
IN ROOM
DINING MENU

A little something
to keep you going



STARTERS

MAINS

B R E A D  S E L E C T I O N
Butter, olive oil 

C A ES A R  S A L A D
Grilled chicken, cos lettuce, croutons, soft boil egg, anchovies

ROA ST E D  B E E T RO OT  S A L A D
Harissa yoghurt, za’atar chickpeas, honey, mint, pears, green leaves V | GF 

V E G E TA B L E  SO U P  O F  T H E  DAY
Warm pretzel & butter 

S A L M O N  T E R I YA K I  B OW L
Warm rice, edamame beans, kimchi mayo GF | DF 

S A LT  A N D  P E P P E R  C A L A M A R I
Lemon aioli DF

A N T I PA ST I  B OA R D
Cured meats & Cheeses, pickles, relish, olives, toasted bread
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M A R K E T  F I S H  A N D  C H I PS 
Tartare sauce, garden salad DF 

C L U B  S A N DW I C H 
Grilled chicken, cheddar cheese, lettuce & tomato, fried eggs, bacon, fries  

B E E F  B U RG E R 
Grilled onion, cheddar cheese, lettuce, tomato, fries H

G R I L L E D  M A R K E T  F I S H 
Warm quinoa, green beans, herbs sauce  GF  

S LOW  CO O K E D  L A M B  S H A N K S 
Sweet corn puree, honey glazed carrots, gremolata GF | H 

S U M AC  C H I C K E N  W R A P 
Salad greens, grilled onions, green goddess, chili dressing, fries H 
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SIDES 

DESSERT 

H O N E Y  G L A Z E D  C A R ROT S 
Lemon oil, yoghurt  V | GF 

ROA ST E D  P E A R L  P OTATO ES 
Truffle butter, herbs  V | GF

G R E E N  B E A N S 
Garlic butter, almonds  V | GF 

F R I ES
Aioli & tomato sauce GF | DF | V

G A R D E N  S A L A D 
Tomatoes, cucumber, white wine vinaigrette  GF | DF | V 

1 6

1 6
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C H O CO L AT E  P U D D I N G  
Warm caramel sauce, vanilla ice cream   

F R U I T  S A L A D  A N D  SO R B E T  
V | GF | DF

I C E  C R E A M  S E L E C T I O N  
Berries, chocolate tuile 

N E W  Z E A L A N D  C H E ES E  S E L E C T I O N 
Fruit relish, fresh fruits, crackers GF 

1 9

1 9

1 9

2 9

V - Vegetarian VGN - Vegan GF - Gluten Free DF - Dairy Free H - Halal


