
BRUNCH MENU 
(SERVED 10AM - 12PM)

S O Y A  M I L K  P O R R I D G E  
Berry compote, honey

£9.50

S E A S O N A L  F R U I T  S A L A D
Orange & mint syrup

£10.50

E G G S  B E N E D I C T
Toasted English muffin, poached eggs, crispy

bacon, hollandaise sauce
£17.50

B R I O C H E  F R E N C H  T O A S T
Streaky bacon, apple & berry compote,

mascarpone, maple syrup
£15.00

S O U P  O F  T H E  D A Y
Baguette, butter

£9.50

LUNCH 
(SERVED 12PM - 6PM)

SALADS
W I N T E R  S A L A D

Braised lentils, roasted red beetroot, salsa
verde, crème fraîche

Small £12.50 | Large £20.50
(Add hot smoked salmon £3.00)

G O A T ’ S  C H E E S E ,  H O N E Y  &
W A L N U T  C R O S T I N I

Baked goat’s cheese, sourdough bread, candy
walnut, dried Parma ham, onion jam, watercress,

rocket, shallots, balsamic olive oil dressing
Small £14.50 | Large £24.50

C R U N C H Y  A S I A N  S A L A D
( C H I C K E N  O R  T O F U )

Rice noodle, red & white cabbage, carrot,
chilli oil, sesame dressing, toasted peanuts

Small £14.50 | Large £24.50

C H I C K E N  C A E S A R  S A L A D
Torn chicken, baby gem, croutons, Kalamata

olives, Caesar dressing, shaved parmesan
Small £14.50 | Large £24.50

SOUP

B R A I S E D  B E E F  B R I S K E T
£25.00

S O Y - G L A Z E D  T I G E R  P R A W N S  
£25.00

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing dishes, however, the risk for
cross contamination is always present. Vegetable oil used has been produced from genetically modified sources.

10% discretionary service charge on tables of 6 or more people

C U R E D  T O F U
£23.00

A V O C A D O  O N  T O A S T
Mashed avocado on sourdough bread,

shallots, watercress, mixed salad
£15.00

(Add poached eggs £3.00)

C H O O S E  F R O M :

PHO
OYSTER & CHESTNUT MUSHROOMS, PAK-CHOI, SPINACH, CHILLI

OIL, LEMON GRASS BROTH, RICE NOODLE

H O M E M A D E  P O R K  &  L E E K
S A U S A G E  R O L L

Mixed salad, apple ketchup, red sauce
£10.00



MAINS

S R I  L A N K A N  C R E A M Y  R E D  C U R R Y
Red curry, coconut milk, butternut squash, pak-
choi, green beans, spinach, toasted cashew nuts,

basmati rice
£20.50

C H I C K E N  B R E A S T ,  B A S I L
P E S T O ,  M O Z Z A R E L L A  C H E E S E

£16.00

S M O K E D  S T R E A K Y  B A C O N ,
B R I E ,  O N I O N  J A M

£16.00

SIDES

H O M E M A D E  P O R K  &  L E E K
S A U S A G E  R O L L

Mixed salad, apple ketchup, red sauce
£15.00

B A K E D  H A M ,  M A T U R E
C H E D D A R  C H E E S E

£16.00

R O A S T  G A R L I C  &  T H Y M E  B A B Y
P O T A T O E S

£7.00

B A S M A T I  R I C E
£6.75

S E A S O N A L  G R E E N
V E G E T A B L E  O F  T H E  D A Y

£7.75

F R U I T  &  P L A I N  S C O N E S
Served with jam, butter, whipped cream

£7.50

D R I E D  F R U I T S  F L A P J A C K
£7.00

C O O K I E S
£7.00

SWEET TREATS 

FOR YOUR WELLBEING WHILST AVAILING OF THE SPA FACILITIES, MANAGEMENT RESERVES THE RIGHT TO
STOP SERVING ALCOHOL TO ANY GUEST WHO MAY BE VISIBLY UNDER THE INFLUENCE OF ALCOHOL. ALCOHOL

THAT IS PURCHASED IN THE THERMAL VILLAGE MAY ONLY BE CONSUMED IN THIS AREA.

P I E  O F  T H E  D A Y
Served with a choice of side

£23.50

M U F F I N
£6.00

M I X E D  S E A S O N A L  S A L A D
£8.00

C L A S S I C  C R E A M Y  S E A F O O D  C H O W D E R
Scallops, prawns, cod fillet, smoked salmon, bacon, leeks,

celery, carrot, potatoes, creamy white sauce, toasted bread
£23.50

PANINIS
(SERVED WITH COLESLAW, SIDE SALAD,

TORTILLA CRISP)

C U R E D  T O F U ,  F L A T  M U S H R O O M ,
A S I A N  S L A W ,  C H I L L I  O I L

£16.00

H O M E M A D E  B R O W N I E
Rich chocolate sauce, whipped cream or

vanilla ice cream
£10.00

10% Discretionary service charge on parties of 6 or more.

D A I L Y  D E S S E R T S
Please see dessert cabinet

£10.00


