IN-ROOM
DINING MENU

We wish you a pleasant stay in our hotel
Best price guarantee on mercure.com over 75 hotels in the UK and 750 worldwide

WELCOME
We pride ourselves on offering a good choice of
quality dishes using the finest local British ingredients
where possible.
This menu is available daily from 12 noon to 9.30pm.
To place a room service order please dial 0. Room service
is subject to a £3.50 tray charge.

NIBBLES
Marinated Olives with Rustic Bread
Garlic Ciabatta



£3.00
£2.50



Garlic Ciabatta with Cheese

£3.00

Mini Margherita Pizza

£3.00



with wild rocket salad

OUR FAVOURITES
Soup of the Day
with a bread roll

Planet 21 is AccorHotels’ global sustainable
development programme.
	These dishes comply with Planet 21
guidelines on a balanced diet

Suitable for vegetarians
Suitable for vegans
Dishes are free from gluten

*

Approximate uncooked weight
	These dishes are available 24/7. All
other dishes are available for room
service during restaurant opening hours

£6.00



Classic Pork Sausages and Mash

£12.50

Classic Fish and Chips

£14.00

with homemade Yorkshire pudding and
caramelised onion gravy

with hand cut chips and minted mushy peas

Vegetable and Haloumi Shashlik
with sour slaw and hand cut chips



Steak and Ale Pie

with hand cut chips, meat gravy and garden vegetables

Curry of the Week

(

option available)

with naan bread and minted mango yoghurt

Spaghetti Marinara

with sage, chilli and butter sauce

All prices are inclusive of VAT at the current rate.
Please note: a tray charge of £3.50 will be applied to your bill for all
room service orders.

£16.00

£12.50



Creamy Chicken and Chorizo Penne Pasta 

If you suffer from a food-related allergy or intolerance, please let us know.
Allergen information for this menu is available on request. Foods described
in this menu may contain nuts or derivatives of nuts.

£14.00

£9.50



Add chicken or prawns 

Pumpkin and Sage Ravioli

£12.00

£12.00
£12.50

SALADS

CLASSIC SANDWICHES

Avocado Panzanella Salad

£13.50



Classic Caesar Salad

£10.50

Add chicken

£13.50

Served on your choice of white, malted or gluten-free bread

Chicken and Pesto Mayonnaise
Tuna Mayonnaise

£6.50



Cured Ham and Tomato
Cheese Ploughman’s

BURGERS

£6.50
£6.50



Hummus and Sweet Piquillo Peppers

Classic Beef Burger

£14.00

Tandoori Chicken Burger 

£12.50

with mango mayonnaise

£6.50




Egg Mayonnaise

All served with your choice of hand cut chips,
fries or sweet potato wedges

£6.50



with wild rocket

SPECIALIT Y SANDWICHES
Served on your choice of white, malted or gluten-free bread

Home-made Five Bean Burger



Extra Toppings

£10.50

choose from: pulled pork, bacon and cheese, double cheese,
double fried eggs

£3.00

Mercure Club

£12.50

Steak and Cheese Toastie

£11.50

toasted triple-decker layered with grilled chicken, bacon,
gem lettuce, tomato and egg mayonnaise, served with fries

with caramelised onions, served with fries

Mozzarella, Tomato and Pesto Toastie

GRILLS

served with fries

8oz British Rib-eye Steak



with hand-cut chips, grilled tomato, field mushroom,
and your choice of one of our freshly made sauces:
classic peppercorn, blue cheese, garlic butter or forestiere

10oz Gammon Steak

£6.50





served with an egg sunny side up, hand cut chips,
grilled tomato and field mushroom

Grilled Fillet of Salmon



£24.00

£7.50

Classic Fish Finger Sandwich

£7.50

cured ham and melted Cheddar cheese

£16.00

£16.00

with home-made tartare sauce and minted mushy peas

SIDES
House Salad

WRAPS
£7.95

Pulled Pork

£7.95

Grilled chicken

£7.95

with sweet chilli mayonnaise

£3.95



Sweet Potato Wedges
French Fries

£3.95



Rocket and Parmesan Salad

Classic Fish Finger

£11.50

Croque Monsieur

Seasonal Vegetable Bowl

with sweet peppers






£3.95
£3.95
£3.95



Hand Cut Chips



£3.95

Pickled Onion Rings



£3.95

Crab, Chilli and Spring Onion Mac and Cheese

 £3.95

DESSERTS
Apple and Cinnamon Crumble
Rum Soaked Grilled Pineapple
with cinnamon ice cream

Chocolate Brownie
with vanilla ice cream

£5.95



£5.95



Salted Caramel Cheesecake
Classic Cheese Board

£5.95



with vanilla ice cream

£5.95



£8.00



Chef’s selection of ice creams and sorbets



£5.00

three scoops of your choice – please ask for today’s selection

HOT DRINKS
Americano

£2.95

Cappucino

£2.95

Latte

£2.95

Mocha

£2.95

Espresso

£2.05

Double Espresso

£2.50

Hot Chocolate

£3.50

Liqueur Coffee

£6.95

Tea

£2.95

WINES
CHAMPAGNE AND
SPARKLING WINE

		

125ML

		
GLASS BOTTLE

IL BACO DA SETA PROSECCO EXTRA DRY
Italy

£5.95

£28.00

Abundant creamy fizz with notes of apples, pears and
a hint of white peach whilst retaining that all important
drinkability of classic prosecco.
LOUIS DORNIER ET FILS BRUT
France

		
£40.00

A light, fresh, vigorously youthful champagne with
a fine, elegant, slightly lemony nose, lively mousse
and long, crisp palate.
GANCIA SPARKLING ROSÉ
Italy

		
£30.00

Aromas of meadow flowers with fresh and fruity
strawberry and cherry flavours.
MOËT & CHANDON BRUT IMPÉRIAL
France

		
£58.00

 well-known blend of older reserves with young
A
wines to ensure a consistency of this flowery aroma
and warm biscuit hints.
VEUVE CLIQUOT YELLOW LABEL BRUT			
£69.00
France
Reflecting the traditions of the past, this is full yet dry
and has a rich, creamy style with biscuit flavours.
TATTINGER BRUT VINTAGE 			
£90.00
France
An intense elegance divinely presents a full richness
yet lively crispness with lingering finesse.

WINES
ROSÉ WINE
LAVENDER HILL WHITE ZINFANDEL
USA

175ML
GLASS

250ML
GLASS

BOTTLE

£5.80

£7.70

£23.00

Brimming with lots of refreshing watermelon,
slightly sweet strawberry and crisp redcurrant
on the palate.
CÔTES DE PROVENCE ROSÉ
France
Fresh aromas of peach and pear, followed by a soft
and well-balanced palate.

		
£29.00

WINES
WHITE WINE

WINES
175ML
GLASS

250ML
GLASS

BOTTLE

£6.10

£8.10

£24.00

 Dry, refreshing, delicate, light
DA LUCA PINOT GRIGIO
Italy

RED WINE

		
£29.00

Fresh, dry, crisp and modern, from this classic Spanish
region using the local Viura grape.

TEKENA MERLOT
Chile

£5.50

£7.20

£21.50

MARQUÉS DE MORANO RIOJA CRIANZA TINTO
Spain

		
£28.00

Mazuelo adds a ripe cherry chunkiness to the smooth
raspberries and cream style of the tempranillo.

CHABLIS, PAUL DELOUX
France

		
£36.00

Flowery, lively, fresh and mouth-watering with a crisp
fruity palate and that flinty backbone only found in
true Chablis.

VERAMONTE PINOT NOIR RESERVA
Chile

		
£31.00

Pinot noir flourishes in the cool climate of casablanca
valley: delicious cherry and strawberry fruit flavours.
SON EXELLENCE CABERNET SAUVINGNON
France

 Zesty, herbaceous or aromatic
SANCERRE, DOMAINE DES CHAINTRES
France

		
£33.00

£5.50

£7.20

£21.50

A crisp and refreshing sauvignon blanc with
gooseberry, citrus and tropical fruit flavours.

£6.60

£8.70

£26.00

Blackcurrant and bramble fruit aromas and a hint of
green pepper.
BROUILLY DOMAINE DES DAMES DE LA ROCHE
France

Aromatic floral aromas of white blossom and
grapefruit on the nose: the palate is refreshing and dry.

		
£39.00

Classically vibrant summer-fruit bouquet with
a typically light, ripe, juicy palate.

 Spicy, peppery, warming

LEEFIELD STATION SAUVIGNON BLANC
New Zealand

		
£31.00

BETWEEN THORNS SHIRAZ
Australia

LUNARIS BY CALLIA MALBEC
Puerto Rico

 Juicy, fruit-driven, ripe
£6.60

£6.30

£8.40

£25.00

A juicy full-bodied shiraz with aromas of ripe
raspberries and hints of spice. Flavours of black
cherries are complemented by overtones of vanilla,
With soft tannins and good length.

Generous and lifted, showing powerful aromas of
nettle and snow pea: the palate bursts with fresh citrus,
grapefruit and melon notes.

Pale yellow white wine with a complex bouquet of
peach aromas, buttery hints and a well-balanced and
full-flavoured palate.

BOTTLE

Fruit driven, raspberry and blueberry fruit leading
to a soft finish.

DON JACOBO RIOJA BLANCO
Spain

GRANFORT CHARDONNAY
France

250ML
GLASS

 Juicy, medium bodied, fruit-led

Aromas of white flowers, pink grapefruit and Cox’s
apple: the palate displays melon and guava.

GREEN CREST SAUVINGNON BLANC
South Africa

175ML
GLASS

£8.70

£26.00

		
£31.00

Plums, blackberries and a touch of vanilla: fresh
fruit flavours, supported by a touch of spice.

 Oaked, intense, concentrated
CHÂTEAUNEUF-DU-PAPE, BOIS DE PIED REDAL 			
France

£38.00

Bright, solid, powerful fruit, overlaid with warm spice
and savoury notes.

 Sophisticated, polished complex
BAROLO LO ZOCCOLAIO			
Italy
Specifically selected nebbiolo grapes give heady
aromas of violets and bramble berry characters
enveloped in large oak barrique complexity.

£39.50

