M, D, E 912 kcal 	 10.00

PASTRAMI & EMMENTAL CHEESE,  
PICKLES, TOMATO, MUSTARD  
MAYONNAISE G, D, M, E 929 kcal	 10.50

CORONATION CHICKEN G, D, M, E 435 kcal	 10.50

D DAIRY  G GLUTEN  M MUSTARD  E EGG  MO MOLLUSCS  CR CRUSTACEAN  C CELERY 
N NUTS  F FISH  SU SULPHUR DIOXIDE  S SESAME  SO SOYA  P PEANUTS   L LUPIN

Adults need around 2000 kcal a day. Our dishes may contain traces of allergens. Please let us know if you have any allergens or special 
dietary requirements. Whilst we do our utmost to accommodate our guests, we cannot guarantee any dish will be completely allergen free.

GF  GLUTEN FREE  GF?  CAN BE GLUTEN FREE (please ask)  V  VEGETARIAN  VE  VEGAN  VE?  CAN BE VEGAN  (please ask) 


