
MENU
A L L  D A Y  D I N I N G

OPENING 
HOURS

12:00 PM
 10:30 PM 

Please inform a team member before dining if you
have a food allergy or intolerance. 



All food is prepared in an area where allergens are

present. 



V = Vegetarian, VE = Vegan, 
GF = Dishes are produced utilising non-gluten

containing ingredients.

Bar 
& 

Restaurant

STARTERS

LIGHTH O U S E  F A V O U R I T E S

DESSERTS

SALADS

Soup of the Day 
Toasted Focaccia (GF, V , VE)

£6

NIBBLES

A 12.5% discretionary service charge will be added to your bill. The price is inclusive of VAT. A tray charge of £5 will be applied on all room service orders. 

Kids stay and eat free means that children under the age of 13 years can enjoy breakfast free of charge. Lunch and dinner are also free when chosen from the kids menu and the child is accompanied by at
least one adult eating at least one main course. This offer applies to the hotel in which the child's family is staying.

SIDES

SANDWICHES

Caramelised Goat's Cheese
Beetroot Carpaccio, Lemon
Dressing (GF)

Sautéed King Prawns
Béarnaise Sauce, Focaccia Croutons

Charcuterie Platter
Grissini, Caramelised Onion
Chutney, Pickles

Vegan Albondiga
Rustic Tomato Sauce (V, VE)

Chicken Satay
Crisp Asian Salad, Lime Dressing

T O  P L A C E  A N  O R D E R  P L E A S E  C A L L  R O O M  S E R V I C E  O N  4 0 1 8

£6

£7

£7

£12

£7

Parma Ham, Pesto & Sundried
Tomato's on Baguette Noir

£12

Halloumi, Houmas & Roasted
Pepper on Baguette Noir (V)

Classic Club
Chicken, Egg Mayo, Bacon, Lettuce
& Tomato 

£12

£12

Fig, Vegan Feta & Walnut
Baby Spinach & Balsamic
Dressing (GF, V, VE)

£10

Caesar Salad 
Romain Lettuce, Croutons,
Anchovies, Parmesan & Caesar
Dressing

Niçoise
Seared Tuna, New Potatoes, Boiled
Egg, Green Beans, Tomatoes, Olives,
French Dressing (GF, V, VE)

£10

£14

Lamb Shank
Red Wine Sauce, Chilli Sweet
Potato Mash, Cabbage (GF)

£17

16 oz. Marinated Pork Steak
Crushed Potatoes, Spinach &
Grain Mustard (GF)
10 oz. Ribeye
Portobello Mushroom, Roast Tomato,
Beefeater Chips (GF)

Grilled Salmon Fillet
Quinoa, Lentil & Beetroot Salad
(GF)

Beer Battered Cod
Mushy Peas, Tartar Sauce,
Beefeater Chips

6 oz. Aberdeen Burger
Pretzel Bun, Lettuce, Gherkin,
Tomato, Mayo

£17

£25

£14

£16

£14

Chicken Fillet & Courgette
Parmigiana (GF)

£15

Beyond Burger
Pretzel Bun, Lettuce, Tomato,
Vegan Mayo (V,VE)

Roast Cod Loin
Crushed Potato, Spinach, Shallots &
Vierge Sauce (GF)

Beetroot & Goat Cheese
Tortelloni, Wild Mushroom
Sauce, Crispy Sage (V)

£14

£16

£13

Onion Rings (V,VE) £4

Beefeater Chips (V,VE)

Sweet Potato Mash (GF,V,VE)

French Fries (V,VE)

Steamed Greens (GF,V)

Polenta Chips (V,VE)

£4

£4

£4

£4

£4

Apple Strudel
Sultanas, Cinnamon, Custard (V)

£6

Seasonal Fruit Skewers
(GF,V,VE)

Coffee Crème Brûlée
Served with Shortbread (V)

Chocolate Fondant
Salted Caramel Ice Cream (V)

£6

£6

£6

Spaghetti Bolognese
Parmesan, Garlic Bread

£14

Black & Green Olives 
(GF, V, VE)

£4

Roasted Nuts                        
 (GF, V, VE)
Cherry Peppers
Stuffed with Cream Cheese (GF, V)

Honey & Chilli Roasted
Peanuts (GF, V, VE)

Chilli Rice Crackers           
 (GF, V, VE)

£3

£5

£3

£3

All served with Kettle Chips

Polenta Chips 
Spicy Mayo (V, VE)

£6

Sauteed Spinach (V,VE) £4

Burger Toppings 
Pulled Pork
Bacon 
Cheese 
Mushroom
Egg 

£3
£2
£2
£2
£2

SALAD EXTRAS  

Grilled Chicken Fillet 

Grilled Halloumi Slices 

Grilled Salmon Fillet 

£4

£4

£4

Ice Cream £5



C O C K T A I L  M E N U

COCKTAILS
OLD FASHIONED

Makers Mark, bitters, sugar

MAI TAI
White & dark rum, Orange Curacao, almond syrup & lime juice

MARGARITA
Tequila, lime juice, Cointreau

COSMOPOLITAN
Vodka, Cointreau, lime juice & cranberry juice

NEGRONI
Gin, Vermouth & Campari

MARTINI
Gin or vodka, Dry Vermouth to your taste

MOJITO
White rum, soda, lime, sugar, mint

MOCKTAILS
MANGO COLADA

Mango, coconut, cream, simple sugar

VIRGIN MOJITO
Mint, lime, simple sugar, soda

5@5
COCKTAILS FOR £5.00 EACH

EVERY DAY BETWEEN 5PM AND 7PM

© 2018 IHG


