Holiday Inn

Room Service Menu



We're passionate about our food and sourcing the best sustainable
British ingredients. All our dishes are freshly prepared from good quality

seasonal and regional produce.

Selection of Croissants

Chocolate Chip Muffins

Trio of Mini Danish Pastries

Toast & Preserves

Smoked Salmon & Scrambled Egg on an English Muffin
Bacon & Egg in a Breakfast Bap

Three Egg Omelette with Hash Browns
(Choose from Ham, Cheese, Peppers)

Continental Breakfast Basket

Chicken Satay with Peanut Sauce *

Deep Fried Mushrooms with Cocktail Sauce V/*

Sauteed Garlic Tiger Prawn Salad *

Pan Seared Scallops, Cauliflower, Caper, Lime *

Smoked Duck and Celeriac Salad *

Nachos with Melted Cheese, Spicy Salsa,

Sour Cream, Jalapeno, Guacamole

Smoked Salmon Mousse, Wasabi Caviar, Pickled Cucumber
Mediterranean Meat Platter

(Parma Ham, Chorizo, Salami, Sundried Tomatoes, Tapenade, Bruschetta))

Mediterranean Vegetarian Platter
(Humus, Aubergine Capanta, Olives, Sundried Tomatoes)

Cheddar Cheese & Tomato

Ham & Dijon Mustard

Smoked Salmon & Cream Cheese
Egg Mayonnaise with Rocket

each £1.80
each £1.95
£2.50
£2.95
£6.95
£5.95
£6.50

£8.95

£6.50
£4.65
£8.50
£9.25
£7.95
£5.50

£8.25
£8.95

£7 .95

£7.75
£8.25
£8.50
£7.75

(Choice of Brown or White Baguette, Brown or White Bread, Tortilla or Toasted Ciabatta)

Hot Roast Beef & Horseradish

Rocket, Guacamole, Feta, Jalapeno & Olive
Grilled Bacon, Tomato & Mozzarella

Spicy Chicken & Vegetable

Pulled BBQ Pork

Grilled Vegetables & Mozzarella

Soup of the Day - please ask for today’s special
Cream of Tomato

Club Sandwich with Skinny Fries

BLT Triple Layered Sandwich with Skinny Fries
Steak Sandwich Ciabatta with Skinny Fries
Chicken Fajita with Tortilla Chips

£10.75
£9.75
£10.75
£10.75
£10.75
£9.75

£5.75
£5.75

£12.50
£12.50
£13.95
£12.50



Roasted Vegetable, Glazed Goat’s Cheese
Cherry Tomato, Basil *

Caesar Salad, Anchovy Dressing

Caesar Salad with Chicken or Grilled Tuna
Mushroom, Blue Cheese, Rocket, Balsamic

Add Chicken or Grilled Tuna Steak

Grilled Chicken, Cajun Cous Cous, Vegetables (H)
Grape, Walnut, Coconut, Pineapple *

Cajun Spiced Salmon Nicoise *

Beans, Olives, Tomato, Potato, Egg, Mixed Leaf

Veggie Burger with Sweet Potato Fries
Pickles, Burger Relish, Lettuce & Tomato
Additional toppings £1.00 each Cheese, Barbecue Sauce, Fried Egg.

Spinach and Ricotta Cannelloni, Mixed Salad
Falafel Stuffed Aubergine Feta Cheese, Mixed Beans

Chestnut & Button Mushroom Stroganoff V/ *
Basmati Rice

Marinated Half Roast Chicken *
Chips & Coleslaw

Grilled Sirloin Steak (80z) *
Chips, Mushroom, Tomatoes

Fillet Steak *
Chips, Mushroom, Tomatoes

Sauces at £1.50 each
Peppercorn, Piri Piri, Red Wine Jus, Béarnaise

Traditional Bangers & Mash
Butchers Finest Cumberland Ring , Onion Gravy & Greens

Chicken or Beef Burger with Chips
Pickles, Burger Relish, Lettuce, Tomato
Additional toppings £1.00 each

Cheese, Bacon, Barbecue Sauce, Fried Egg,

Fish and Chips in Homemade Batter
Mushy Peas & Tartar Sauce

Slow Cooked Pork Belly, Mash, Green Beans *
BBQ Spare Ribs, Chips, Coleslaw

Pizza Margherita
Toppings each at £1.00
Mushrooms, Onion, Olives, Jalapeno, Mozzarella, Ham

each at £3.50
Bowl of Chips * Steamed Green Vegetables *
Basket of Artisan Bread & Butter Garlic Ciabatta
Sweet Potato Fries Boiled New Potatoes *
Rocket & Parmesan Salad * Tomato & Basil Salad*

Mixed Salad * Battered Onion Rings

£12.50

£11.50
£13.95
£10.50
£13.50
£13.50
£11.95
£14.95

£12.95

£12.50
£12.50
£12.50

£12.50

£19.00

£24.95

£14.50

£12.95

£14.50

£15.50
£14.50
£11.50



Authentic Indian Menu (Available 12.00-23.00)

Appetisers

Poppadom with Pickle & Mango Chutney V/
Onion Bhaji V/

Vegetable Samosa

Chicken Tikka Salad

Starters
Lamb Gilafi Kebab # & (Chef’s Choice)
Lamb Mince mixed with Indian Spices

Lamb Shami Kebab
Ground Lamb Patties with Indian Spices

Chicken Tikka & # *
Chicken pieces marinated overnight with Indian Spices
Malai Chicken *

Fish Amritsari#
White Fish in a Crispy Batter with Indian Spices

Monkfish Tikka # # (Chef’s Recommendation)*
Fillets of Monkfish infused with Coriander Seeds & Fresh Green Herbs

Sesame Tandoori Prawns # &
Prawns marinated in a mixture of Yoghurt & Peppercorns

Zaffrani Paneer Tikka V/ & *
Grilled Cottage Cheese marinated in Saffron and Fresh Herbs

Hara Bhara Kebab V/ #
Spinach, Potato and Pea Snack

Sides

Naan Bread (Plain or Garlic)

Paratha (Plain or filled with Cottage Cheese)
Raita

Kashmiri Bom Aloo

Indian

Dal MakhaniV # # (Chef's Recommendation) |24 *
A Traditional North Indian speciality, whole Black Lentils
cooked in a rich Tomato & Cream based Sauce

Saag Paneer/ #
Spinach and Cheese flavoured with Indian Spices

Moilee Salmon & *

Mild Curry Sauce with Black Mustard Seeds

Chettinad Chicken Curry VA

Roasted Indian Spices with Coconut

£2.50
£3.50
£3.50
£5.50

£6.45

£6.45

£5.95

£5.95
£5.95

£6.45

£6.75

£4.95

£4.95

£1.95
£2.00
£1.50
£3.95

£11.50

£11.50

£13.50

£11.95



Tikka Masala # & (Chef’s Recommendation) |24 *
Marinated in Indian Spices with Yoghurt
Chicken £12.95 Prawn £13.50 Paneer £11.50

Rogan Josh & & & |24

An Aromatic Sauce made with Ground Kashmiri Chilli and Indian Spices
Chicken £12.95 Lamb £13.25
Vindaloo # # & *

Very Spicy Tomato based Sauce finished with Black Peppercorns
Lamb £13.25 Prawns £12.50

Dum Biryani Yy
Basmati Rice dish cooked in traditional style Dum Pukt (Slow Cooking) with special Indian Spices
Chicken £12.95 Prawns £14.50 Lamb £13.50 Vegetable £11.50(V)

Jalfrezi & & [24][H]*

Flavoured with Chilli, Coriander and Cumin
Chicken £12.95 Prawns £14.50 Lamb £13.50 Vegetable £11.50(V)

All Indian Main Courses are served with
Pilau/Jeera/Pea or Brown Rice unless otherwise specified

All main courses served with Jeera Rice, Pilau Rice, Basmati Rice or Brown Rice unless otherwise specified

Home-Made Desserts cachat£7.50
Fresh Fruit Platter, Citrus Sorbet /' [24]*

Fruit Crumble, Créme Anglaise V/

Chocolate Brownie, Vanilla Ice Cream V/ *
Tiramisu, Coffee Syrup V/

Selection of Three Homemade Ice Creams *
(please ask for today’s choice)

Artisan Cheeses
3 Cheeses £7.75 5 Cheeses £9.25 8 Cheeses £14.95

Barkham Blue Waterloo
Rosary Ash Hampshire Rose

Oxford Blue Spenwood

Wigmore Tunworth

Served with Homemade Fig Chutney, Quince Jelly and an assortment of Savoury Biscuits




Speciality Coffees- Lavazza

Americano
Latte
Cappuccino
Espresso
Mocha

Hot Chocolate

Speciality Latte (Caramel/Vanilla/Cinnamon)

Iced Latte (Caramel/Vanilla/Cinnamon)

Liqueur Coffee

regular

£2.95
£3.15
£3.15
£2.25
£3.15

£3.40
£3.40

grande

£3.15
£3.40
£3.40
£2.70
£3.40
£3.40
£3.70
£3.70

eachat £7.50

Irish (Jameson), French (Martell VS), Gaelic (Bells), Jamaican (Dark Rum), Seville

(Grand Marnier), Calypso (Tia Maria), Baileys

Speciality Teas

Iced Tea
Lipton Peach Iced Tea
Fresh Mint Tea

Tea - Jing Tea
Selection of Infusions

£3.25
£3.25

each at £3.25

Jasmine Silver Needle, Organic Jade Sword, English Breakfast, Earl Grey,
Peppermint Leaf, Whole Chamomile Flowers, Lemongrass and Ginger

Soft Drinks

Pepsi/Diet Pepsi/Pepsi Max
Lemonade / Diet Lemonade/ 7UP
Ginger Beer

Appletiser Original / Apple & Pomegranate
J20 (Orange & Passion / Apple & Mango)

J20 Spritz (Peach & Apricot or Pear & Raspberry)

Fruit Shoot Summer Fruits Low Sugar
Fruit Shoot Orange Low Sugar

Fruit Shoot Orange

Red Bull / Red Bull Sugar Free
Strathmore Still Water (330ml)
Strathmore Sparkling Water (330ml)
Strathmore Still Water (750 ml)
Strathmore Sparkling Water (750 ml)

Bottled Beers and Ciders

Budweiser £3.90
Becks £3.90
Becks Blue (alcohol free) £3.10
Cobra 330ml £3.90
Cobra 660m[ £5.90
Corona £4.20
Guinness £3.90
London Pride £4.30
Peroni £3.90
Heineken £3.90
San Miguel £3.70
Gaymers Cider £4.90
Magners £4.30
Smirnoff Ice Red £4.20

Singha £4.10

£1.85
£1.75
£1.90
£2.75
£3.10
£3.10
£2.50
£2.50
£1.85
£3.80
£2.00
£2.00
£3.50
£3.50

Draft Beers And Ciders

Becks Vier

Stella
Lowenbrau
Boddingtons
Flowers
Gaymers Ye Olde
English Cider

%2 Pint Pint
£2.25 £4.50
£2.25 £450
£2.25 £4.50
£2.25 £4.50
£2.25 £4.50
£195 £3.85



MIXERS

Apple Juice £1.60  Pineapple Juice £1.60
Bitter Lemon £1.60  Slimline Tonic £1.60
Cranberry Juice £1.60  Soda Water £1.60
Ginger Ale £1.60 Tomato Juice £1.60
Orange Juice £1.60 Tonic £1.60
WHITE WINES 175ml  250ml Bottle
Pinot Grigio delle Venezie, San Floriano, 2014 £5.50 £6.85 £19.50
Italy Delicate flavours of Apples and Pears

Vidal Estate Riesling, 2014/15 £5.50 £7.50 £22.00
New Zealand Bright Citrus flavors of Lime and fresh Grapefruit.

Los Romeros Sauvignon Blanc, Central Valley £550 £6.85 £19.50
2014/15

Chile Fragrant aromas of Lemon and Gooseberries with a zesty finish.

Mill Cellars Chardonnay, SE Australia, 2014/15 £5.50 £6.85 £19.50
Australia Rich and rounded Citrus and Tropical Fruits

Kleine Zalze Bush Vines Chenin Blanc, 2014/15 £5.50 £6.85 £19.50
South Africa Soft and creamy, hint of ripe exotic Fruit and Vanilla

RED WINES 175ml 250ml Bottle
Fortant De France, Merlot, 2012/13 £5.50 £6.85 £19.50
France Blackcurrant fruit and soft Cherries- smooth, round and soft.

Don Jacobo Rioja Crianza Tinto, Bodegas Corral, 2010 £5.85 £8.00 £23.50

Spain Abundant bright Raspberry aromas mingle with sumptuous Cherries and layered
with a creamy barrique character.

Errazuriz 1870 Teno Block Merlot, Curicé Valley, £6.15 £7.50 £22.00

2013/14 Chile 3 SOMELIER WINE AWARDS 2012
Lovely juicy Plum Fruit character, hints of spice on the smooth finish.

Los Romeros Malbec, Central Valley, 2014/15 £5.50 £6.85 £19.50
Chile  Good concentration of dark and red Fruits and delicious spicy undertones.
Mill Cellars Shiraz, SE Australia, 2012 £550 £6.85 £19.50

Australia  Forest Fruits such as Blackberries dominate the Fruit-packed palate

ROSE WINES 175ml  250ml Bottle
Los Romeros Merlot Rosé, 2013/14 £5.50 £6.50 £18.95
Chile, Bright Raspberry and Strawberry aromas

Belvino Pinot Grigio Rosato Delle Venezie, 2013/14  £5.50 £6.50 £18.95
Venice, Italy, Slightly drier in style, full of fresh Fruits




v No meat or fish.
Healthy Options.
Available 24 hours.
% Gluten Free

Kindly note that all our dishes are freshly prepared on
the premises & may take up to 20 minutes per course to
prepare. We thank you for your understanding in this
regard.

All dishes served between 11.00- 23.00
Monday to Sundays, unless otherwise specified.
All items on the menu are subject to availability.

A SUPPLEMENTARY TRAY CHARGE OF £3.50 WILL BE
ADDED TO EACH ORDER.

Food allergies and food intolerance

We welcome enquiries from customers who wish to
know whether any meals contain particular ingredients.
We have taken the decision to remove, as far as
practicable, GM Soya and Maize from all our food
products served in our restaurants. All items listed

may contain traces of nuts. If you have any concerns
please contact the Duty Manager.

If you would like further information
please contact hotel management.

All prices correct at time of printing.
Prices may be subject to change.

Gratuities are discretionary.
All prices are inclusive of VAT @ 20%

If you require this menu in large
print, please ask a member of staff.
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