HOTEL

Special

APPETIZERS

GORDAL OLIVES - 8

FRESHLY BAKED SOURDOUGH (V)" -6
Netherend Farm Butter

ROSLIN BEACH

EARLY VALENTINE'S

HARISSA HUMMUS - 8
Chickpeas, Parsley, Pitta

STARTERS

KING SCOTTISH SCALLOP GYOZAS - 18
Wakame, Pickled Chilli, Daikon, Ceviche Sauce,
Sesame Seeds

BAKED MALDON OYSTERS -
CHOICE OF THREE, 14 | SIX, 25
Rockefeller Style

FREE RANGE CHICKEN LIVER
PARFAIT PROFITEROLES - 11
Cherry Texture, White Chocolate, Pistachio

ROASTED CAULIFLOWER AND GRANA

PADANO VELOUTE (V) -9
Dukkah, Edible Flowers, Rapeseed Oil

MAINS

BLACK ANGUS CHATEAUBRIAND FOR TWO - 75
Grilled Tomatoes, Cress, Onion Rings, Choice of Two Sides and Sauces

NATIVE LOBSTER THERMIDOR - HALF, 40 | WHOLE, 75
Lemon, Cress, Choice of One (Half) or Two Sides (Whole)

SALT BAKED BEETROOT WELLINGTON (V/VE) - 19
Mashed Potato, Tenderstem Broccoli, Shallot, Vegan Jus

28 DAY AGED GRASS FED 100Z HEREFORD RIB EYE - 36
Cress, Tomato, Skinny Fries

12HRS SLOW COOKED ASIAN STYLE PORK BELLY - 25
Nashi Purée, Bok Choi, Pickled Chilli, Daikon, Sesame Seeds, Miso Jus, Coconut Rice

GRIMSBY SKATE WING - 25
Crayfish and Capers Brown Butter, Purple Kale, Choice of Side

DESSERTS

BLOOD ORANGE AND LIME TART - 10
Citrus Sorbet, Champagne Jelly Cubes

RASPBERRY CHAMBORD CREME BRULEE - 9
Red Velvet Cookies, Berry Coulis

FRUITS OF THE FOREST CHEESECAKE - 8
Rosemary Ice Cream, Micro Leaves

BANANA PUDDING - 8
Dulce de Leche Ice Cream, Hot Chocolate Sauce

ARTISAN CHEESE BOARD (CHOICE OF 3) - 14
Served with Chutney, Crackers, Grapes, Celery, Dried Fruits, and Roasted Nut Mix
Truffled Brie, Sussex Blue Cheese, Woodside Red

*Vegetarian/Vegan Option Available




ROSLIN BEACH
HOTEL

DRINKS MENU

COCKTAILS
CHERRY LOVE BOMB - 12 APEROL ROSE SPRITZ - 14 LOVER'S ELIXIR - 13
Vodka, Sour Mix, Maple Syrup, Aperol, Chambord, Rosé Prosecco, Gin, Strawberry Jam,
Maraschino Syrup Soda Lemon Juice
PORNSTAR MARTINI - 14 CAMPFIRE SLING - 14 APPLETINI - 12
Vodka, Vanilla, Passion Fruit Purée, Lime, Woodford Reserve, Salted Caramel Syrup, Smirnoff Vodka, Apple Sourz, Fresh Lemon Juice,
Prosecco On The Side Chocolate Bitters Cloudy Apple Juice, Blanc D’oeuf, Gomme Syrup
ESPRESSO MARTINI - 14 BRAMBLE - 12 NEGRONI - 14
Coffee Liqueur, Vodka, Vanilla Syrup, Espresso Gin, Lemon Juice, Sugar Syrup,Créme de Miire Gin, Campari, Martini Rosso
MOJITO - 12 FRENCH MARTINI - 12 LYCHEE MARTINI - 12
Rum, Lime, Mint, Brown Sugar Smirnoff Vodka, Chambord, Raspberry Liqueur, Vodka, Kwai Feh, Lychee Syrup, Blanc D’oeuf
Pineapple Juice
WHITE WINE SPIRITS
175ml 250ml Bottle ABV £
NEW ZEALAND GIN
Homer Sauvignon Blanc Marlborough 11 14 39 Southend Pigs Bay 40.0% 575
Pigs Bay Pink 40.0% 5.0
ITALY Gordon’s 375% 440
Pinot Grigio IGT Terre Siciliane Connubio 8 11 32 Gordon’s Pink 37.5%  4.60
Hendrick’s 41.4% 5.20
FRANCE Tanqueray 10 473%  6.25
La Brouette Blanc Cétes De Gascogne 23
WHISKY
CHILE Jack Daniel’s 40.0%  4.75
L S . B 8 10 28
anya Sauvignon Blanc VODKA
Smirnoff 37.5%  4.40
Vina Falernia Riesling Reserva 34 Pigs Bay Premium 40.0%  4.50
RUM
RED WINE Morgan Spiced 35.0%  4.50
175ml  250ml  Bottle ~ Bacardi 37.5% 440
ITALY
Altopiano Montepulciano D’Abruzzo 9 11 32 BRAN DY
Courvoisier 40.0%  4.75
CHILE
Lanya Merlot 8 10 28 ALES & LAGER
ARGENTINA ABV Pint Half
Don David Malbec Reserve Cafayate D RAUGHT
Argentinian 11 13 38 Stella Unfiltered 5.0% 6.90 3.45
Camden Hells 4.6% 6.50 3.25
o Leffe 6.6% 7.50 3.75
ROSE & SPARKLING Guinness 41%  6.00 3.00
Magners 4.5% 6.30 3.15
175ml 250ml Bottle
UNITED STATES OF AMERICA ABV r
West Coast Swing White Zinfandel 8 10 28 BOTTLED BEERS & CIDERS
Estrella 4.6% 5.25
ITALY Corona 4.5% 5.25
Montevento Pinot Grigio Blush Veneto 9 11 30 Budweiser 4.8% 5.25
Old Mout Cider (500ml) 4.0% 5.50
Punk IPA 5.6% 5.50
125ml Bottl i . .
SPARKLING m ome Birra Moretti (Non-Alcoholic) 0.0% 5.50
Botter NV Prosecco Quadri Extra Dry 8 32
SCAN FOROUR ¥
Prosecco Rosé Doc Treviso Le Colture 9 34 FULL DRINKS MENU 2k
Millesimato




