
N I G H T R O O M S E RV I C E

We recognise the seriousness of food & drink intolerances and allergies. Please contact a team member before ordering to confirm 
ingredients. We’re keen to accommodate all special dietary requirements, and we will attempt to be as inclusive as possible. Please note 

that all food & drink is prepared in an area where nuts, gluten and other known allergens are present.

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT at the current rate.

Adults need around 2,000Kcals per day.

N I B B L E S

S A L A D S

S A N DW I C H E S 	

D E S S E R T S

NOCELLARA OLIVES 151 Kcals	 6

SPICED NUT MIX 575 Kcals	 6

CHARRED FOCACCIA 955 Kcals	 6
Served with chef’s daily whipped 
British cultured butter 	

VEGETABLE CRISPS 412 Kcals	 5

IMPERIAL PLATTER 1159 Kcals	 28
Cured Meats & British cheese selection,  
served with rustic bread, crisp crackers  
and artisan nibbles

GRAPE & FENNEL SALAD 500 Kcals	 13
Broccoli, English apple

CAESAR SALAD 782 Kcals	 14
Add smoked chicken 441 Kcals	 +6
Add smoked salmon 568 Kcals	 +7

SMOKED CHICKEN SANDWICH 731 Kcals	 15
Vegetable crisps

BRIE & TOMATO  SANDWICH 876 Kcals	 12 
Vegetable crisps

PASTRAMI SANDWICH 738 Kcals	 13 
Vegetable crisps

CHOCOLATE BROWNIE 503 Kcals	 9
Vanilla ice cream 

MIXED FRUIT BOWL 90 Kcals	 7

A £5 tray charge applies to all in-room dining orders.


