
THE 
CONSERVATORY

EVENING MENU  
AVA I L A B L E  F R O M  5 . 3 0 P M  TO  8 . 3 0 P M

 Per  175ml 250ml 
 Bottle  Glass Glass

WHITE WINE
Sauvignon Blanc - South Africa  £27.00  £6.90  £9.50 
Pinot Grigio - Italy  £29.00  £7.00  £9.90 
Chardonnay - Australia  £29.00  £7.00  £9.90

RED
Merlot - South Africa  £29.00  £7.00  £9.90 
Shiraz - South Africa  £27.00  £6.90  £9.50 
Malbec - Argentina  £29.00  £7.00  £9.90

ROSE & SPARKLING
Rose - South Africa  £27.00  £6.90  £9.50 
Pinot Grigio Blush - Italy  £29.00  £7.00  £9.90 
Zinfandel Rose - USA  £30.00  £7.50  £10.50

BOTTLED BEERS AND CIDERS
Corona Extra/Cero  4.5%/0%  £3.50
Old Mout Cider  4%   £7.00
London Pride  4.7%   £7.00 
Old Speckled Hen  5.2%   £7.00
Long Man Blonde/APA  4.1%   £7.00
Guinness 44cl / Guinness 0%  4.5%/0%    £5.50
Old Mout 0% Cider  0%    £6.00

MINERALS AND JUICES
Coca Cola/Diet/Lemonade - half pint glass/dash  £2.80/£1.80

Appletiser    £4.70

Zero Coke    £4.70

Fever-Tree Mixers    £3.70  
Tonic water - Original, Light, Elderflower, Lemon,  
Aromatic & Ginger ale

J2O    £4.70  
Apple & Mango, Orange & Passion Fruit or Apple & Raspberry

Folkington’s Juice   £4.70  
Orange, Apple, Cranberry, Pineapple, Tomato

Folkington’s Sparkling 330ml    £4.90  
Elderflower, Ginger Beer, Pink Lemonade

South Downs Mineral Water 750/330ml   £6.00/£3.50  
Still/Sparkling

Lime & Soda    £1.80

Red Bull    £4.80

DRAUGHT BEER AND CIDER
  Pint  Half 
Pardal  3.8%  £6.50  £3.25
Appleshed Cider  4.8%  £6.00  £3.00 
Dortmunder Union Pills  4.8%  £6.50  £3.25 
Peroni  5.0%  £7.50  £3.75 
Harvey’s Bitter  4.0%  £7.00  £3.50

HOT DRINKS
Pot of filtered coffee per person    £4.95
Pot of tea per person    £4.95 
Earl grey, Darjeeling, Assam, green, English breakfast, camomile, 
peppermint, decaffeinated, red bush, red berry fruit tea)
Espresso/Espresso Doppio    £4.50/£5.25
Cappuccino small/regular    £4.75/£5.25
Americano    £5.25
Hydro ‘flat white’    £5.25
Café latte    £5.25
Mocha    £5.25
Classic hot chocolate    £5.25
Deluxe hot chocolate    £5.75  
Hot chocolate topped with whipped cream, marshmallows, 
springle of chocolate topped with chocolate flake)



STARTERS

£9.50 each

Homemade soup 
Served with bread roll and butter

Roasted tomato and basil soup (vegan)

Creamed celeriac soup with pancetta

Chicken noodle and sweetcorn clear soup with parsley

Slow roasted barbeque pork bites 
Parsnip purée, barbeque and sesame seed sauce (gf)

Deep fried panko brie 
Sugar dried cranberry compote, orange syrup

Sriracha king prawn 
Pomegranate, lime and mango salsa (gf)

MAINS

Mediterranean seared salmon | £21.50 
Roasted Mediterranean vegetables, coriander  

and balsamic dressing (gf)

Fresh beer battered cod loin | £22.50 
Served with chips and peas

Char grilled rump steak | £24.50 
Thyme grilled tomato, onion rings,  

chips and peppercorn sauce

Char grilled ribeye steak | £26.50 
Thyme grilled tomato, onion rings, chips and 

peppercorn sauce

Teriyaki tofu | £19.50 
Oriental vegetables fettuccini, soya oil (vegan)

Spinach and fava bean falafel | £19.50 
Broccoli and lime couscous (gf, vegan)

SALADS

All salads are served with coleslaw, potato salad  
and warm ciabatta bread | £21.50

Char grilled breast of chicken with a coarse grain 
mustard vinaigrette

Roast topside of beef with a horseradish sauce

Ham with Dijon mustard

Poached dill scented salmon with lemon mayonnaise

Cheddar cheese with pickle (v)

Avocado with beetroot (vegan)

SIDES

£5.50 each (vegan)

Side of vegetables

New potatoes/Chips

Peas/Side salad

Broccoli

Bread roll and butter - £1.60

DESSERTS

£10.50 each

Coconut parfait 
Hazelnut crumb, mango jelly

Dark chocolate torte 
Blackberry macaroon, blackberry chocolate sauce

Lemon tart 
Roasted honey and thyme plums, lemon curd

Warm chocolate brownie 
Pistachio ice cream

Chargrilled pineapple 
Spiced rum caramel, mojito sorbet (gf, vegan)

Selection of ice creams or sorbets (3 scoops)

Cheese & biscuits | £11.50

SANDWICHES

Humus and roasted pepper* | £10.50 (vegan)

Mature cheddar cheese 
With mango chutney | £10.50 (v)

Honey roasted ham 
With Dijon mustard | £11.00

Carrot, beetroot and guacamole* | £10.50 (vegan)

Roast beef 
With horseradish sauce | £11.00

Egg mayonnaise and bacon | £10.50

Roast turkey 
With cranberry sauce | £11.00

Tuna mayonnaise and red onion | £11.00

Coronation chicken | £11.50

Fresh poached salmon  
With chive mayonnaise | £11.50

North Atlantic prawns 
Wth Marie Rose sauce | £11.50

Smoked salmon and cream cheese | £11.50

All sandwiches are prepared with your choice of 
brown seeded or white bread and served with red 

coleslaw and crisps. *Served with garnish and crisps.

Our sandwiches are made freshly to order and during 
busy periods delays may occur.

Drinks are available from the hotel bar throughout the day or from 
the lounge staff if the bar is unavailable.

If you suffer from a food allergy or intolerance, please inform a 
member of staff, who will be happy to assist you when placing 

your order.
Guests wishing to use E-cigarettes are respectfully asked to do so 

outside the hotel. All prices are inclusive of VAT at the standard 
rate. Gratuities are at your discretion.


