
lounge menu
Eat, drink and enjoy

If you would like anything that is not on the menu, please ask a member of staff. 

If you require this menu in large print, please ask a member of staff. 

All prices include VAT. 

 suitable for vegetarians     denotes a healthier option

If you are concerned about food allergies e.g. nuts, you are invited to ask when selecting one of our menu items. 

*Weights shown are approximate weights before cooking.

A 10% discretionary service charge will be added to your bill. The service charge is entirely  
discretionary and all of these payments go towards our employee bonus schemes.  

All of our employees participate in the bonus schemes which reward total team performance.

Desserts
Great British Ice Creams	 £5.50
A selection of gourmet ice creams  
to end to your meal

Cherry Bakewell Tart 	 £5.50
A traditional Bakewell tart, served  
warm with vanilla ice cream

Carpaccio of Pineapple with	 £5.50 
Ginger and Chilli Syrup
Thinly sliced fresh pineapple topped  
with a delicate ginger and chilli syrup

Chocolate Brownie	 £5.50
A real favourite, served warm with ice cream
Gluten free option available

Cheese Plate	 £7.50
Selection of classic cheeses with  
celery, grapes, biscuits and chutney

Blueberries with Greek	 £5.50
Yoghurt, Cassis Coulis and Honey	
Layers of Greek yoghurt, fresh blueberries  
and cassis drizzled with honey

Salted Caramel Cheesecake	 £5.50
Premium baked New York style cheesecake,  
topped with salted caramel sauce,  
served with ice cream

Homemade Fruit Crumble	 £5.50
A delicious homemade crumble, served  
with piping hot custard. Please see a team  
member for today’s choice

Tea & Coffee 
Why not try one of our quality coffees made  

with ethically sourced finest Arabica coffee beans,  
or one of our range of speciality teas

Ask a team member for details



Deli Choose from white or brown farmhouse loaf, ciabatta bread 
or tortilla wrap, served with crisps and homemade coleslaw.  
Ask your server if you would like your sandwich toasted.

Mature Cheddar	 £5.95 
and Branston Pickle 

Chunky Egg
and Watercress  	 £5.95 

Tuna and Cheese Melt	 £5.95

Tandoori Marinated Chicken  	 £6.45 
With yoghurt and cucumber dressing

Simply Ham and Vine Tomato	 £5.95 

Pulled Pork Wrap	 £9.95
A street food classic with jalapeños,  
BBQ sauce and cheese, served with fries 
and homemade coleslaw	

Posh Fish Finger Sandwich	 £9.95
Hand battered pollock goujons with 
mixed leaves and tartare sauce served 
with fries and homemade coleslaw

Lamb Kofta Kebab	 £10.95
Grilled spicy lamb koftas served in a 
khobez bread, mixed leaves, yoghurt and  
mint dressing, served with sweet potato 
fries and homemade coleslaw

New York Club	 £9.95
A real crowd pleaser with bacon, grilled  
chicken, salad and egg, served with fries 
and homemade coleslaw

Favourites

Gourmet Ham, Eggs and Chips	£10.95
Herb crusted bacon loin, served cold  
with poached or fried eggs and skinny fries

Chilli Beef	 £10.95
Homemade beef chilli, served with  
rice, fried tortillas and sour cream

Sausage, Bubble and Squeak	 £10.95
Three fresh Gloucester Old Spot sausages 
on a bed of bubble and squeak, with onion gravy

Hand Battered Fish and Chips 	 £12.95 
With chunky fries, minted mushy 
peas and tartare sauce

Homemade Lasagne	 £9.95
A classic dish served with toasted  
garlic ciabatta and mixed leaves

Curry of the Week	 £13.95
A selection of authentic regional curries,  
served with rice, naan and a poppadum  
– please ask our team for this week’s choice

Premium Fish and Chips	 £15.95
A hand battered, king size, premium  
cut of pollock served with chunky fries,  
minted mushy peas and tartare sauce

Pizza Flatbreads	 £9.95
Greek
Feta, olives, caramelised onion and mozzarella

Vegetarian 
Blue cheese, spinach and mozzarella

The Italian
Chorizo, cherry tomatoes, mozzarella and rocket

Pizza Flatbread Toppings	 85p each
Ham, mushroom, jalapeños, pineapple,  
salami, tuna, sweetcorn, artichoke,  
anchovies, black olives, capers and prawns

Pomodoro Linguine	 £9.95
Freshly cooked linguine with garlic,  
double cream, tomato and basil sauce,  
topped with Italian hard cheese

Cajun Linguine	 £9.95
Freshly cooked linguine with Cajun,  
garlic, fresh chilli and chives

Alfredo Linguine	 £10.95
Freshly cooked linguine with garlic,  
double cream and Italian hard cheese

Add Salmon, Chicken Breast	 £3.25
or Seasonal Vegetables to any  
of the above pasta dishes

Salads
Hot Smoked Salmon Salad� £13.95
Flaked ‘hot smoked’ salmon fillet, 
served on a bed of rocket, mixed leaf and 
watercress, with horseradish, crème fraîche, 
a boiled egg and pomegranate seeds 

Holiday Inn Salad	 £10.95
A mixed salad topped with  
‘Hot and Kickin’  chicken strips,  
with fresh mango and sour cream

Caesar Salad 	 £9.95
A classic dish with a rich Caesar dressing

Add Salmon or Chicken Breast	 £3.25

Tuna Niçoise 	 £13.95
Chargrilled tuna supreme, fine green  
beans, warm buttered new potatoes and  
olives topped with a soft poached egg

Sides
Roasted Mediterranean	 £2.95 
Vegetables  

Skinny, Chunky or	 £2.95 
Sweet Potato Fries 

Jacket Potato 	 £2.95
and Sour Cream 

Panache of Spring  	 £2.95 
Vegetables  

Minted New Potatoes 	 £2.95

Garlic Ciabatta Bread	 £2.95 
topped with Cheese 

Beer Battered Onion Rings 	 £2.95 

Cauliflower Cheese 	 £2.95

Pizza & Pasta

Burgers
Tuna and Sweet 	 £9.95 
Potato Burgers  
Two flaked tuna and sweet potato patties  
served with a lightly dressed salad

All of the below burgers are served 
in a brioche bun with tomato, onion, 
pickle, skinny fries, homemade 
coleslaw and burger relish

Kew Green Gourmet Burger	 £12.95
Our own prize burger, produced by Head Chef 
Peter Jupp from Holiday Inn Rugby, as judged by 
a panel headed up by Chef Brian Turner CBE

Piri Piri Chicken Burger	 £12.95 

Black n Blue Veggie Burger � £10.95

Premium 
Sandwiches

Upgrade your Burger� £2.75
Choose one of the below options 

Ultimate Burger
Onion rings, potato rosti, cheese and BBQ sauce

New Yorker
Cheese, bacon and tomato salsa

Mediterranean
Sliced chorizo and mozzarella

American BBQ 
Pulled pork with BBQ sauce, jalapeños and cheese


