KIMPTON

GLOGKTOWER

HOTEL

Happy MONDAYs:
You're twistin’ my melon man

MUG OF SOUP

Seasonal soup, sourdough croutons (ve)

Artisan breads, oil, vinegar, butter

MAINS

Lemon and garlic-roasted chicken, sweet peppers, basil, white wine

Aubergine, red pepper, tomato and smoked paprika bake (ve)

Braised basmatirice, lemon, parsley (ve)

Fine beans, kale, sugar snap peas (ve)

SALADS & DELI

Plum tomatoes, red onion, basil (ve)
Gem lettuce, shallots, fine beans (ve)
Beetroot, endive, apple (ve)
Roasted beetroot hummus (ve)
Garlic and basil-marinated peppers (ve)
Thyme and garlic-roasted courgettes (ve)
Grilled aubergine, rosemary, capers (ve)

Selection of dressings

DESSERTS

Pineapple, watermelon, mint (ve)

Raspberry Bakewell tart (v)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



KIMPTON

GLOGKTOWER

HOTEL

Goodbye Ruby TUESDAY

MUG OF SOUP

Seasonal soup, sourdough croutons (ve)

Artisan breads, oil, vinegar, butter

MAINS

Red wine-braised beef, woodland mushrooms, button onions, parsley

Potato gnocchi, mushrooms, spinach, tarragon velouté (v)

Baked new potato, rosemary, garlic (ve)

Peas, onions, gem lettuce (ve)

SALADS & DELI

Roasted squash, kale, feta, seeds (v)
Green salad, charred sourdough croutes (v)
Roasted courgette, peppers, coriander rice (ve)
Roasted beetroot hummus (ve)

Garlic and basil-marinated peppers (ve)
Thyme and garlic-roasted courgettes (ve)
Grilled aubergine, rosemary, capers (ve)

Selection of dressings

DESSERTS

Charentais melon, strawberry, basil (ve)

Dark chocolate and five spice crémeux (v)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



KIMPTON

GLOGKTOWER

HOTEL

It'sjust WEDNESDAY,
or some other day

MUG OF SOUP

Seasonal soup, sourdough croutons (ve)

Artisan breads, oil, vinegar, butter

MAINS

Persian spiced lamb, aubergine, squash, pomegranate

Pumpkin tortellini, sage cream, pangritata (v)

Moroccan couscous, chickpeas, dates, mint (ve)

Fine beans, broccoli, savoy cabbage (ve)

SALADS & DELI

Watermelon, feta, cucumber, mint (v)
Penne pasta, red onion, aubergine, tomatoes, basil (v)
Fattoush (v)
Roasted beetroot hummus (ve)
Garlic and basil-marinated peppers (ve)
Thyme and garlic-roasted courgettes (ve)
Grilled aubergine, rosemary, capers (ve)

Selection of dressings

DESSERTS

Pineapple, honeydew melon, lime, mint (ve)

Salted caramel fudge cheesecake (v)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



KIMPTON

GLOGKTOWER

HOTEL

Ilet my hairdownonaTHURSDAY

MUG OF SOUP

Seasonal soup, sourdough croutons (ve)

Artisan breads, oil, vinegar, butter

MAINS

Gloucester old spot pork and sweet potato rendang

Sweet potato, cauliflower and spinach rendang (v)

Coconut rice (ve)

Peas, kale, courgetti (ve)

SALADS & DELI

Fine beans, new potato, onions, chermoula (ve)
Gem lettuce, fennel, radicchio, blue cheese (v)
Plum tomato and red pepper panzanella (v)
Garlic and basil-marinated peppers (ve)
Thyme and garlic-roasted courgettes (ve)
Grilled aubergine, rosemary, capers (ve)

Selection of dressings

DESSERTS

Watermelon, strawberries, basil (ve)

Dark chocolate and banana pudding,
vanilla whipped cream (v)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



KIMPTON

GLOGKTOWER

HOTEL

It'sFRIDAY,I'min love

MUG OF SOUP

Seasonal soup, sourdough croutons (ve)

Artisan breads, oil, vinegar, butter

MAINS

Keralan fish curry

Curried sweet potato, spinach, toasted almonds (ve)

Broccoli, romesco, garlic (ve)

Roasted Mids potatoes, chilli, shallot (ve)

SALADS & DELI

Basmatirice, peas, sweetcorn, parsley, mint (ve)
Quinoa, rocket, tomato, cucumber (ve)
Baby leaves, charred sourdough croutes (v)
Garlic and basil-marinated peppers (ve)
Thyme and garlic-roasted courgettes (ve)
Grilled aubergine, rosemary, capers (ve)

Selection of dressings

DESSERTS

Apple and rhubarb cobbler, vanilla cream (v)

Pineapple, honeydew melon, strawberries (ve)

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



