
WHERE OUR  
HEART IS...

ALL DAY DINING MENU

WELCOME

WHERE DO  
I ORDER?

Lesnes Abbey Woods is situated 
in South East London. This unique 
space offers 88 hectares of ancient 

woodland, a park, abbey ruins and has 
a glorious view of Central London.

TAKE-IN OR  
WAIT-IN.

ROOM SERVICE  
TO SUIT YOU.

Want to try our take-in service? 
 We’re ready when you are, so give us a 

call to place your order.

You can order from the bar, or 
we'll take your order at your table, 

whatever works best for you.

WHAT TAKES 
YOUR FANCY  

TODAY?
There’s something for everyone, 
so please take a seat and check 

out the menu.

Still have questions? We’re here  
to help you out, feel free to grab  

any member of the team.

IT’S FREE TO  
COLLECT FROM  

OUR TO GO CAFÉ
 

or we still offer traditional room service 
for a £5.00 tray charge between 11am-
11pm. Snacks are available 24/7 from 
our To Go Café or via room service.



KIDS  
EAT 

FREE

T&Cs apply**

Toasted roll with grilled� 6.50 
back bacon�

Toasted roll with grilled� 6.50 
sausages�

Toasted roll with thyme � 6.00 
roasted mushrooms      VE �

Top any roll with a � 1.50 
fried egg  V

Smashed avocado and� 7.50 
poached egg on  
toasted bloomer  V �

BRUNCH

V  vegetarian        VE  vegan    24  available 24 hours

Adults need around 2,000 Kcal a day. All items are subject to 
availability and all weight is approximate uncooked weights.  
Please inform your server before ordering if you have a 
food allergy or intolerance. All of our dishes are prepared in 
kitchens that handle allergens and it is possible that some of 
our ingredients may have come into contact with traces of 
allergens during the preparation process. Customers who are 
subject to allergic reactions and intolerances must take this into 
consideration before ordering food. Speak to a member of our 
team if you have any additional enquiries.

SCAN HERE TO  
VIEW CALORIE 
INFORMATION

A 12.5% service charge will be added to your bill. Any discretionary gratuities will be distributed in full to our team members. All prices are inclusive of 
VAT at the current rate. There is an additional supplement charge for dishes marked with an ‘*’ when guests are dining as part of a dinner inclusive 
package. ‘Sea bass fi llet’ and ‘Simply grilled’ steak carry an additional £5.00, ‘The steak house’ and ‘Mixed grill’ carry an additional £10. Your dinner 
inclusive package includes a starter, main and dessert from our main menu. Side dishes are not included and will therefore be billed separately 
along with any dish supplement charges. **Children under the age of 13 only eat for free when they choose meals from the Kids Eat Free menu 
or breakfast. To eat free, children must be accompanied by at least one adult ordering at least one main dish or ordering breakfast. This offer only 
applies to the hotel in which the child’s family is staying and is limited to 4 children per dining family (maximum two children per one resident 
adult). A £5.00 tray charge applies to all room service orders. Alternatively, you can come to the restaurant and collect your order free of charge.

Sticky chicken wings 8.75
buffalo – Frank’s® RedHot sauce, ranch dressing
Asian – ginger, chilli, garlic sauce
barbecue – hickory smoked barbecue sauce

Leek, pea and potato soup   7.50
warm bread      VE   24

Crispy salt and pepper squid  9.00
garlic and herb aioli dip

King prawns and chorizo  9.50
garlic and parsley butter, warm crusty bread

Mozzarella, avocado and roast vine 8.25
tomato bruschetta
olive oil V

Mac and cheese croquettes 9.00
sour cream, sweet chilli V

Red pepper houmous 8.50
chickpeas, paprika, olive oil, pitta bread      VE

Freshly made, hand coated  9.50
halloumi fries 
sour cream, sweet chilli sauce, coriander V

Waffl e fries, served your way 10.00
nachos style - cheese sauce, sour cream, guacamole, 
salsa, jalapeños, melted cheese V

smokehouse BBQ - cheese sauce, pulled barbecue 
pork, peppers, spring onion, coriander, melted cheese

Fish and chips  19.75
lightly battered fi sh fi llet, chunky chips, mushy peas, 
curry sauce, tartare sauce

Smoked haddock, spring onion     18.00
and mozzarella fi shcakes
fi ne green beans, peas, garlic and herb aioli, 
grilled lemon wedge

Steak and ale pie  18.75
buttered mashed potato, carrots, peas, gravy

Chicken makhani curry  19.75
basmati rice, garlic and coriander naan bread, 
poppadoms, mango chutney  24

Penang vegetable curry 19.75
coconut milk, chilli, lemongrass, ginger, basmati 
rice, garlic and coriander naan bread, poppadoms, 
mango chutney      VE   24

Chicken schnitzel 18.50
garlic and parsley butter, rocket, hard Italian style 
cheese shavings, skin-on-fries

Ginger and chilli lo mein 15.00
egg noodles, stir fried vegetables, pak choi, 
soy sauce V

add grilled chicken, pan-fried prawns 
or halloumi V

SMALL PLATES

FAVOURITES

Classic Caesar  14.00
gem lettuce, croutons, hard Italian style cheese 
shavings, Caesar dressing V

add grilled chicken or halloumi V

Nourish bowl 15.00
gem lettuce, rocket, kale, vine tomatoes, cucumber, 
avocado, edamame, red onion, quinoa, brown rice, 
French dressing      VE

add grilled chicken, pan-fried prawns 
or halloumi V

Classic beef lasagne  17.00
side salad, French dressing  

Spinach and ricotta ravioli   16.50
pomodoro, melted mozzarella, side salad, 
French dressing V

Mushroom and Dolcelatte 16.50
cheese risotto
hard Italian style cheese shavings, rocket, 
truffl e oil V

add:
grilled chicken or halloumi V

garlic ciabatta slices V

Margherita 15.50
“The Original” cheese, tomato V

Funghi pesto 17.00
pesto base, mushroom V

Pepperoni 17.00
spicy pepperoni, honey, chilli fl akes

Spicy meat 18.00
barbecue base, pepperoni, chicken, pulled 
barbecue pork, red onion, green peppers, chilli oil

Our 12” pizzas are freshly made and topped with tomato passata and grated cheese.

SALADS

PASTA AND RISOTTO 

PIZZA

5.50

5.50

5.50
5.50

3.50

Black Angus, 50-day aged 8oz sirloin steaks* 
The steak house* 33.00
beer battered onion rings, grilled vine tomatoes, fl at 
mushroom, skin-on-fries and either peppercorn sauce 
or garlic butter

Simply grilled* 27.00
skin-on-fries
add a sauce:
peppercorn
garlic butter

Mixed grill* 29.50
rump steak, gammon steak, chicken fi llet, 
Cumberland sausage ring, fried egg, fl at mushroom, 
grilled tomato, beer battered onion rings, skin-on-fries

Peri peri chicken fi llet 18.50
chunky chips, peri peri hot sauce, side salad, 
French dressing

10oz gammon steak 18.50
fried eggs, chunky chips, garden peas

Sea bass fi llet* 23.00
lemon and herb butter, baby potatoes, side salad, 
French dressing

Warm triple chocolate brownie 8.50
vanilla clotted cream ice cream, chocolate sauce V

Raspberry frangipane tart   8.00
mango sorbet      VE

Apple and raspberry crumble 8.25
custard or vanilla clotted cream ice cream V

     VE  option available

White chocolate and red  8.25
velvet cheesecake
raspberry coulis V

Sticky toffee pudding  8.00
vanilla clotted cream ice cream, toffee sauce V

Indulgent ice creams
your choice of three scoops 7.50
vanilla clotted cream V , salted caramel      VE , 
rum and raisin V , mango sorbet      VE , 
chunky chocolate V , strawberry V , Lotus 
Biscoff® V , white chocolate and honeycomb V

Traditional sandwiches £X.00
Our sandwiches are served on white, malted grain or 
gluten free bread with Two Farmers® hand-cooked crisps.

Chicken and avocado 9.50
mayonnaise  24

Baked ham and mature 9.25
Cheddar cheese
sweet red onion chutney  24

Tuna and mayonnaise 9.00
red peppers, onion, cucumber, lemon mayonnaise  24  

Falafel wrap 8.50
red pepper houmous, gem lettuce, coriander       

VE   24

Chicken Caesar wrap 8.50
gem lettuce, hard Italian style cheese 
shavings, Caesar dressing  24

Deli sandwiches   
All served with skin-on-fries.

The Club  17.00
“Classic” triple decker stack of grilled chicken, bacon, 
egg, tomato, gem lettuce, mayonnaise

Veggie Club 16.50
loaded triple decker, with halloumi, egg, red pepper, 
pesto, gem lettuce, tomato, mayonnaise V

Grilled cheese and mushroom  14.50
sautéed mushrooms, garlic and parsley butter, 
mature Cheddar cheese V

Grilled cheese and ham  14.50
sliced bloomer bread, baked ham, mature 
Cheddar cheese

Classic beef 18.50
mature Cheddar cheese

Smokehouse BBQ 20.00
beef burger topped with slow-cooked pulled 
pork in a smoky barbecue sauce and mature 
Cheddar cheese

Buffalo chicken fi llet 18.50
grilled chicken tossed in Frank’s® RedHot sauce

Southern fried chicken 18.50
crispy coated chicken fi llet, mature Cheddar cheese, 
hickory smoked barbecue sauce 

Spinach and falafel 18.50
mature Cheddar cheese, grilled fl at mushroom V

     VE   option available

Chunky chips or skin-on-fries      VE   5.00

Garlic buttered baby potatoes V  5.00

Garlic ciabatta slices V  5.00

Steamed carrots, fi ne green 5.00 
beans and peas      VE

Waffl e fries      VE  5.50 
Beer battered onion rings      VE   5.50

Mini Caesar salad V  5.00

Side salad, French dressing      VE   5.00

FROM THE GRILL

BURGERS

DESSERTS

SIDES

Our burgers are served in a beer sourdough bun with mayonnaise, gem lettuce, tomato and 
red onion, with your choice of skin-on-fries or side salad.

4.00
3.00


