
SAMPLE MENU

R O O M  S E RV I C E
AVAILABLE EVERY DAY 12NOON–9.30PM

M A I N S

LOBSTER & CRAYFISH TAGLIATELLE 28.00 
tomato, chilli, basil, parmesan

RED PEPPER SCHNITZEL ve, gf  21.00 
roasted cous cous, roquette butter
AUBERGINE SATAY ve 21.00 
peanuts, jasmine rice, pak choi, sesame

CLOCKTOWER BURGER 8oz gf* 17.00 
(available 24 hours)
served well done on toasted brioche bun
plus two of your choice: fried egg,  
bacon, mature cheddar, blue cheese

S I D E S  (available 24 hours)

SKIN-ON FRIES gf 4.50

KITCHEN GARDEN SALAD ve, gf 5.00

B O W L S  15.00

TUNA POKE gf 
sesame rice, avocado, pickled cucumber 

HARISSA ROAST HALLOUMI v 
tabbouleh salad, yoghurt

CRISPY BARBECUED BEEF RIB 
red cabbage slaw, blue cheese dressing

S A N D W I C H E S  

(available 24 hours) 
served on white, wholemeal, ciabatta,  
honey & spelt or gluten free bread,  
served with root vegetable crisps

CLOCKTOWER BLT  12.00 
bacon, baby gem, sun blushed tomatoes

FREE-RANGE EGG MAYONNAISE  10.00 
mustard cress

PRAWN MAYONNAISE  10.00 
avocado

HONEY ROAST HAM  10.00 
english mustard

CORONATION CHICKEN  10.00 
almonds, sultanas

P U D D I N G S

TREACLE TART 10.50  
raspberries, clotted cream 

BISCOFF CHEESECAKE gf 10.00 
banana, caramelised white chocolate

BRITISH CHEESE SELECTION gf* 12.00 
chutney, fruit cake

Hotel guests with dinner included within their experience have a food allowance of £43 per person. 
An optional 10% service charge will be added to your bill. Please speak to a member of the team if you would 
like this to be removed. Prices include VAT at current rate. 

v vegetarian, ve vegan, gf gluten free, * adaptable
Please advise a member of our team if you have 
any food allergies or special dietary requirements

Room service charge, £8.50 per person.  
If you require ice for consumption of your own alcohol in your room there is an £8.50 corkage charge

06.09.21



D R I N K S

white wine bottle

Pinot Grigio, Delle Venezie, Italy 30.00

Sauvignon Blanc, Bishop’s Leap, New Zealand 39.00

glass

Pinot Grigio, Delle Venezie, Italy 8.00

Sauvignon Blanc, Bishop’s Leap, New Zealand 10.50

red wine
Shiraz First Fleet, Australia 32.00

Merlot Panul Colchagua, Chile 34.00

glass

Pinot Noir, Les Argelieres, France 8.00

Merlot Panul Colchagua, Chile 8.00

rose wine
Pinot Grigio, Monetvento, Italy 36.00

Whispering Angel, Provence, France. 61.00

glass

Pinot Grigio, Monetvento, Italy 9.00

Whispering Angel, Provence, France. 15.00

prosecco
Prosecco, Italy 42.50

beer bucket

Peroni 330ml x 12 72.00

An optional 10% service charge will be added to your bill. Please speak to a member of the team if you would like 
this to be removed. Prices include VAT at current rate. 

It is the responsibility of the guest to advise us of any allergens or special dietary requirements 72 hours prior to 
ordering as well as each time an order is placed. Allergen information relating to all our dishes is available however 
please note that although your meal is prepared with care, due to the handling of allergens in our kitchens we 
cannot guarantee that it will be allergen free, even after requests to remove ingredients. The nature of some of our 
ingredients means that some dishes may contain bones, shot or shell. 


