
FOOD & DRINK



LIGHT BITES
Half portions and half price on all food available for children under 12 years of age.
If you are concerned about food allergies please speak to a team member.  
All of our prices include VAT. 



TASTY NIBBLES

Basket of rustic bread 	 £1.50

Schiacciatella garlic bread	 £2.00

Bacon and onion 	 £5.00
tarte flambée

Roast 	 £5.50
butternut squash soup 
and truffle oil (v)
	

Greek assiette	 £5.50
with hummus, olives, artichoke 
and feta (v)
			

Tomato & buffalo	 £6.00	
mozzarella salad (v)	
	

Scottish smoked salmon	 £6.50	
and capers		

Skewered char-grilled 	 £6.50
tiger prawns and aïoli	

Mediterranean 	 £9.50	
charcuterie 
for two people	



FROM THE GRILL & 
M

OR
E



Steaks & Steaks

Rumpsteak 250g	 19 €

Rib-eye Steak 300g	 22 €	
	
Filetsteak 200g	 26 €

Schweinekammsteak 300g	 16€ 

Putenbrust  160g	 14 € 

Lachssteak  180g	 16 € 

2 Beilagen zur Wahl:

Ofenkartoffel(6)  mit Sour Cream(3),
Belgische Fritten(6)
angeschwenkte kleine Kartoffeln(6)
Blattspinat,
Pfannengemüse 
kleiner Salatteller

FROM THE GRILL OOZING WITH FLAVOUR

from the GRILL	
Chicken breast	 £14.50
garlic and herbs	
Salmon fillet	 £15.50	
Pork chop on the bone	 £15.50	
Rib eye steak (12oz)	 £19.50	
T-bone  (14oz)	 £21.50	
Fillet steak  (8oz)	 £21.50	
All served with a side of your choice

SIDES	
Crushed new potatoes with chives	 £3.00 

Potato mash	 £3.00

Fat cut chips and aïoli	 £3.00

Buttered spinach	 £3.00

Fresh market vegetables	 £3.00	

Rocket and Parmesan salad	 £3.00	

Mixed leaf salad	 £3.00

CLASSICS

Chicken Caesar salad	 £9.50

Aberdeen Angus	 £11.00
penta burger

Cumberland sausages 	 £11.50
and mash

Fish and chips	 £11.50	

VEGETARIAN

Grilled goat’s cheese 	 £9.50
on ciabatta with chilli jam		

Saffron risotto	 £11.50

sundried tomato and Parmesan		

Pasta al pesto 	 £11.50

mushroom and grilled artichokes			 



FINAL ACTS



TREAT YOURSELF

DESSERTS

Chocolate fondant	 £5.50
and vanilla ice cream	

Pear tarte	 £5.50
and custard

Lemon

cheesecake	 £5.50

Appletarte flambée	 £5.50

English cheeseboard	 £7.00	
		



Draught 		     pint / half pint	

Becks Vier Germany, 5%	 £3.50 /£2.00

			

Bottle	
Asahi Japan, 5%		 £3.50
Becks Germany, 5%		 £3.50
Budweiser Budvar Czech Republic, 5%		 £3.50
Corona Mexico, 4.6%		 £3.50
Desperados, France, 5%		 £3.50
Peroni Italy, 5.1%		 £3.50

Brakespears Bitter England, 5%		 £4.50
Guinness Draught Ireland, 4.2%		 £3.50

Becks Non Alcoholic Germany, 0%		 £3.00

Bottle	
Chimay Rouge Trappist Belgium, 7.0%		 £4.50
Hoegaarden White Belgium, 4.9%		 £4.00
Judas Blonde Belgium, 8.5%		 £5.50	
Kwak Triple Amber Belgium, 8.0%		 £5.00
Leffe Blonde Belgium, 6.6%		 £4.00
Liefmans Kriek Belgium, 6.0%		 £6.50
	

	
Cidre Breton France, 5%		 £3.50

Smirnoff Ice Russia, 4.5%		 £3.50

BEERS  & 
CI

DE
R.

..



SPARKLING

Prosecco Brut, 
Borgo del Col Alto, NV
Veneto, Italy

Delicately sparkling with hints of honey 
and wild apple. 
Glass 125ml 	 £4.00  |  Bottle	 £22.50     

Vauban Frères Brut, 
Special Cuvée, NV 
Champagne, France

Lively, fresh and fruity . . .  
Glass 125ml 	 £7.00  |  Bottle	 £39.50     

Moët et Chandon Brut 
Impérial, NV
Champagne, France

Elegant with generous 
hints of brioche and hazelnut.
Bottle	 £42.50     

Laurent Perrier Brut 
Rosé, NV
Champagne, France

Sexy with pinches of raspberries, 
black cherries and blackcurrant.
Bottle	 £60.00   

Dom Pérignon, Vintage 
Champagne, France

Crisp with a lovely sour bruised apple 
acidity and richness. Racy and fresh, 
yet has a complex preserved lemon 
savoury quality.
Bottle	 £120.00

Louis Roederer 
Cristal, Vintage
Champagne, France

Sensual, creamy, delicate . . .
truly remarkable!
Bottle 	 £195.00



WHITE

Chenin Torrontes, 
Avanti, Bodegas Borbore
San Juan, Argentina
Natural crisp wine with floral hints 
of white peach and lychee.
175ml   £4.00  |  250ml   £5.00  |  Bottle   £14.50

Inzolia Chardonnay, 
’Il Paradosso’ 
Sicily, Italy 
Exotic fruity flavour with scents of apricot 
and honey.
175ml	 £4.00  |  250ml	 £5.00  |  Bottle	 £14.50   

Sauvignon Colombar, ‘John B’, 
Rietvallei Estate             
Robertson, South Africa
Fresh lemony and zingy white 
with intense flavours.
175ml	 £4.00  |  250ml	 £5.00  |  Bottle	 £14.50

Vinho Verde Casal Garcia,
Quinta da Aveleda                       
Vinho Verde, Portugal 
Bright, clean citron colour with silky fresh 
and fruity punch.
175ml	 £5.00  |  250ml	 £6.00  |  Bottle	 £18.50 

Pinot Grigio, ’Boira’, Organic 	                
Veneto, Italy
Clean, balanced dry white with 
a hint of fresh apple.
175ml 	 £5.00  |  250ml	 £6.00  |  Bottle	 £18.50

ROSÉ
		  	 Pinot Grigio, ’Ramato’, Il Barco

Veneto, Italy
Delicate peachy aromas with soft fruit flavours.
175ml  £5.00  |  250ml  £6.00  |  Bottle  £17.50



Chardonnay, Geoff Merrill		
	South Australia, Australia
Toasty vanillin oak and citrus fruit aromas, 
an exciting and smooth wine.
Bottle	 £22.00

Pouilly Fuissé, ’Les Crays’, 
Domaine Auvigue 	 	                
Burgundy, France
A vibrant rich chardonnay with 
mineral flavours and added spice.
Bottle	 £34.00

Sancerre, ’Les Longues Fins’, 
Domaine André Neveu	
Loire Valley, France
Stunning naturally rich wine with earthy 
undertones and a crisp edge. 
Bottle	 £29.00 

Sauvignon Blanc, Totara Hill
Marlborough, New Zealand
Lively gooseberry scented aromas with 
bunches of passion fruit, apple and herbs.
Bottle	 £25.00       

Viognier, La Playa 
Colchagua Valley, Chile
Juicy wine, full of exotic hints of pineapple, 
banana, lychees and dried apricots.
Bottle	 £20.50      



RED

Old Vine Garnacha, Ochavo, 
Bodegas Moya
Castilla y Leon, Spain
A mature velvety finish, black wild fruits, 
tangerine and . . . melon!!
175ml   £4.00  |  250ml   £5.00  |  Bottle   £14.50

Shiraz, Cooperstone Creek	             
South Eastern Australia, Australia 
Powerful aromatic aromas of fruitcake and 
plums with notes of spice and mint.
175ml	 £4.00  |  250ml	 £5.00  |  Bottle	 £14.50

Cabernet Merlot, 
Duc de Chapelle
Vin de Pays l‘Aude, France
Soft, mellow and smooth 
with natural fresh fruit.
175ml	 £4.00  |  250ml	 £5.00  |  Bottle	 £14.50

Malbec, Altosur 
Finca Sophenia Tupangato              
Mendoza, Argentina
A spicy wine with bursts of cherries, 
blackberries, blueberries and fresh plums.
175ml	 £4.50  |  250ml	 £5.50  |  Bottle	 £16.00

Rioja Crianza ’Azabache’ 
Bodegas Aldeanueva
Rioja, Spain
Seductive with elements of vanilla, spice, 
plum and cherry.
175ml	 £5.00  |  250ml	 £6.00  |  Bottle	 £18.50



Beaujolais Villages, 
Château de Nety
Beaujolais, France
A generous distinguished fruity 			 
supple red.
Bottle  £28.00

Cabernet Sauvignon Reserve, 
La Playa
Colchagua Valley, Chile 
A garnet red colour with cherry, ripe red fruits, 
creamy vanilla, coffee and dark chocolate . . .  
Delicious!
Bottle	 £20.50

Châteauneuf du Pape, 
Domaine St-Paul	
Rhône Valley, France
An alluring flavour with hints of wild herbs, 
leather and pepper.
Bottle	 £37.00

Pinot noir, Totara Hill
Marlborough, New Zealand 
Dark and velvety with aromas of liquorice, 
plum, black pepper, cloves, blackberry and 
blackcurrant.
Bottle	 £26.00

Shiraz, Geoff Merrill	 		

South Australia, Australia
Overtones of vanilla and cedar, enhanced with 
plum, mulberry fruits and a touch of mint.
Bottle	 £22.50



COCKTAILS



Banana Daiquiri	 £6.50
	 Rum, Banana Nectar, Lemon Juice, Sugar

Bellini	 £6.50
	 Peach Juice and Prosecco

Caipirinha	 £6.50
	 Cachaça, Limes and Brown Sugar 

Cosmopolitan	 £6.50
	 Vodka, Cointreau, Lime Juice and
	 Cranberry Juice

Honey Bison	 £6.50
	 Zubrowka, Apple Juice, Honey,
	 Lime Juice

Long Island Iced Tea	 £6.50
	 Gin, Vodka, White Rum, Tequila,
	 Cointreau, Coke and Lemon Juice

Luxurious Mojito	 £9.00
	 Havana Club 3 años, Mint, Sugar,
	 Lime Juice, Champagne

Margarita	 £6.50
	 Tequila, Cointreau, Lime Juice, Salt Rim

Mojito	 £6.50
	 Havana Club 3 años, Lime Juice, Sugar,
	 Soda and Mint 

penta Bloody Mary	 £8.00
	 Cucumber Vodka, Absolut Peppar,
	 Tio Pepe, Lemon Juice, Tabasco,
	 Worcestershire Sauce, Celery Salt,
	 Pepper, Tomato Juice

Whiskey Sour	 £6.50
	 Bourbon, Lemon Juice and Sugar Syrup 

TICKLE YOUR FANCY 



SPIRITS

brandies	  		
				              25ml

Maxime Trijol V.S.O.P. 		  £3.00
Cognac, France, 40%

Château de Beaulon 12yrs	 £5.00
Cognac, France, 40%

Hennessy X.O 			   £9.00
Cognac, France, 40%

Cles Des Ducs X.O.			  £5.50
Armagnac, France, 40%
	
Grappa di Prosecco		  £3.50
Italy, 40%	
	
Calvados Boulard			   £3.50	
Pays d’Auge		, France, 40%

whisk(e)y and bourbon
				             25ml

Famous Grouse 		 £3.00
Blended, Scotland, 40%	

Johnnie Walker, 12yrs		 £3.50
Black Label 	
Blended, Scotland, 40%

Auchentoshan, 10yrs 		 £4.50
Lowlands, Scotland, 40%	

Springbank, 10yrs		 £4.50
Campbeltown, Scotland, 46%

Glenmorangie, 10yrs 		 £4.50
Highlands, Scotland, 43%	

Balvenie, 10yrs 		 £4.50
Speyside, Scotland, 40%

Laphroaig, 10yrs 		 £4.50
Islay, Scotland, 40%	

Jameson	  		 £3.00
Blended, Ireland, 40%

Suntory Yamazaki, 10yrs		 £4.50
Single Malt, Japan, 43%
	
Maker’s Mark Bourbon 		 £4.00
Kentucky, USA, 45%
	  
Jack Daniel’s,  		 £3.00
Tennessee, USA, 40% 

fortified wines
						       

Tio Pepe, Fino, Spain, 15%		  100ml 	 £4.50
Taylors L.B.V., Portugal, 19.5%	 100ml 	 £6.00
						      	

Martini Extra Dry, Italy, 15%	 50ml 	 £2.50
Martini Bianco, Italy, 15%		  50ml 	 £2.50
Martini Rosso, Italy, 15%		  50ml 	 £2.50



vodka		 		  25ml			 

Absolut, Sweden, 40%	 	 £3.00
Absolut Peppar, Sweden, 40%	 	 £3.00
Belvedere, Poland, 40%	  	 £4.00
Blackwood’s Cucumber, Scotland, 40%	 £3.00          
Grey Goose, France, 40%	 	 £4.00
Ketel One, Holland, 40%	 	  £3.50
Tyrrells, UK, 40%	  	 £4.00
Wyborowa, Poland, 40%	 	 £3.50
Zubrowka, Poland, 40%	 	 £3.50

gin		  25ml		

Bombay Sapphire, England, 40%	 	 £3.00
Hendrick’s, Scotland, 41.4%	 	 £3.50
Plymouth Navy, England, 57%	  	 £4.00
Tanqueray, England, 43.1%	  	 £3.50
Tanqueray N°10, England, 47.3%	 	 £5.00

tequila			  		  25ml	 	
1800 Blanco, Mexico, 40%	 	  £3.00
Cuervo Tradicional	  	 £4.00
Reposado, Mexico, 40%	

rum, rhum and ron		 25ml	
Bacardi, Bahamas, 37.5%	 £3.00
Trois Rivieres, Dor, Martinique, 42%	£3.00 
Havana Club, 3 años, Cuba, 40%	 £3.00
Havana Club, 7 años, Cuba, 40%	 £5.00
Cachaça Germana, Brazil, 40%	 £3.00

liqueurs	 25ml	
Amaretto Di Saronno, Italy, 21%	 £3.00
Archers Peach Schnapps, 	 £3.00
England, 21%

Bailey’s, Ireland, 17% 	 50ml 	 £3.00
Cointreau, France, 40%	 £3.00
Creme de Cassis, France, 20%	 £3.00
Drambuie, Scotland, 40%	 £3.00
Grand Marnier, France, 40%	 £3.00
Jägermeister, Germany, 35%	 £3.00
Kahlua, Mexico, 20%	 £3.00
Southern Comfort, USA, 35%	 £3.00
Sambuca, Italy, 42%	 £3.00
Malibu, Caribbean, 21%	 £3.00
Pernod, France, 40%	 £3.00
Pimm’s, England, 25%	  50ml   £4.00

weights & measures act 1985
Gin, Rum, Vodka and Whisky are offered for sale for consumption on these 

premises in the quantities of twenty five mililitres or multiples thereof.

GIVE IT A SHOT



SOFT DRINKS

H2O		
VOSS, Still & Sparkling 	 800ml	 £5.00
VOSS, Still & Sparkling 	 375ml	 £3.00	
	

Sodas 
	 Mixer	 Glass

Appletiser	 £1.50	 £2.00	
Bitter Lemon Fever Tree	 £1.50	 £2.00
Coca Cola	 £1.50	 £2.00
Diet Coke	 £1.50	 £2.00
Ginger Ale Fever Tree	 £1.50	 £2.00
Lemonade Fever Tree	 £1.50	 £2.00
Red Bull	 £3.00	 £3.00
Slim Line Tonic Fever Tree	 £1.50	 £2.00
Tonic Water Fever Tree	 £1.50	 £2.00

Juices
	 Mixer	 Glass

Fresh Orange Juice	 £1.50	 £2.00
Apple Juice Granini	 £1.50	 £2.00
Banana Nectar Granini	 £1.50	 £2.00
Grapefruit Juice Granini	 £1.50	 £2.00
Peach Nectar Granini 	 £1.50	 £2.00
Pineapple Juice Granini	 £1.50	 £2.00
Tomato Juice Granini	 £1.50	 £2.00



PIACETTO COFFEE 
and COCOA
Americano	 £3.00 
Espresso 	 £2.50 
Espresso macchiato 	 £3.00 
Espresso doppio 	 £3.00 
Cappuccino 	 £3.00 
Caffè latte 	 £3.00
Liqueur Coffee	 £5.50 

Hot chocolate 	 £3.00

TCHABA TEA and

INFUSIONS
Royal Breakfast	 £3.00

Earl Grey Flora 	 £3.00
black tea with cornflower blossoms		    
	
Darjeeling First Flush       	 £3.00

Assam	 £3.00

Masala Chai 	 £3.00
black tea with black pepper, cardamom, 
ginger, star anise and cloves

Pai Mu Tan 	 £3.00
white tea	

Jasmin Haze 	 £3.00
green tea with jasmine flowers		       	

Currant Dream 	 £3.00
green tea with currants     	

Green Tea Curls	 £3.00
		

Chamomile Breeze 	  £3.00
chamomile, orange flowers,
mint, lemon grass	

Happy Forest 	 £3.00
rose hips, rose leaves, apple
pieces, raisins and wild cherry     	

Verbena Mint 	 £3.00
verbena and mint 		        	

Rooibos Heal	  £3.00
rooibos with orange peel

HOT ALL WARM INSIDE



www.pentahotels.com


