
L
B A R  M E N U

Todays soup (v) with rustic bread with butter and croutons 5.50

Nachos (v) 5.50   go large 7.25
with melted cheese, sour cream, jalapenos, salsa, guacamole

Salt & pepper calamari  5.95  go large 7.95
with sweet chilli sauce on a bed of mixed salad leafs

Breaded mushrooms (v)   5.50
with garlic mayonnaise on a bed of mixed salad leafs

Farmhouse pate   5.50
with ciabatta toast, homemade spicy tomato relish and salad leafs

Baked camembert (v)   6.50
with toasted ciabatta & homemade red onion chutney

Whitebait with salad and aioli sauce   4.00

Honey mustard chipolatas with a honey mustard dip  5.50

Wild mushroom bruschetta (v) with rocket and parmesan salad 7.50

Homemade beef & ale pie  12.95 
with mash, seasonal vegetable and red wine jus

Beer battered cod   12.50
with chunky chips, mushy peas and homemade tartar sauce

Bangers and mash local pork sausages   12.95
creamy mash, onion gravy and garden peas
Add a giant Yorkshire pudding   1.00

Char grilled gammon (gf)   12.00
pineapple, egg, peas and chips

Scampi & chips   14.95
whole tail scampi with garden peas and home made tartar sauce

Ham egg & chips (gf)   10.95
home cooked ham with 2 large eggs with fries

Hunters chicken (gf)   14.95
with a Smokey BBQ sauce, Portobello mushroom, peas and chips

Minute steak chips peas mushroom grilled tomato (gf)  13.50

Char grilled burgers   14.00
homemade burgers with chunky chips 
Choose monetary jack stilton or apple cheese 
Add egg or bacon   0.50

Bbq Baby back rib (gf)   15.00
with fries, Portobello mushroom, grilled tomato and peas

Char grilled chicken burger with bacon & chunky chips  15.00
Choose seasoning Cajun, BBQ, Caribbean jerk or just plain

Char grilled halloumi burger with roasted peppers (v)  14.00
Onion relish potato fries

Spiced chickpea burger (v)   14.00
with spiced tomato relish with potato fries

Katsu curry served with boiled rice   14.00

Vegetable katsu curry served with boiled rice (gf) (v)  12.00

Chicken madras served with poppadum’s and mango chutney 14.00

BAGUETTES, CIABATTAS, PANINI  7.50 
All served with side salad & tortilla chips 

Chargrilled chicken with rocket and mayonnaise 
Bacon, brie and cranberry
Fish finger with tartar sauce 
Smoked salmon, cream cheese and chives
Bacon, lettuce, tomato 
Beef, horseradish and red onion
Tuna & cheese 
Goats cheese, roasted pepper and pesto (v)
Egg mayonnaise and cress (v) 
Cured ham, wholegrain mustard

HOMEMADE FLATBREAD PIZZA    12.00
Selection of toppings

Margarita (v) 
Buffalo mozzarella (v) 
Ham and pineapple

Mix meat
Chorizo
Red onion and balsamic (v)

SALADS
Chicken Caesar lemon herb chicken  13.50
with pancetta, crispy poached egg, crispy leaf, and croutons

Grilled halloumi and avocado   13.00
with roasted red pepper,crispy leaf, sweetcorn and a poached egg

Butternut and fennel and orange quinoa salad (v)  12.00

Goats cheese roasted red pepper & pesto salad (v)  14.00
wirh penne pasta

Nicoise salad (v)   12.00
new potato, fine green beans, cherry vine tomatoes, red onion,  
cos lettuce and egg
add chicken,salmon, tuna   3.50

SIDE ORDERS 
House chips  4.50
Skin on fries  4.50
Mash potato  4.50
Homemade onion rings  4.50

House salad  4.50
Tender stem broccoli 4.00 
Glazed carrots  4.00
Mixed vegetables  4.50

 
 

(v) vegetarian: ( gf) gluten free: (vf) vegan 
 

If you have any questions on allergies or intolerances please let us know 
before ordering and the chef will be more than happy to assist you. 

After 21.30 only sandwiches are available for room service.
A tray charge of 3.00 will apply to all room service orders.

Dial 0 to place your order. all dishes are freshly prepared to order.



L*Food Allergies & Intolerances* 
Should you have concerns about a food allergy or intolerance 
please speak to our staff before you order your food or drink.

MC106471EWS

R.R.R 
Tanqueray, framboise and lime juice

Caribbean Punch
Sailor Jerry, passionfruit, pineapple juice

Dark & Stormy
Kraken spiced, ginger beer, bitters

Pornstar Martini
Vanilla vodka, Passoa, passionfruit,  

shot of Prosecco

Espresso Martini
Absolut vodka, Kahlua, gomme and espresso

Long Island Iced Tea
Vodka, tequila, gin, rum,  

triple sec, lime, Pepsi

Bellini
Peach and Prosecco

Mojito
Rum, sugar syrup, soda,  

mint and fresh lime

Strawberry Mojito
Strawberry, rum, sugar syrup, soda,  

mint and fresh lime

Cosmopolitan
Citron vodka, triple sec  

and cranberry

Frapatini
Kahula, Baileys and  

vanilla vodka

Aperol Spritz
Aperol, Prosecco and soda

The Riot
Martini dry, vodka, passionfruit  

and cranberry

T H E  L I S M O Y N E  C O C K T A I L S 
£9 per Cocktail

All Lismoyne Cocktails Half Price between 5pm-8pm  
(except Long Island Ice Tea)

M O C K T A I L S
£4.50 per Mocktail

The Fruit Bowl 
Passionfruit,  

pineapple, apple 

Appleberry
Apple juice, cranberry juice, 

strawberry puree,  
passionfruit juice

Shirley Temple
Ginger ale, grenadine  

and orange juice


