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Mixed olives unpitted Affissa, Novellara and Kalamata olives (VE) 216 kcal 5.25

Focaccia basil pesto, balsamic vinegar and olive oil (V) 246 kcal 5.75

Ricotta, spinach and pea arancini truffle mayonnaise (V) 275 kcal 7.50

Mediterranean mezze sharing platter houmous, baba ghanoush,  tzatziki, 
marinated olives, roasted red peppers and pita bread (V) 648 kcal per person

18.95

STARTERS

A TASTE OF THE MEDITERRANEAN

Classic four cheese pizza (V) 1180 kcal 16.50

Veggie supreme pizza tomato sauce, sweetcorn, peppers and olives (V) 1295 kcal 17.00

Meat feast pizza tomato sauce, pepperoni, ham, salami and beef 1475 kcal

Extra pizza toppings mushrooms 10 kcal, ham 15 kcal, jalapeños 3 kcal, 
red onion 6 kcal or olives 45 kcal

18.50

1.75 each

Greek salad tomatoes, cucumber, Kalamata olives, red onion and 
feta cheese tossed with olive oil and oregano (V) (H) 480 kcal

16.75

Cheese ravioli tossed in a tomato rosa sauce with peas, crushed red 
chillies and roasted garlic (V) 1075 kcal

17.95

Spaghetti ragù bolognese topped with parmesan and basil 1456 kcal 18.95

Shrimp tagliatelle roasted vegetables, peas and tomatoes, tossed in a 
red pesto sauce 1024 kcal

18.95

Grilled seabass olive-lemon-caper dressing and tartare sauce 680 kcal 18.95

Grilled sumac chicken fillet Moroccan couscous, charred broccoli 
and harissa yoghurt dip 1550 kcal

20.75

MAINS

Tiramisu coffee, mascarpone and cocoa powder (V) 588 kcal 7.95

TO FINISH

Chef’s soup of the day bread roll (VE) (H) 408 kcal 6.50

Giant beer battered onion rings garlic aioli (V) 504 kcal 6.75

Whitebait deep fried and served with tartare sauce 451 kcal 8.95

Chicken wings 5 pieces 408 kcal or 10 pieces 895 kcal		  	
choice of sweet chilli 107 kcal, hot sauce 89 kcal, garlic aioli 115 kcal, 
or blue cheese sauce 110 kcal

8.95/12.75

Cheesy nachos tortilla chips, cheese, guacamole, tomato relish 
and sour cream (V) 1139 kcal

Add char-grilled chicken 65 kcal 
Add chilli beef 108 kcal

9.75

4.00
4.00

STARTERS

Served between 12.00pm and 5.00pm 
Choice of white or brown bread. Served with thick cut chips 248 kcal

Upgrade to sweet potato fries 285kcal 2.00   

Smoked pastrami sandwich toasted bread with coleslaw, lettuce 
and English mustard mayonnaise 635 kcal

9.25

Ham and cheddar cheese melt honey mustard 625 kcal 9.25

Tuna melt on toasted focaccia in light mayonnaise with olives, 
cheddar cheese, lettuce and tomato (H) 675 kcal

9.75

Vegan grilled tofu wrap avocado, houmous and vegan barbeque 
mayonnaise sprinkled with sesame seeds (VE) (H) 895 kcal

12.99

Classic triple decker club sandwich grilled chicken breast, bacon, egg, 
plum tomato and cos lettuce with coleslaw 1075 kcal

13.50

Hot buffalo chicken wholemeal wrap breaded chicken breast, 
buffalo sauce, lettuce and tomato 1285 kcal

13.75

SANDWICHES

CLASSICS



Classic Caesar salad cos lettuce, herb croutons, parmesan shavings 
and Caesar dressing (H) 455 kcal 

12.50

Grilled salmon niçoise salad cos lettuce, green beans, olives, boiled egg, 
cherry tomatoes, red onion and oregano dressing (H) 753 kcal

17.50

Superfood protein salad shrimp, wholemeal black rice, avocado, 
beetroot, broccoli, soya beans, chia seeds, hemp seeds, mixed leaves 
and sweet soy glaze dressing (H) 775 kcal

Add char-grilled chicken breast 65 kcal

17.95

4.00

SALADS

Fisherman’s basket dill battered cod fillet with chips and 
mashed peas 995 kcal

19.75

Sticky barbecue glazed rack of pork ribs coleslaw, charred corn on the cob 
and thick cut chips 1485 kcal

21.95

FAVOURITES

Served with mushroom, cherry tomato relish, peppercorn sauce and chips

8oz Grilled leg of lamb with chimichurri 2130 kcal 24.50

8oz Beef rump steak 2145 kcal 24.95

8oz Beef rib-eye steak 2183 kcal 27.95

GRILLS

Between a brioche bun with mayonnaise, gem lettuce, tomato, 
red onion and gherkins with coleslaw and chips

Beetroot, red pepper and quinoa burger jalapeño and tomato 
yoghurt sauce (V) (H) 1350 kcal

16.75

Tandoori spiced chicken burger spiced masala sauce 1515 kcal 17.25

8oz Angus beef burger flame-grilled classic burger 1601 kcal 17.95

Extra toppings: blue cheese 30 kcal, cheddar cheese 10 kcal, 
brie 12 kcal, bacon 60 kcal, fried egg 96 kcal or onion rings 40 kcal

1.75 each

FLAME GRILLED BURGERS

Served with basmati rice, mini naan bread, mango chutney and poppadum

Panner butter masala Indian cottage cheese with roasted vegetables in 
a creamy curry sauce (V) 1075 kcal

18.95

Butter chicken in a creamy cashew sauce 1255 kcal 18.95

Tangy Goan prawns in a coconut and spice based curry 1175 kcal 20.95

Vegan Thai style ramen tofu, mange tout, mushrooms, broccoli, soya beans 
and pak choi with noodles sprinkled with sesame seeds (VE) 628 kcal

18.50

Spicy katsu chicken ramen crispy breaded chicken, mange tout, 
mushrooms, soya beans, pak choi, boiled egg, sprouts and corn on the 
cob with noodles sprinkled with sesame seeds 729 kcal

19.50

Hot prawn ramen poached prawns, mange tout, mushrooms, 
soya beans, pak choi, boiled egg, sprouts and corn on the cob with 
noodles sprinkled with sesame seeds 678 kcal

19.50

RAMEN CORNER

CURRY CORNER

Mixed leaf salad (VE) (H) 30 kcal 4.55

Tomato and bocconcini salad with pesto(V) (H) 95 kal 4.75

Corn on the cob (VE) (H) 95 kcal 4.95

Mini Caesar salad (H) 110 kcal 4.95

Piri Piri potato wedges (V) 186 kcal 5.25

Loaded fries with melted cheese (V) 350 kcal 5.75

SIDES



Fresh fruit salad with raspberry sorbet (VE) (H) 96 kcal 6.50

Selection of ice-creams (3 scoops) (V) vanilla 107 kcal, chocolate 99 kcal, 
strawberry 104 kcal, salted caramel 125 kcal

6.95

Homemade chocolate brownie with vanilla ice-cream (V) 551 kcal 6.95

Warm apple pie with Madagascan vanilla ice-cream (V) 425 kcal 7.75

Lemon cheesecake with berry compote (V) 580 kcal 7.85

Plaza’s cheese board Sussex charmer, stilton blue, brie with grapes, 
fruit chutney and savoury biscuits (V) 650 kcal

10.95

DESSERTS

(V) Vegetarian (VE) Vegan (H) Healthy

All prices are inclusive of VAT at the prevailing rate.
A discretionary 10% service charge will be added to the final bill.

Menu descriptions do not include all ingredients.
If you have a food allergy or intolerance, please let us know before ordering.

Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, 
celery, mustard, sesame, lupin, sulphites.

Cosmopolitan
a refreshing mix of vodka, triple sec and cranberry juice, shaken up with lime juice 
and served straight up with an impressive flamed orange zest finale.

10.50

Margarita
a truly refreshing mix of tequila, triple sec and lime juice, shaken hard and 
served straight up with a salt rim.

10.50

Martini
the most famous of them all! The classic of all classics. Gin and dry vermouth, 
stirred to perfection.

10.50

Bellini
a mix of Prosecco, peach purée and peach schnapps, creating a wonderful 
fruit flavour.

10.50

Negroni
made from one part gin, one part sweet vermouth and one part Campari, 
garnished with orange peel.

10.50

COCKTAILS

All prices are inclusive of VAT at the prevailing rate.
A discretionary 10% service charge will be added to the final bill.

Bloody Mary
the most popular cocktail round the globe, vodka with tomato juice,
Worcestershire sauce, Tabasco sauce, lemon juice, salt and pepper.

10.50

Mojito
irresistibly fresh and punchy, this authentic cocktail made from white rum, fresh mint, 
lime, sugar topped with soda.

10.50

Cuba Libre
classic Cuban drink! White rum, lime juice, topped with cola.

10.50

Lynchburg Lemonade
a popular tall drink of Jack Daniels whiskey, triple sec, sweet and sour mix and 
lemon-lime soda.

10.50

LONG COCKTAILS

Crowne Plaza Delight
raspberry vodka shaken with Malibu, peach syrup and cranberry juice. 
Served to perfection.

10.50

SIGNATURE COCKTAIL

DESSERT WINE
Bottle

Bereich Bernkastel, J Brader Mosel, Germany
Delicate fruity flavours with a light fresh style from the steep slatey slopes 
of the Mosel River.

32.50



175ml 250ml Bottle

Castelbello Bianco Italy
Crisp, dry and refreshing with subtle flavours of green apple and citrus 
with a hint of peach.

7.30 9.00 24.80

Pontebello Pinot Grigio Australia
Light, bright and crisp with delicate apple and pear flavours.

7.85 10.00 28.50

Cullinan View, Chenin Blanc Western Cape, South Africa
South Africa’s most popular grape variety. Youthful, fruity character and 
a fresh, zesty acidity. Very well-balanced.

8.10 10.30 29.00

Monte Verde Chardonnay Central Valley, Chile
Fresh and lemony style with just a hint of spice.

8.40 10.60 29.50

Monte Verde Sauvignon Blanc Central Valley, Chile
Classic gooseberry flavours enhanced by tropical fruit and zesty lemon.

8.40 10.60 29.50

Rare Vineyards Marsanne-Viognier, Pays d’Oc 
Languedoc-Roussillon, France
Soft and aromatic with notes of peach blossom and citrus on the 
deliciously refreshing finish.

36.00

Reign of Terroir White Blend Swartland, South Africa
“Green richness” is the theme that carries through all Grenache Blanc 
wines. The palate is a combination of zesty citrus and tropical fruit.

36.00

Vidal Riesling, Marlborough New Zealand
Made from Riesling a versatile and aromatic grape variety. The wine is 
juicy and refreshing with intense tropical fruit tones and flavours.

42.50

Sancerre, Les Collinettes, Joseph Mellot  Loire Valley, France
Stylish and crisp aromas of gooseberries and powerful fruit flavours, 
linked with a clean finish, from one of the finest and most dynamic 
producers.

44.00

Gavi di Gavi, Enrico Serafino Piemonte, Italy
Made from Cortese grapes grown in the historical part of the Gavi village 
area. Unoaked, the wine spends a little time on its lees to develop a richer 
mouth-feel. The wine has a beautiful minerality and acidity with a citrus 
and floral bouquet.

51.00

Chablis Cellier da le Sablière, Louis Jadot Burgundy, France
A fuller style of Chablis, still typically bone-dry, but also with a well-
rounded finish and subtle hints of toasty-vanilla oak flavours.

55.00

WHITE WINE

125ml is available on request.
All prices are inclusive of VAT at the prevailing rate.

A discretionary 10% service charge will be added to the final bill.

RED WINE

125ml is available on request.
All prices are inclusive of VAT at the prevailing rate.

A discretionary 10% service charge will be added to the final bill.

175ml 250ml Bottle

Castelbello Rosso Italy
A soft, fruity red with juicy plum and cherry fruit and a light, soft finish.

7.75 9.50 26.50

Mill Cellars Shiraz South Eastern, Australia
Forest fruits such as blackberries dominate the fruit-packed palate.

8.25 10.50 29.50

Los Romeros Merlot Central Valley, Chile
This wine is soft, juicy and shows spiced plum and dark berry fruit; it has 
a velvety outlook and is quite light-bodied.

8.25 10.50 29.50

Monte Verde Cabernet Sauvignon Central Valley, Chile
Vibrant and full of flavours of the ripest blackcurrant. Very soft with some 
oak maturation.

8.50 10.50 29.50

Vita Sangiovese, Puglia Puglia, Italy
A classic Sangiovese from grapes grown in Puglia, the ‘heel of Italy’. Soft 
and supple with red fruit flavours, a hint of violets, and a smooth finish.

30.00

Luis Felipe Edwards Lot 37 Pinot Noir Maule Valley, Chile
Masses of full-flavoured berry fruits with bright strawberries and hints of 
toast and spice.

31.00

Reign of Terroir Pinotage Swartland, South Africa
The palate displays a fresh and fruity succulence of berry fruits with hints 
of oak and good acidity.

32.00

Flagstone Longitude Shiraz-Cabernet Sauvignon-Petit Verdot 
Western Cape, South Africa
A blend of spicy Shiraz, complex Cabernet Sauvignon and the red berry 
flavour from Petit Verdot. The result is a smooth, balanced, medium 
bodied wine that’s perfect with game, casseroles and red meat dishes

34.00

Montepulciano d’Abruzzo, Parini Abruzzo, Italy
Plum and cherry with notes of violet: dry, soft but well-structured with a 
finish of dried fruits and toasted hazelnut.

36.00

Marqués de Morano Rioja Crianza Tinto Rioja, Spain
Made from Tempranillo and Mazuelo grapes which are matured for 
at least a year in cask followed by at least a year in bottle to give that 
classic smooth oaky taste.

39.00

Osado Malbec, Mendoza Mendoza, Argentina
Fruity aromas of fresh plums, black fruit and blackberry mingled with the 
aroma of violets.

40.00

Château Lyonnat Lussac-Saint-Émilion Bordeaux, France
Deep garnet with a warm spiced bread and red fruit character; powerful, 
yet supple; with vanilla aromas on the finish.

52.00



ROSÉ WINE

125ml is available on request.
All prices are inclusive of VAT at the prevailing rate.

A discretionary 10% service charge will be added to the final bill.

175ml 250ml Bottle

Castelbello Rosato Italy
Light, medium dry rosé with delicious raspberry fruit and a refreshing 
finish.

7.20 8.80 24.50

Whispering Hills White Zinfandel California, USA
A beautiful deep salmon-pink colour wine with lots of fresh summer-fruit 
flavours and lively acidity. Made in a medium style to appeal to a wide 
range of tastes.

29.00

CHAMPAGNE & SPARKLING WINE
125ml Bottle

Da Luca Prosecco Veneto, Italy
A classic example of the Glera grape grown in the Prosecco region. Pear 
and peach fruit on a lively, yet soft and generous palate.

8.50 39.95

Louis Dornier et Fils Brut Champagne, France
A light, fresh, vigorously youthful Champagne with a fine, elegant, slightly 
lemony nose, lively mousse and long, crisp palate.

69.00

Chapel Down Brut Sparkling Rosé England
A beautiful and delicate Rosé with fruity notes. Great as an aperitif or 
pairs perfectly with light pasta dishes and summer fruit desserts.

75.00

Moët & Chandon Brut Impérial Champagne, France
A well-known blend of older reserves with young wines to ensure a 
consistency of this flowery aroma and warm biscuit hints.

82.00

Half Pint Pint

Magners Original 3.50 5.95

Camden Town Pale Ale 3.50 5.95

Budweiser 3.50 6.00

Camden Hells 3.50 6.50

Stella Artois 3.50 6.60

Corona 3.50 6.60

Guinness 3.70 7.20

DRAUGHT BEER & CIDER

All prices are inclusive of VAT at the prevailing rate.
A discretionary 10% service charge will be added to the final bill.

Bottle

Beck’s Blue (Non-Alcoholic) 275ml 4.20

Peroni 330ml 5.75

Budweiser 330ml 5.80

Heineken 330ml 6.25

Old Speckled Hen 355ml 6.50

Bulmers Original Cider 500ml 6.75

Bulmers Crushed Red Berries Cider 500ml 6.75

BrewDog Punk IPA 330ml 6.90

London Pride 500ml 10.00

BOTTLED BEERS

25ml

Gordon’s 4.90

Gordon’s Premium Pink 4.90

Bombay Sapphire 5.90

Tanqueray 5.90

Hendrick’s 7.90

GIN



All prices are inclusive of VAT at the prevailing rate.
A discretionary 10% service charge will be added to the final bill.

25ml

Smirnoff Red Label 4.50

Absolut Original 5.10

Absolut Flavoured 5.90

Zubrowka 5.90

Belvedere 7.30

VODKA

25ml

Jameson Irish 4.80

Famous Grouse 4.90

Jim Beam 5.40

Jack Daniel’s 6.40

Johnny Walker Black Label 7.00

Glenfiddich 12 Year Old 7.90

Glenmorangie 10 Year Old 8.40

Balvenie Double Wood 12 Year Old 9.90

Dalwhinnie 15 Year Old 10.25

Oban 14 Year Old 12.00

Talisker 10 Year Old 12.00

WHISKY

25ml

Cockspur 4.25

Captain Morgan Original 4.25

Captain Morgan Spiced 4.90

Bacardi 4.90

The Kraken Black Spiced Rum 6.20

RUM

All prices are inclusive of VAT at the prevailing rate.
A discretionary 10% service charge will be added to the final bill.

25ml

Martell VS 5.80

Martell VSOP 9.00

Martell XO 22.80

BRANDY

25ml

Jose Cuervo Especial Silver 5.80

Jose Cuervo Especial Gold Reposado 5.90

TEQUILA

25ml

Archers Schnapps 3.95

Malibu 3.95

Sambuca 4.25

Jägermeister 4.35

Disaronno Amaretto 4.80

Southern Comfort 4.90

Tia Maria 5.00

Cointreau 5.70

Baileys Irish Cream 50ml 6.10

Drambuie 7.00

Grand Marnier 7.80

LIQUEURS



25ml is available on request.
All prices are inclusive of VAT at the prevailing rate.

A discretionary 10% service charge will be added to the final bill.

50ml

Vermouth 5.80

Aperol 5.70

Campari 5.90

Pimm’s No.1 6.00

APÉRITIFS

50ml

Tio Pepe 4.90

Harveys Club 4.90

Cockburn’s Fine Ruby 4.90

SHERRY & PORT

Soda Water ½ Pint 1.50

Tonic 125ml 2.50

Fruit Juice (Orange, Apple, Cranberry) 250ml 3.00

Britvic J2O (All Flavours) 275ml 3.75

Pepsi / Diet Pepsi / Lemonade ½ Pint 3.50

Pepsi / Diet Pepsi (Bottle) 330ml 4.50

Pepsi / Diet Pepsi / Lemonade Pint 4.50

Red Bull 250ml 5.50

Appletiser 275ml 5.50

Mineral Water (Still / Sparkling) 330ml 2.50

Mineral Water (Still / Sparkling) 750ml 4.50

Cordial 0.75

NON ALCOHOLIC & SOFT DRINKS

All prices are inclusive of VAT at the prevailing rate.
A discretionary 10% service charge will be added to the final bill.

Solo Doppio

Espresso 2.75 3.00

Tall Grande

Caffè Latte 3.50 3.90

Cappuccino 3.50 3.95

Caffè Americano 3.35 3.55

Caffè Mocha 3.60 3.95

Caramel Macchiato 3.60 3.95

Café Flat White 3.90

Hot Chocolate 3.50 3.95

Make it your drink:
Add Whipped Cream
Add Syrup
Add a Shot of Espresso

0.80
0.80
0.90

HOT DRINKS

English Breakfast 3.50

Earl Grey 3.50

Green Tea 3.50

Peppermint Tea 3.50

Other Herbal Teas 3.50

TAZO TEA

French-Grand Marnier 10.75

Irish-Jameson Whisky 10.75

Calypso-Tia Maria 10.75

Café Royalé-Brandy 10.75

Sultan-Baileys 10.75

LIQUEUR COFFEE
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