lobby bar




food

snacks

Olives (vg) 7
Nut variety (vg) 7
Vegetable crisps (vg) 6
Asparagus, wild garlic, purple potatoes (vg) 9
Hummus, crudités (vg) 9
Whitebait, spicy tartare 9
Cured Salmon, créme fraiche, capers, sourdough 11
Charcuterie Platter 13
Cheeseboard 15
salads

Summer squash, chimichurri, (vg) 10
Spiced beef salad, bitter leaves 15
Burrata, peach, Isle of Wight tomatoes, London honey, 18
lemon basil, croutons, confit lemon (v)

Superfood salad, quinoa, edamame, orange, 15
avocado, chilli, kale, superseed (vg)

mains

Club sandwich, herb butter, egg, bacon, avocado, 17
rocket, tomato, fries

Steak Baguette, Sirloin, mustard onions, herb butter, 18
jus, fries

Beef burger, short-rib, relish, Cheddar, pickles, 17
lettuce, tomato, fries

Chicken burger, sriracha mayo, lettuce, pickles, fries 14
Strozzapreti, courgettes, Ricotta, basil (v) 14
sides

French fries (vg) 6
Dirty fries, truffle mayo, short-rib, Parmesan

Rocket, watercress, herbs, Parmesan, lemon oil (v)
desserts

Eton mess, strawberry, basil, Chantilly, vanilla ice cream 7
kids menu

Tomato sugo, Linguini, (v)

Beef burger, Cheddar, lettuce, tomato, fries

Fish & chips, garden peas 6

. ______________________________________________________________________|
(v) vegetarian (vg) vegan

Ifyou have any allergies or intolerances, please speak to a member of our team
about your requirements before ordering. A full list of all allergens contained in
each dish is available upon request.

All prices are in GBP and are inclusive of VAT at the current prevailing rate. Please
note that a discretionary service charge of 13.5% will be added to your bill.



wine

sparkling GLs BTL
Prosecco 8/36
Laurent-Perrier La Cuvée Brut, France 17/ 92
white wine

Blanco Sombre Lias, Bodegas Care, Cariiiena, Spain 8/36

A crisp, dry and refreshing Spanish white with plenty of character

Loureiro, Aphros, Vinho Verde, Portugal 9/39
Fresh, mineral, packed with citrus flavours and floral finish

Riesling, Te Whare Ra, Marlborough, NZ 9/39
Aromas of jasmine, lemon and Kaffir lime with dry, mineral finish

Sauvignon Blanc, Frost Pocket, Marlborough, NZ 10/ 42
Lime and and goosebery flavours with hint of tropical fruits

Griiner Veltliner, Weingut Pfaffl, Niederosterreich, Austria 42
Classic, crisp and fine fruity Griiner Veltliner with a good pinch of pepper

Albarino, Mar de Frades, Rias Baixas, Spain 52
Refreshing saltines and minerality backed up with pineapple and apricot

Chardonnay, Planeta, Menfi, Sicily, Italy 78
Iconic wine with complex stone fruits, honey and toasted vanilla

rosé

Roubertas, Cétes de Provence, France 9/39

Delightful, light pink with strawberries, lavender and rosemary

red wine

Terra, Maison Sinnae, Cétes du Rhéne, France 8/ 36
Bright and fresh with herbal notes. Very easy drinking

Tannat, Vina Edén, Maldonado, Uruguay 9/39
Ripe, smooth and rounded with lovely berry fruits, and a hint of cherry

Gamay, Romuald Valot, Chiroubles, France 9/39
Perfumed and vibrant, mineral with plenty of red fruits

Cinsault Jalka’, Mas Lou, Faugeéres, France 39
Wonderfully fruity, round with long savoury finish

Malbec, La Mascota, Mendoza, Argentina 10/ 42
Intense with black fruits flavours, jam and vanilla, full bodied

Chianti Classico, Brancaia, Tuscany, Italy 62
Fresh and savoury with ripe cherry flavours, cedar and cocoa

Bourgogne Rouge, J. Drouhin, Burgundy, France 70
Silky Pinot Noir from top producer in Burgundy, a true elegance

125ml measures of wine are available.
All prices are in GBP and are inclusive of VAT at the current prevailing rate. Please
note that a discretionary service charge of 13.5% will be added to your bill.



drinks

cocktails
The Bees 11
Bombay Saphire, grapefruit, honey, lemon

Cucumber Smash Margarita 14
Patron Silver, cucumber, mint, lime

Antique Old Fashioned 14
Maker’s Mark, Abbott’s bitters, sugar

One Hundred espresso Martini 14
Grey Goose, coffee liqueur, black raspberry

Cherry blossom Negroni 14
Beefeater London Dry, Campari, sweet Vermouth

summer cocktails

Aperol Spritz 14
Aperol, soda, Prosecco

Caipirinha 14
Cachaga, lime, simple syrup

Spicy cucumber Margarita 14
Patron Silver, lime, chilli, agave, cucumber

Paloma 14
Patron Silver, lime, agave, grapefruit soda

Pimm’s Cup 14
Pimm’s, Fevertree lemonade, seasonal fruits

Hugo 14
Beefeater, elderflower, soda, Prosecco

Watermelon Daiquiri 14
Bacardi Carta Blanca, watermelon shrub, lime

100 Gin Garden 14
Hendricks, elderflower, lemon, grapefruit bitter, tonic

beer

Noam, Premium Lager

Two Tribes Dream Factory, Pale Ale
Two Tribes Metroland, Session IPA
Lucky Saint. Lager 0.5%
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Ifyou have any allergies or intolerances, please speak to a member of our team
about your requirements before ordering. A full list of all allergens contained in
each dish is available upon request.

All prices are in GBP and are inclusive of VAT at the current prevailing rate. Please
note that a discretionary service charge of 13.5% will be added to your bill.



