				 175ml
VINTAGE
glass

250ml

75cl

WHITE		
glass
bottle

2015/ Luis Felipe Edwards Sauvignon
2016 Blanc, Rapel Valley, Chile

£4.60 £6.50 £18.95

ABV % 12.5

		 A typical, zingy, fresh Sauvignon Blanc
		 with lots of grassy, herbaceous aromas
		 and a touch of lime sorbet, melon and
		 passion fruit.
		
£4.80 £6.75
2014/ Corte Vigna Pinot Grigio
2015 		 delle Venezie, Italy

£19.95

		 ABV % 12

£4.25 £5.65 £16.50

		 Fresh and light with lemon
		 and peach fruit notes.

£5.00 £7.00 £20.95

			 South Africa
			 ABV % 13.5
		
			
			
			
			
2013/
2014		

£4.60 £6.50 £18.95

ABV % 13.5
Shows typical Chardonnay character,
		

		 unoaked with notes of lemon and peach.

£4.80 £6.75 £19.95
2014/ La Campagne Viognier
2015		 Pays d’Oc, France
ABV % 12.5			
		
		 This northern Rhône variety is becoming
			 increasingly less rare and is now firmly
			 established in the south of France.
			 As thevines mature, they produce wines
			 with even more of that classic
			 peachy-apricot flavour.
			

				
RED

175ml
		 		glass

2015/ Marqués de Morano
2016 		 Rioja Joven Tinto, Spain

250ml
glass

75cl
bottle

£4.80 £6.75 £19.95

		
ABV % 13
		
		
		
		

A young Rioja made using the classic
Tempranillo grape. Matured only a short
time in oak prior to bottling, shows ripe,
fresh fruit flavours.

2014/ Solstice Shiraz Sicilia, Italy
£4.60 £6.50 £18.95
2015 		 ABV % 13
		
A Shiraz with some new world style
		 to it, quite light-bodied with hedgerow
			 fruit and pepper notes.
			
£4.25 £5.65 £16.50
2013/		 Borsari Cabernet Sauvignon
2014			 Italy

			

ABV % 12

			 Soft and juicy Cabernet Sauvignon
			 with ripe brambly fruit.
2014/ Rare Vineyards Malbec
2015			 Pays d’Oc, France

			

£5.00 £7.00 £20.95

ABV % 13

			 Velvety, overtly fruity wine with violet
			 aromas and some spice on the palate shows.
2014/		 Callia Cabernet Sauvignon
2015		 San Juan, Argentina

£4.60 £6.50 £18.95

			

ABV % 13.5

			
			
		
		

Blackberry and blackcurrant fruit shows
on the palate which also shows roundness
gained from oak ageing in a mixture of
American and French oak.

2015/ Luis Felipe Edwards Merlot,
2016		 Rapel Valley, Chile

75cl
bottle

£4.60 £6.50 £18.95

		 A delicate salmon pink coloured rosé
		 made with Zinfandel grapes grown in
		 the sunny Central Valley. Limited skin
contact after crushing ensures only a
		 limited amount of colour is extracted.
		 Medium-dry and full of fresh summer
		 fruit flavours.

		
		
		
		
		
		

£4.80 £6.75 £19.95

A slightly medium-dry rosé. The colour
comes from the natural skin pigmentation
which is extracted during a short maceration
prior to fermentation. Fermented in stainless
steel to produce a most attractive
medium-dry wine.

2014/ Borsari Merlot Rosé, Italy
£4.25
2015		 ABV % 12
		
Light and fresh with strawberry and
		 raspberry fruit notes.
		

Hand-harvested premium quality grapes
from some of the oldest vines on the
estate are used to produce this elegant,
full-bodied wine.

Solstice Chardonnay, Italy

Echo Falls White Zinfandel
California, USA
		
ABV % 11
2014/
2015

250ml
glass

ABV % 12
		

		 ABV % 12

2015/ Kleine Zalze Vineyard Selection
2016			 Chenin Blanc, Stellenbosch

175ml
glass

ROSÉ

2014/ Corte Vigna Pinot Grigio Rosé
2015 		 delle Venezie, Italy

Related to the Pinot Gris grape of Alsace,
		 which here in north-west Italy produces
		 a dry, lighter, more floral style, with racy,
		 balanced fruit.
2014/ Borsari Inzolia
2015		 Terre Siciliane, Italy

			
VINTAGE

£5.65 £16.50

Wine by the glass is also available in 125ml measures

		 SPARKLING AND CHAMPAGNE
			
125ml

				

NV
		
		
		
		
		
		
		
		

75cl
bottle

Lanson Black Label Brut, France			 £49.95
ABV % 12.5

The house tradition of allowing no
malolactic fermentation to take place
produces a fresh, very crisp and lemony
style when young, that develops more
complexity with time. Only grapes from
Premier and Grand Cru vineyards are
now used in this blend.

NV Sant’ Orsola Prosecco Extra Dry		
		 Italy
		
ABV % 12.5
		
		
		
		
		

glass

£4.95 £22.95

Made from 100% Prosecco grown in the
Veneto region of north-east Italy with its
particularly mild climate. Fine, persistent,
soft fizz surrounds the typical fruit spectrum
of apple, pears with a hint of peach.

HOT DRINKS
Americano

£2.20

Cappuccino

£2.60

Espresso

£2.00

Double Espresso

£2.50

Latté

£2.60

Mocha

£2.60

Cafetiére for Two

£3.10

Extra Shot

50p

Shot of Syrup

30p

Hot Chocolate

£2.60

Tea

£2.50

Pot of Tea for Two

£3.00

£4.80 £6.75 £19.95

ABV % 13
		

		
		
		
		

Bright ruby-red, this unoaked Merlot
shows black and red cherry, spicy plum
and blackcurrant all wrapped up in the
velvety textured palate.

All dishes marked with
are suitable for vegetarians. GF are suitable
for Gluten intolerance or with a Gluten alternative. V suitable for vegans.
EU Food allergen information contained within menu items is available
on request. 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.

ROOM SERVICE
MENU

ROOM SERVICE
AT THE VIEW HOTEL

LIGHT MEALS AND BAR TRADITIONAL
Soup of the Day

To order Room Service please dial 2910
on the bedroom telephone.
Please note for all room service orders a tray
charge of £2.50 will be applied. Items marked with
24 are available 24 hours per day, all other items
are available from 10am till 10pm. Once you have
finished your room service please feel free to call
reception, so we can arrange to pick up your tray.
Please leave your tray outside your bedroom door
so we won’t disturb you when we pick it up.

Freshly Baked Croissant

£2.50

with butter and Tiptree strawberry preserve

Grilled Bacon Sandwich

£2.95

Served on thick white, multigrain bloomer or GF bread

Grilled Cumberland Sausage Sandwich
Toasted English Muffin

for £1.00

24

Mature Cheddar

24

Creamy Egg Salad

served with Marie-Rose sauce
served with sliced cucumber
with Branston pickle
boiled eggs bound in a light

£5.50

Honey Roast Ham with wholegrain mustard

24

£9.95

MAINS
The View’s Cod and Chips

£10.50

crispy beer-battered cod steak, hand cut chips,
pea purée and homemade tartar sauce

PIZZA AND CURRY
£9.95

Add Stilton or Mature Cheddar

Wood Fired Pepperoni Pizza
£9.95

chargrilled chicken breast and bacon in a brioche bap topped
with hickory smoked BBQ sauce and cheddar, skinny fries
and homemade coleslaw

Lamb Kofta Wrap

£10.45

topped with balsamic dressed roquette

for £1.20

The Ranch Burger

Wood Fired Tomato and Mozzarella Pizza

£10.95

£10.45

topped with roast garlic oil and roquette
24

Chicken Tikka Masala GF

£10.45

on request

classic chicken tikka served with long grain rice
and grilled naan bread
24 Butternut Squash, Lentil &
Spinach Curry GF V on request

£10.45

£5.25

Wild Mushroom & Parmesan Risotto
with truffle oil and dressed roquette

JACKET POTATOES GF

£5.50

GF

With Chargrilled Chicken Breast
Chargrilled Sirloin Steak GF

no sauce

£9.95

£5.99 or £6.99 for two choices
£12.90
£16.50

Freshly baked jacket potato served with a side salad,
homemade coleslaw and a topping of your choice

8oz sirloin steak, served with hand cut chips, sautéed garlic
mushrooms, balsamic dressed roquette and your choice of sauce:
Peppercorn, Blue Cheese Sauce or Garlic Butter

Creamy Tuna Mayonnaise
BBQ Pulled Pork

Prawn Marie-Rose

£6.75

Pan Roasted Salmon Fillet GF

£12.95

Plain with Butter

Baked Beans

with melted cheese

£6.75

Potato and Chorizo Hash GF

£12.95

SIDE ORDERS

with red onion marmalade

£6.75

Honey Roast Ham and Mature Cheddar

Goat’s Cheese

Chargrilled Sirloin Steak Sandwich

£4.95

with tomato and fresh basil

Tuna Mayonnaise

£8.95

cod fish fingers with tartar sauce in a soft brioche bun
served with skinny fries and side salad

served with long grain rice and grilled naan bread

Served with salad garnish, coleslaw and crisps

24

Fish Finger Sandwich

minced lamb with onion and spices in a tortilla wrap with minted
yoghurt, skinny fries, homemade coleslaw and sweet chilli sauce

PANINI
24

£8.95

toasted triple decker; chicken, bacon, tomato
and egg mayonnaise served with skinny fries

£5.50

mayonnaise and roquette
24

The View Club Sandwich

£3.00

Served on white or wholemeal bloomer or GF bread with salad
garnish, coleslaw and crisps

Tuna Mayonnaise

£5.95

GF bread

with Marie-Rose sauce, malted bloomer and lemon

handmade 8oz beef burger with bacon in a toasted brioche
bap with skinny fries, tomato and balsamic chutney and
homemade coleslaw

SANDWICHES

24

Potted Prawn Cocktail

The View Burger

with poached egg, topped with hollandaise sauce

Prawn Marie-Rose

£5.50

smothered in sticky honey and BBQ sauce served
with homemade coleslaw and mixed leaf salad

£3.25

served on thick white , multigrain bloomer or GF bread

24

Buffalo Wings GF

4oz sirloin with caramelised onions and horseradish
mayonnaise served with skinny fries

LATE BREAKFAST

Add Grilled Back Bacon

£5.25

GF on request

freshly baked roll and butter

AFTERNOON TEA
Cream Tea

£5.95

warm fruit scone, clotted cream, butter, preserves
and a pot of tea or coffee

The View’s Afternoon Tea
Warm Fruit Scones, Clotted Cream and Preserves
and Selection of Tea Time Cakes

with baked eggs

Caesar Salad GF

£9.50

shredded cos lettuce with either chargrilled chicken breast
or smoked salmon with Parmesan croutons, creamy Caesar
dressing and shaved Parmesan

£8.95

grilled Cumberland sausages with creamy mashed
potatoes and caramelised onion gravy

View House Salad GF

Selection of Finger Sandwiches choice of two fillings from:
smoked salmon and cucumber, prawn Marie-Rose,
tuna mayonnaise and cucumber, mature cheddar and Branston
pickle, egg mayonnaise and honey roasted ham

With a Glass of Prosecco

with pesto dressed seasonal vegetables

Bangers and Mash
£12.95

£15.95

Cheddar Cheese

dressed baby spinach and roquette with marinated olives, sundried
tomatoes, and homemade coleslaw with housedressing and
chargrilled garlic ciabatta. Add:

Grilled Goat’s Cheese

£8.95

Chargrilled Chicken

£9.95

Smoked Salmon

£9.95

Sirloin Steak

£12.95

Skinny Fries GF

£2.95

Beer Battered Onion Rings

£2.75

Garlic Ciabatta

£3.50

Side Salad

£2.95

GF V

Tomato, Mozzarella and Basil Salad GF

£3.95

Hand Cut Chips GF

£3.00

DESSERTS
24

Warm Chocolate Brownie

Eton Mess

GF

£5.50

Crushed meringue with berry coulis, whipped cream
and fresh strawberries
24

Selection of Dairy Ice Creams GF

Plate of British Cheeses
Brie, Cheddar and Stilton with red onion marmalade,
grapes, celery and savoury biscuits
All prices include VAT at the current rate

£5.50

served with vanilla ice cream and strawberries

£5.50
£6.50

