Classic Sandwich Selection
Served on your choice of white, wholemeal and
granary bread or baguette

Roast Sirloin of Hereford Beef £9.50

Watercress and horseradish sauce

Roast Free-Range Chicken £8.00

Avocado mayonnaise and fresh vine tomato

Mature Cheddar Cheese £5.50

Branston pickle

Tuna and Red Onion £7.00

Crisp iceberg lettuce and mayonnaise

Club Smoked Salmon £9.00
Lemon and black pepper

Cornish Crab £9.50
A mix of fresh white and brown crab with
cucumber and lemon mayonnaise

Wiltshire Honey Roasted Ham £8.00

Vine tomato and English mustard

Smoked Back Bacon and Avocado  £8.50

Crisp iceberg lettuce and vine tomato

Royal Greenland Prawns £9.00

Marie Rose sauce and crisp iceberg lettuce

LOUNGE MENU

Gourmet Sandwiches

Fried Chicken Tortilla Wrap £9.00
Fiery Buttermilk chicken, red cabbage,
avocado, salsa and lime

Smoked Salmon Bagel £10.00
Iceberg lettuce, dill, gherkins and
caper mayonnaise

Steak Baguette £14.00
Grilled Scotch steak, red onion marmalade,

wild rocket and grain mustard served in a

white baguette

Salads

Cold Poached Scottish Salmon £13.00
Somerset potato and pickled cucumber salad,
summer leaves, tomato and herb vinaigrette

Caesar Salad £9.50
Cos lettuce, anchovies, parmesan, croutons
and Caesar dressing

Add chicken for £3.00

Roasted Free Range Chicken £13.00
Kale, avocado, toasted hazelnut, radish and

blue cheese salad with chilli dressing

Fresh from the Bakery
Earl Grey-Soaked Sultana Scones
Cornish clotted cream, orange

gin curd and strawberry preserve

Toasted Crumpets
Served with preserves

Toasted Sultana and Cranberry
Teacake
Served with preserves

Fresh Cream Pastries

Dairy Ice Cream
Three scoops

Allergens

Our menu contains allergens.

If you suffer from a food allergy or

£4.50

£2.00

£3.50

£5.50

£4.00

intolerance, please let a member of our

team know upon placing your order.



Cocktails
£11.25

The Hurricane
Havana Club 3yo and Lamb’s Navy rum, Passoa
passion fruit liqueur, orange and pineapple
juices and lemon juice

The Royal Automobile Club
Plymouth Premium gin, Noilly Prat, Martini
Rosso,combined with grenadine and a dash of
orange bitters

1940
Tia Maria, fresh ginger and lime juice,
topped up with ginger beer

Flying Bourbon
Maker’s Mark bourbon, red and dry Martini
vermouths and Angostura and orange bitters

111 Squadron
Absolut vodka, Passoa passion fruit liqueur,
passion fruit juice, lemon juice and a passion fruit
garnish

PJ
Absolut vodka, Amaretto, Archer’s peach liqueur,
fresh orange juice topped up with tonic water

£10.00

Classic Beefeater or Absolut Martini
Your choice of gin or vodka with Noilly Prat
shaken or stirred and served with an olive
or lemon twist as desired
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Champagne Cocktails
£11.25

No. 7
Grand Marnier and Martell VS Cognac, Angostura
bitters,topped up with Forget-Brimont ler Cru Champagne

Diamond Fizz
Beefeater gin, lemon juice, sugar syrup, filled up
withForget-Brimont ler Cru Champagne

RAF Fizz
Forget-Brimont ler Cru rosé Champagne
with white peach purée

Amazing Passion

Passoa passion fruit liqueur, grapefuit juice, topped up with
Forget-Brimont ler Cru rosé champagne

Champagne and Sparkling Wine

125ml Bottle
6 Veuve Clicquot, Brut NV £10.00 £59.00
9 Forget-Brimont ler Cru, Brut NV £7.25 £38.00

13 Forget-Brimont ler Cru, Rosé Brut NV £8.45 £47.00
451 Prosecco Ruggeri NV £6.95 £36.00

Fruit Bellinis
£8.00

Classic Peach Bellini
A beautiful combination of peach purée and
sparkling prosecco. The essence of satisfaction
whether on the terrace or relaxing in the bar.

Strawberry Bellini
Strawberry purée and sparkling prosecco.
A deliciously fruity Bellini to enjoy pre
or post-dinner.

Raspberry Bellini
With the addition of refreshing raspberry purée
combined with sparkling prosecco to
tantalise your taste buds.

Non-Alcoholic Cocktails
£5.35

Woodcote Sunset
Passion fruit juice, cranberry juice, orange juice,
lemon juice and elderflower cordial

Cinderella
Pineapple juice, orange juice, lemon juice
and grenadine

Shirley Temple
Ginger ale over ice topped up with a splash of
grenadine, plus a maraschino cherry garnish



