SIGNATURE
COCKTAILS

Espresso Martini
12.50

Negroni
13.50

CIABATTAS
& WRAPS

Available until

6PM

Club ciabatta
Grilled chicken,
bacon, free-range egg
mayonnaise, lettuce
12.00

Fish Finger Ciabatta
Tartare sauce, lettuce
14.00

Prawn Marie
Rose Ciabatta
9.00

charred Halloumi &
Tomato Chutney
Ciabatta ©
9.00

Roasted Red Pepper,
Hummus & Rocket
Wrap @

11.00

Chicken Caesar Wrap
12.00

BOURNEMOUTH

BAR & GRILL

ALL DAY DINING



BBQ Pork Belly Bites @ 10.00
Pickled chilli, spring onion

Korean Chicken Wings @ 10.00
Kimchi slaw

Pulled Ham Hock Terrine ® 10.00
Pickled vegetables

Mushroom Arancini @ ® 10.00
Fig relish

Soup of the Day ® ® 8.00
Ciabatta

Roasted Beetroot, Crispy Goat’s Cheese @ ® 8.00
Pickled fennel, sorrel

Moules Mariniére 11.00 | 22.00
Crusty Bread. Large served with fries.

Focaccia & Olives @ @ 9.00
Marinated olives, homemade focaccia hread

Salt & Pepper Baby Squid @ 9.00
Garlic aioli

Grilled Tiger Prawns @ 10.00
Chilli butter

BBQ Cauliflower Wings ® @ 9.00
Pickled chilli

Caesar Salad @ 10.00
Anchovies, croutons, boiled egg, Caesar dressing

Superfood Poke Bowl @ 10.00
Grains & greens, chickpeas, avocado

Chicken 5.00 | Prawns 5.00

Lamb Kofte Flathread @ 14.00
Olive, tomato and pickled onion salad

Tenderstem Broccoli 5.00 | Chunky Chips 5.00
Skinny Fries 5.00 | Sweet Potato Fries 4.00
Olives 5.00 | Parmentier Potato Fries 6.00

@ vegetarian | @ Vegan | @ All Inclusive | EU Food allergen information contained within menu items is
available via a team member | *All weights are approximate prior to cooking | All prices are in pound sterling
| All prices include VAT at the current rate | A discretionary 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.If your
stay includes dinner, you are welcome to choose 2 courses on the menu highlighted with
an @, any additional items will be charged. Spa lunch/dinner guest may choose a main meal
highlighted with@any additional items will be charged. Oursignature spa packageincludes two
courses, choose from any starter/main or main/dessert highlighted with a @. FOOD ALLERGIES
& INTOLERANCES: before you orderyourfood and drinks please speak to our staff if you would
like to know about our ingredients; we cannot guarantee that any food or beverage item sold =
is free from traces of allergens. Menu descriptions may not include all ingredients and alcohol

may be present in some dishes. For Allergen and Kcal information please scan the QR Code.

Slow-cooked Ox Cheek Lasagne @ 16.00
Rich ox cheek ragu in layers of pasta and bechamel

Traditional Battered Fish & Chips @ 18.00
Battered haddock, mushy peas, tartare sauce, lemon
ADD: Curry Sauce 2.00 | Bread & Butter 2.00

West Cliff Seafood Risotto 22.00
Prawns, squid, mussels and nduja

10 oz Gammon Steak @ 15.00
Two fried eggs, peas and skinny fries
ADD: Fried Egg 1.50 | Onion Rings 3.00

Pan-roasted Hake 23.00
Parmentier potato, cauliflower puree, caper butter

6 oz Beef Burger @ 17.00
Burger sauce, pickles and skinny fries
ADD: Bacon 2.50 | Cheese 1.50 | Onion Rings 3.00

Moving Mountains Burger ® @ 16.00
Burger sauce, pickles and skinny fries

Steak & Ale Pie @ 14.00
Mashed potato, proper gravy

Hunter’s Chicken @® 18.00
Salad, chunky chips

Roasted Pork Belly @ 18.00
White bean cassoulet, salsa verde

Pan-roasted Salmon 19.00
New potatoes, olive tapenade

Butternut & Cauliflower Curry ® @ 16.00
Rice, naan bread
Chicken 5.00 | Prawns 5.00

Diavola ©@ @ 11.00 | Margherita @ 10.00 |

Garlic Pizza® @ 11.00 | Aubergine ® @ 11.00

Carbonara ® 14.00

Pancetta, parsley in a rich egg
and parmesan sauce

Lemon Risotto © ® 14.00

Crispy sage, burrata, almond crumb

Mushroom Tagliatelle®® 14.00
Truffle oil, rocket salad

Chicken 5.00 | Prawns 5.00

Ask our team about our crust dippers only £2.00 each

WINE

WHITE WINE

Solino Bianco
ITALY | 11%
250ml 9.50 | 175ml 6.60
Bottle 28.00

Sauvignon Blanc, Umbala
WESTERN CAPE SOUTH AFRICA | 12.5%
250ml 9.80 | 175ml 6.90
Bottle 29.00

Chardonnay, Jarrah Wood
SE AUSTRALIA | 11%
250ml 11.00 | 175ml 7.70
Bottle 31.50

Pinot Grigio, Sea Change
VENETO ITALY | 11%
250ml 11.70 | 175ml 8.20
Bottle 34.50

ROSE WINE

Zinfandel Rose, Charlie zin
CALIFORNIA USA | 9.5%
250ml 9.50 | 175ml 6.60

Bottle 28.50

Pinot Grigio, Sea Change
ITALY | 11%
250ml 11.70 | 175ml 8.20
Bottle 34.50

RED WINE

Sangiovese, Primi Soli
PUGLIA ITALY | 12%
250ml 9.80 | 175ml 6.90
Bottle 29.00

Cabernet Sauvignon, El Dueto

CHILE | 12%
250ml 11.00 | 175ml 7.70
Bottle 31.50

Pinot Noir, Balauri
BANAT ROMANIA | 12.5%
250ml 11.50 | 175ml 8.00

Bottle 32.50

Malbec, Equino
MENDOZA ARGENTINA | 13.5%
250ml 11.70 | 175ml 8.20
Bottle 34.50

SPARKLING WINE &
CHAMPAGNE

Prosecco Emotivo
10.5%
125ml 7.50 | Bottle 37.00

Prosecco Rose, Emotivo
10.5%
125ml 7.95 | Bottle 39.00

Pommery Brut Royal NV,
Champagne
FRANCE | 12.5%
Bottle 85.00

Pommery Rose, Champagne
FRANCE | 12.5%
Bottle 95.00

Wine by the glass is available
in 1726ml measures on request.



