i

RESTAURANT BAR LOUNGE

ROOM SERVICE 11.00 - 00.00

SOMETHING
TO SHARE

Korean Fried Chicken

Cabbage Slaw, Chilli & Lime Dressing
688 kcal

12

Seven Layered Dip (VE)

Tortilla Crisps, Refried Beans, Cashew Queso,
Tomato Salsa, Guacamole, Coconut Yoghurt
594 kcal

10

Loaded Fries (VE)
Garlic Mushroom, Crispy Onion
712 kcal

10

Burrata (V)
Asian Style Chilli 0il, Crispy Onion, Field 28
Salad Leaves
725 kcal

12

Roasted Chicken Pannini
Sun-Dried Tomato, Shredded Kale, Crushed Feta,
Mozzerella, Fries
965 kcal

15

Bombay Masala Cheese Panini (V)
Crushed Potato, Coriander Chutney, Mozzerella,
Fries
1048 kcal

14

Homemade Fishcake
Slow Cooked Egg, Kale ‘Seaweed’, Mustard Foam
686 kcal

11

Lancashire Cheese Custard (V)
Holygrain Sourdough, Cheshire Estate Marmite
Butter
780 kcal

10

V Vegetarian VE Vegan
All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dieta
requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

A discretionary 10% service charge will be added to all bills.

A HEALTHIER
CHOICE

Rice Noodle Salad (VE)

Sesame, Wakame, Ginger, Spring Onion

458 kcal
12
Add Char-Grilled Chicken Breast
Add Marinated Rare Hanger Steak 6 215 kcal
Add Fried Tofu (VE) dismsliG5xkicall
b 174 kcal
Poke Bowl

Soy Marinated Salmon, Edamame Beans, Wakame,
Steamed Rice, Cucumber, Avocado, Pickled
Ginger
521 kcal
16

The Podium House Salad
Boiled Egg, Avocado, Sun-Dried Tomato, Gem
Lettuce, Sourdough Croutes, Goat's Cheese,

Citrus Dressing
590 kcal

13

OUR SIDES

Blue Cheese & Bacon Fries
490 kcal
6

BB0O Stem Broccoli (VE)
Miso & Sesame Dressing
321 kcal

6

Triple Cooked Chips (VE)
Malt Vinegar, Garlic Salt
398 kcal

6
Field 28 Kale (V)

Mustard Foam
489 kcal




i

RESTAURANT BAR LOUNGE

ROOM SERVICE 11.00 - 00.00

LOADED
FLATBREADS

Buffalo Panko Chicken

Breast
Blue Cheese, Soured Cream, Shredded
Celery, Franks Hot Sauce, Iceberg
Lettuce
890 kcal

19

Crispy Fried Lamb Mince
Hummus, Marinated Chick Peas, Feta
Cheese, Cucumber, Greek Style
Tzatziki
839 kcal

19

Red Lentil Dahl (VE)
Roasted Cauliflower, Spinach,
Coriander Chutney, Coconut Yoghurt,
Green Chilli
707 kcal

18

SWEET TREATS

Carrot Cake

Cream Cheese & Golden Raisin
415 kcal

Ao

Rocky Road Brownie
Honeycomb & Biscuit
550 kcal

5

Pumpkin Seed Flapjack (VE)
Dried Cranberries
472 kcal

5

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dieta
requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

A discretionary 10% service charge will be added to all bills.

FROM
THE GRILL

80z Sirloin Steak
Plum Tomato, Watercress, Triple Cooked Chips

1178 kcal
34
Add Peppercorn Sauce 2.5 145 kcal
Add Smoked Miso Aioli 285 234 kcal
Add Blue Cheese Beignets b 284 kcal

6oz Steak & Marrow Burger
Broiche Bun, Cumbrian Pancetta, Cheddar
Cheese, Burger Sauce, Gherkin, Fries
1320 kcal

19

Grilled Satay Pork Belly
Mushroom Basmati, Grilled Stem Broccoli, Fried

Egg
914 kcal

22

Caesar Salad
Gem Lettuce, Crisp Pancetta, Sourdough
Croutes, Anchovy

856 kcal
13
Add Char-Grilled Chicken Breast 6 215 kcal
Add Marinated Rare Hanger Steak 8 185 kcal
Add Fried Tofu (VE) 5 174 kcal

V Vegetarian VE Vegan



Uaskss

RESTAURANT BAR LOUNGE

ROOM SERVICE 00.00 - 11.00

LATE
MENU

Seven Layered Dip (VE)

Tortilla Crisps, Refried Beans, Cashew Queso,
Tomato Salsa, Guacamole, Coconut Yoghurt
594 kcal

10

Roasted Chicken Pannini

Sun-Dried Tomato, Shredded Kale, Crushed Feta,
Mozzerella, Fries
965 kcal

15

Bombay Masala Cheese Panini (V)

Crushed Potato, Coriander Chutney, Mozzerella,
Fries
1048 kcal

14

Four Cheese Pizza
1630 kcal
17

Thai Green Chicken Curry
Steamed Rice, Garlic Flatbread
838 kcal

17.5

Red Lentil Dahl (VE)
Roasted Hispi Cabbage, Garlic Flatbread
1248 kcal

18

V Vegetarian VE Vegan

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dieta
requirements who may wish to know about the ingredients used, please ask a member of the Management Team.

A discretionary 10% service charge will be added to all bills.



