
COFFEE

Americano  £3.10

Espresso £2.75

Double espresso £3.75

Cappuccino £3.35

Café latte £3.50

Macchiato £3.10

HOT CHOCOLATE

Hot chocolate £3.50

Hot chocolate, whipped cream and marshmallows £3.95

SPECIALITY TWININGS TEA

English breakfast £2.95

Earl Grey £2.95

Assam £2.95

Pure green £2.95

Peppermint £2.95

Cranberry & raspberry £2.95

LIQUEUR COFFEE

Irish Whiskey, Grand Marnier, Martell VS Brandy, Baileys,  £5.75 
Amaretto or Tia Maria



DELI & CLASSIC SANDWICHES

Brown or white bread, dressed baby gem & tomato

Chicken, bacon, avocado £6.50

Hand carved ham, piccalilli £5.75

Mature cheddar, chunky pickle (v) £5.75

Tuna, rocket, cracked black pepper mayonnaise £6.25

Prawn cocktail, Marie Rose, rocket £7.25

Sliced egg, watercress, mayonnaise (v) £5.75

HOT SANDWICHES

Club – toasted triple decker, chicken, grilled bacon, £10.95 
egg mayonnaise, lettuce, skinny fries

Fish finger, ciabatta, lemon mayonnaise, baby gem £9.50

Cheddar cheese croque monsieur, dressed leaves £7.50

PANINI

Dressed baby gem & tomato

Roasted vegetable & halloumi (v) £7.25

Honey roasted ham, mature cheddar £7.25

Tuna mayonnaise, melting cheese £7.25

ALL DAY BREAKFAST

Freshly baked pastries £4.00

Grilled back bacon, brioche bun, ketchup or brown sauce £4.75

Grilled pork sausages, brioche bun, ketchup or brown sauce £4.75

Toast & preserves £4.25



SHARING PLATES & NIBBLES

Today’s breads with balsamic and basil oil (v) £2.50

Marinated mixed olives, lemon & parsley oil (v) (GF) £4.00

Garlic and parsley flatbread (v) £3.75 
(add mozzarella cheese £0.75)

Tortilla chips, mozzarella, spring onion, guacamole,  £5.95 
sour cream, salsa (v) (GF) 
(add chilli beef £2.50)

Roasted nuts & root vegetable crisps (v) £3.00

TO START

Freshly made soup, bread selection (v) £5.50

Goats’ cheese, maple caramelised walnuts, £5.75 
balsamic beetroot, spinach, red apple (v) (GF)

Prawn cocktail, king prawns, baby gem, crispy shallots £6.50

Gorgonzola & walnut tortellini, nut brown butter,  £6.50 
crispy sage, chestnuts (v)

Crispy chilli beef, shredded stir fry vegetables, £6.75 
spring onion, sesame seeds 
(served as a main with egg noodles £13.50)

Chicken, duck & red onion terrine, toasted tomato bread,  £6.25 
celeriac remoulade, watercress

CHEF’S SIGNATURE  £6.50

Deconstructed black pudding Scotch egg, chorizo salad 

“ A light and tasty warm salad. Simple ingredients which when 
combined transform into a comforting and full flavoured  

starter which goes well with a selection of warm breads. ”DREW FIELDING – HEAD CHEF, MERCURE SWANSEA



HEALTHY OPTION 

Superfood salad – cauliflower cous cous, mini falafel,  £11.50 
avocado, spinach, pomegranate, dried cranberries, peas,  
pumpkin & sunflower seeds, mint, lemon dressing ( )

Superfood salad with seared butterfly chicken breast or salmon fillet £14.75

TO FOLLOW

Roasted lamb rump, potato bubble & squeak, £16.75 
buttered kale, carrot ribbons, red wine jus (GF)

Corn fed chicken breast, fondant potato, £14.50 
parsnip puree, wild mushroom cream sauce

Steak & Doombar ale pie, creamy mash, braised red cabbage £13.75

Potato gnocchi, courgette strips, peppers, £13.50 
tomato & torn basil sauce, Italian cheese (v)

Smoked cod loin, herb crust, potato cake, £15.95 
buttered kale, chive cream sauce

King prawn linguini, roast cherry tomato & herb chilli oil £15.50

Tandoori spiced chicken skewers, sweet potato fries,  £14.25 
crisp salad, cucumber raita

Roasted vegetable Jalfrezi, steamed rice, mango chutney,  £13.25 
garlic & coriander naan bread (v)

Chicken tikka masala, rice, (or chips or half & half) naan bread, mini 
poppadoms, mango chutney £14.50

Beer battered haddock, mushy peas, twice cooked chips, tartare sauce £13.50

SIDE ORDERS

Wilted spinach, garlic butter (v) £3.25
Braised red cabbage (v) £3.25
Twice cooked chips (v) £3.75
Sweet potato fries (v) £3.75
Tempura battered onion rings (v) £3.75
Rocket and sunblush tomato, pesto salad (v) (GF) £3.75



STEAK

Great British beef carefully selected from Traditional British farmers

All steaks are aged for a minimum of 21 days on the bone and a further 7 days 
after removing from the bone to give a 28 day aged taste and texture.

Served with twice cooked chips, grilled plum tomato, field mushroom, watercress

10oz Sirloin £23.50

Black peppercorn, blue cheese, tarragon Béarnaise  £2.00 
or paprika & herb butter (v)

BURGER COLLECTION

Classic – 100% British premium steak, brioche, salad, mayo,  £13.75 
tomato chutney, twice cooked chips
Blue – 100% British premium steak, brioche, crispy bacon,  £14.50 
blue cheese (or Cheddar), salad, mayo, twice cooked chips
Ranch – 100% British premium steak, brioche, onion rings,  £14.75 
crispy bacon, barbecue relish, coleslaw, twice cooked chips
Seared chicken breast, brioche, Monterey Jack, pancetta, salad,  £13.75 
barbecue sauce, twice cooked chips
Falafel burger, grilled halloumi, brioche, baby gem,  £13.25 
red onion chutney, cucumber raita, twice cooked chips (v)

CHEF’S SIGNATURE  £25.00

Fillet steak wrapped in pancetta, garlic fondant potato, buttered Savoy, roast 
shallots, mushroom & port jus 

“ I constructed this fillet steak dish purely on the basis of decadent popularity! 
Most people enjoy the treat of a fillet steak, this recipe marries lots of  

popular flavours and the presentation is easy on the eye. ”DANNY MARTIN – SOUS CHEF, MERCURE YORK FAIRFIELD MANOR



TO FINISH

Chocolate & caramelised banana bread & butter pudding, custard £6.00

Blackberry Mojito Eton Mess – a twist on a classic! (GF)  £6.50

Glazed lemon tart, raspberry sorbet, crushed meringue,  £6.00 
raspberry coulis (GF)

Sticky toffee pudding, stickier toffee sauce, caramelita ice cream  £6.25

Slate of British cheeses, breads, celery, chutney  £8.75

 
3 scoops Movenpick ice cream:  £5.50 
Caramelita, Blueberry Cheesecake, White Chocolate, Strawberry,  
Swiss Chocolate, Vanilla Dream or Mango & Passion fruit sorbet

Single scoop Movenpick ice cream or sorbet in a waffle cone £2.95

CHEF’S SIGNATURE  £6.75

Creamy rice pudding, passion fruit, coconut & cinnamon (GF) 

“ Rice puddings are found in nearly every area of the world.  
Recipes can greatly vary even within a single country, this rice  
pudding recipe is simply scrumptious, healthy and nourishing.  

People love warming desserts when it’s cold outside. ”TENNYSON VIDANAGE – SOUS CHEF, MERCURE LONDON WATFORD

(V) are suitable for vegetarians 
( ) are suitable for Vegans 
(GF) Gluten free

If your stay is inclusive of dinner you are welcome to choose items on the main menu to the value 
of £22.00, any additional balance will be charged to your account. EU Food allergen information 
contained within menu items is available via QR code or from a team member. It is our policy not to 
knowingly sell any food required to be labelled as containing G.M. material. All weights are approximate 
prior to cooking. All prices include VAT at the current rate. A 10% service charge will be added to your 
bill, if you feel we have not met your expectations, please let us know and we will deduct this charge.

CHEF’S SIGNATURE 
Signature dishes combine great flavours with fresh seasonal ingredients, chosen by our award winning chefs

PLANET 21 is Accor’s global sustainable development programme.

These dishes comply with PLANET 21 guidelines on a balanced diet



SEASONAL COCKTAILS

Cosmopolitan £8.00 
Smirnoff vodka, Cointreau, cranberry juice, splash of lime, 
flamed orange peel

Bombay Bramble £8.00 
Bombay Sapphire gin, lemon juice, sugar syrup, Chambord

Classic Mojito £7.50 
Bacardi rum muddled with fresh mint, lime, brown sugar, soda

French 75 £9.75 
Bombay Sapphire gin, Champagne, lemon juice, sugar syrup

Manhattan £7.50 
Jack Daniels, Martini Rosso, Angostura bitters served over ice

Espresso Martini £8.00 
Smirnoff Vodka, Kahlua, espresso coffee

SPARKLING COCKTAILS

Bellini £7.50 
Fantinel Prosecco, Peach Puree

Aperol Spritz £7.50 
Aperol, Fantinel Prosecco, ice, topped with soda

Chambord Fizz £8.50 
Fantinel Prosecco, Chambord Raspberry Liqueur



BEER & CIDER

DRAUGHT (ABV %) (half 284ml) (pint 568ml)

Stella Artois (4.8%) £2.20 £4.40

Becks Vier (4%) £2.10 £4.20

Boddingtons (3.6%) / Bass Smooth (3.6%) £2.10 £4.20

Stella Cidre (4.5%) £2.30 £4.60

Goose Island (5.9%) £2.60 £5.20

BOTTLED
Becks, Germany (4.8%) £4.00 (275ml)

Budweiser, USA (5%) £4.00 (330ml)

Corona, Mexico (4.5%)  £4.00 (330ml)

Old Speckled Hen, UK (5%) £5.00 (500ml)

Becks Blue, Alcohol Free £3.60 (275ml)

Stella Cidre, Belgium (4.5%) £5.00 (568ml)

Stella Cidre Pear, Belgium (4.5%) £5.00 (568ml)

BOTTLED DRINKS
Smirnoff Ice (5%) £4.00 (275ml)

WKD Blue (5%) £4.00 (275ml)

SPECIALITY BEER
Sharps Doombar £4.90 (500ml)

Singha Beer £4.40 (330ml)

Goose Island IPA £4.60 (355ml)



All spirits are served as 25ml measures unless otherwise stated

SPIRITS

VODKA
Smirnoff ‘Red Label’ £3.70
Ciroc £4.10
Kettel One £4.10
Grey Goose £4.50

GIN
Gordons £3.70
Bombay Sapphire £3.90
Tanqueray £4.10
Hendrick’s £4.50

WHISKY
Johnnie Walker Red Label £3.90
Johnnie Walker Black Label £4.20
Glenfiddich 12 Year £5.20
Jamesons Irish £3.90
Jack Daniels £4.10

DELUXE WHISKY
Dalwhinnie £5.20
Glenkinchie £5.20
Talisker £5.20
Laphroaig £5.20
Glenmorangie £5.20

RUM
Bacardi Original £3.90
Captain Morgans Dark £3.70
Captain Morgans Spiced £3.90
Ron Zacapa  £4.70

BRANDY
Martell VS *** £4.10
Remy Martin VSOP Cognac £5.20
Janneau VSOP Brandy £4.10

APERITIFS & LIQUEURS
Antica Classic Sambucca £4.00
Archers Peach Schnapps £3.70
Baileys Irish Cream (50ml) £4.40
Cointreau £4.00
Disaronno Original £4.00
Drambuie £4.00
Grand Marnier £4.00
Jagermeister £3.70
Jagermeister Spice £3.70
Pimms No 1 £4.00
Martini (50ml) £4.00
Southern Comfort £4.00
Tequilla – Jose Cuervo £4.00
Tia Maria £4.00



SOFT DRINKS

DRAUGHT
Pepsi 17oz £2.50

Diet Pepsi 17oz £2.50

Lemonade £2.50

Mixer £1.50

MINERALS
Tonic Water £2.10

Slimline Tonic Water £2.10

Bitter Lemon £2.10

Ginger Ale £2.10

JUICES
Orange Juice £2.10

Pineapple Juice £2.10

Cranberry Juice £2.10

Grapefruit Juice £2.20

Tomato Juice £2.20

BOTTLED SOFT DRINKS 
Pepsi £2.70

Diet Pepsi £2.70

J20 Orange & Passion Fruit £2.70

J20 Apple & Mango £2.70

J20 Apple & Raspberry £2.70

Britvic 55 Apple £2.70

Britvic 55 Orange £2.70

Britvic 100% Orange £2.70

Britvic 100% Apple £2.70

Red Bull £3.10

Fruit Shoot £2.50

MINERAL WATER
Still Mineral Water  
330ml £2.70 
750ml £3.75

Sparkling Mineral Water 
330ml £2.70 
750ml £3.75




