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Humphrey’s Bar is named after Captain
Hum hrey of Gloucester Road, who
fouri his fortune in the discovery of
fresh herbs, spices and botanicals
which he imported back to Great
Britain.

On these long voyages he would blend
what he had discovered with the
sailor’s rum or with his preferred

choice Gin, to make a passable cocktail

to serve to the Captain’s table.

He had a reputation for being a lover
of the finer things that life had to offer

whilst globetrotting.

He fell in love with Singapore and
continued to trade within the empire,
whilst contemplacing his success over a

Sling.

RESERVATIONS: Please scan
the OR code tor a reservation
at the Bar or Afternocon Tea




BAR & ROOM SERVICE MENU
Open daily from 12hoo - 22hoo

*S — 3¢

STARTERS & SALADS

Chef’s Soup for the Day £7.50
With bread rolls. (V)

Smoked salmon £15.00
Salad, lemon oil. (Fish)

Caesar Salad £9.00
Romaine lettuce hearts, herbs baked crouton, shaved
parmesan. (Gluten, dairy)

ADD
Chicken £4.00
Tiger Prawn £6.00

Tomato & Mozzarella Salad £10.00
Tomato salad with mozzarella cheese, basil and

olive oil. (Dairy-V)

*S — 3¢

SANDWICHES

Gloucester Club £15.50
Toasted triple decker with bacon, chicken, egg,
lettuce, tomato and mayonnaise.

(Gluten—dairy—egg)

Tuna 6,‘7" sweetcorn mayonnaise £10.00

Thick brown bread.
(Gluten-dairy-fish)

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




M ATNS

Wells Farm 8oz Grilled Sirloin Steak £30.00
Served with French fries, salad, béarnaise sauce.

(Dairy)

Wells Farm 8oz Grilled Rib Eye Steak £30.00
Served with French fries, salad, bearnaise sauce.

(Dairy)

Pane Fried Salmon filet £25.00
Roast new potato, mixed vegez:ables, salad, and
hollandaise sauce.

(Dairy—fish)

Crij]py Battered Fish’s Chips £16.50
Battered Cod with peas, chips, tartar sauce.

(Dairy-fish-gluten)
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SIDE DISHES

£4.00 each
Marinated mixed olives
Mixed salad

French fries
Seasonal vegerables

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




PASTA & BURGERS

Spaghetti Bolognaise £15.50
With Parmesan cheese.

(Dairy-glucen)

Penne a l'arabiata £14.00
Penne pasta with tomaro §arlic sauce.
(Dairy—gluten

Gloucester Beef Burger £16.00
Grilled Beef Burger with tomato, cheddar cheese,
lectuce, French fries.

(Dairy-gluten-egg)

*S Lo
PIlZ7ZA

Pizza peperoni £16.00
Tomato, grated mozzarella cheese.
(Dairy-gluten)

Pizza Margarita £16.00
Crispy pizza topped with grated mozzarella cheese
and tomato.
(Dairy-glucen)

Add additional toppings £2.50
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VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




SPECIALITY DISHES
CHINESE SPECIALS

Hoisin duck s ring rolls with Hoisin sauce £8.50
(Gluten, sesame, soya, egg)

Chicken in black bean sauce with Steam rice £15.00

Vegetable stir-fried noodles £12.50
(Gluten, sesame, soya, egg)

INDIAN SPECIALS

Chicken tikka £16.00
Basmati rice &,naan bread.

(Dairy—gluz:en)

Lamb Rogan £16.00
Basmati rice & naan bread.
(Dairy-glucen)

Chickpea, Sweet potato & Spinach curry £14.00
Basmati rice & naan bread.
(Dairy—glul:en—\/)

MIDDLE EASTERN SPECIALS

Greek Salad £8.00
Tomato, cucumber, red onion, green bell peppers,
feta cheese, mixed olives. (Dairy-V)

Hummus £5.00
Mashed chickpeas blended with tahini, lemon juice
and garlic. (Vegan-gluten free-V)

Grilled Lamb Kofta £18.50
Served with basmati rice. (Dairy-V)

Marinated Whole baby Chicken £22.00
Served with French fries, salad. (Dairy-V)

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.
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YOUNG DINER’S MENU

Cheesy garlic bread £4.00
(Gluten-dairy)

Melon with forest fruit berries £6.00
(Vegan—\/)

Seasonal soup with bread £7.00
(Gluten-V)

Cod goujon £11.50
Chips, tartar sauce. (Gluten-egg-dairy)

Sausages & Mash £11.50
Roast Cumberland sausage, potato mash, onion

gravy. (Dairy-gluten free)

Penne Pasta £9.50
Tomato sauce and cheese. (Gluten-dairy-v)

Pizza peperoni £14.00
Tomato, grated mozzarella cheese. (Gluten-egg-

dairy)
3 Lo

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.
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DESSERTS

Sticky Toffee pudding, vanilla ice cream toffee
sauce £9.00

(Gluten—dairy—egg—nut)
Warm Chocolate Fondant, vanilla ice cream,
chocolate sauce £9.00

(Gluten-dairy-egg-nut)

Classic Creme Briulée £9.00

(Gluten free —dairy- egg)

Vanilla cheese cake with berries compote £9.00

(Gluten-dairy-egg-nut)

Fresh Fruic salad £5.00
(Vegan-v)

SCICCtiOTl Of Ice creams £5.00
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HOT BEVERAGES

Espresso £3.00
Double Espresso £3.50
Macchiato £3.50
Americano £4.50
Capuccino £5.00
Latte £5.00
Mocha £5.00
Flat White £4.00
Babychino £2.50
Hot Chocolate £4.00
Selection of Teas £4.50

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




DRINKS MENU

*S — 3¢

SIGNATURE COCKTAILS

Hong Kong Sling £14.00
Bombay gin, lychee lijueur, lemon juice, honey, soda
water and combiner liqueur.
Orchard Bellini £10.00

Lychee ligueur and topped with Prosecco.

Green Bastard £14.00
HENDRICK’S GIN, elderflower liqueur, apple juice,
cucumber and basil.

CLASSIC COCKTAILS

Long Island Iced Tea £14.00
Tequila, white rum, gin, vodka, triple sec, lemon
juice, Coca-Cola all served over ice.

Negroni £10.00
Beefeater gin, vermouth, Campari, fresh orange, all
stirred together over ice.

Mojito £9.00
Havana Club 3yo, mint leaves, brown sugar, lime

juice and a dash of soda.
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VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




*S — 3¢

MARTINIS

French Martini £11.00

Belvedere vodka, Chambord, pineapple juice.

Espresso Martini £11.00
Vanilla vodka, Kahlua, espresso, dash of sugar

syrup.

Lychee Martini £11.00
Lychee liqueur with a touch of lime, topped witch
Beefeater gin and shaken.

VIRGIN COCKTAILS

Fizz Ripple £7.00
Fresh raspberries & sugar syrup muddled wich
mango and topped with soda.

Virgin Mojito £7.00
Fresh mint & lime muddjled together wicth brown
sugar, topped with soda.
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VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




*S — 3¢
CHAMPAGNE & BUBBLES

Glass BTL

Moét & Chandon Brut NV, France £68.00
£68.00

A well-known blend of older reserves

and young wines.

Veuve Clicquot Yellow Label, France £75.00
Full, yet dry with a rich and creamy
style, biscuir flavours.

Prosecco Via Vai NV, Italy £8.00 £35.00
Lively, crisp Prosecco with lemon
character, refreshing finish.

ROSE

175ml 250ml BTL

Shiraz R()Sé Pete,s Pure £75O £10.00 R29_00
Strawberries and cream.
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“A Magnum of Champagne is a perfect size for

two gentlemen, as long as one is not drinking”

Winston Churchill

*0> — 2

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.



*S — 3¢

WHITE WINE

Chenin Blanc, Stormy Cape
Snappy Chenin Blanc pac/fed
with passion fruit, green

apple and a refreshing spray

Of lemon.

Sauvignon Blanc, Primera
Luz

Lime, gooseberry, tropical
fruit.

Pinot Grigio, Venezie Vigna
Mescita

Pears, peaches and fresh
flowers.

Chardonnay, Leduc
Peaches, citrus fruits and

fresh flowers.

Sauvignon Blanc, The
Acorn

Fresh bramble and herb
with hints of lemon on the
nose. Passion fruit and ripe
tropical fruit.

175ml
£6.00

£6.50

£7.00

£7.00

£8.50

25oml BTL
£9.00 £25.00

£9.50 £27.00

£10.00 £28.00

£10.00 £29.00

£12.00 E35.00
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VEGAN AND GLUTEN FREE OPTIONS AVAILABLE.
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY

NEEDS.

PLEASE INFORM YOUR




*S — 3¢

RED WINE

Shiraz, Tooma River
Blackberries, plums, black

pepper.

Cabernet Sauvignon,
Trapaca
Dark Fruits, vanilla, spice.

Melodias Malbec Trapiche
Violets, raspberries and red
cherries.

Merlot, Reserva Lzlyda
Plums, cherries and spices

followed by dark chocolate

and tabacco notes.

175ml
£6.00

£6.50

£9.00

£8.50

25oml BTL
£9.00 £25.00

£9.00 £26.50

£10.00 E29.00

E11.50 E31.00

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE.
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY

NEEDS.

PLEASE INFORM YOUR



GIN
Beefeater £5.00
Beefeater Pink £6.00
Monkey 47 £7.50
Bombay Sapphire £5.50
Tanqueray £6.00
Hendrick’s £6.50
VODKA
Absolut Blue £5.00
Absolut Citron £5.50
Absolut Raspberry £5.50
Absolut Vanilla £5.50
Belvedere £6.50
Grey Goose £7.50

LIQUEURS

PIMM’S No.1 £5.25
Martini Extra Dry £4.50
Martini Dry £4.50
Martini Rosso £4.50
Aperol £5.00
Campari £5.50
Archer’s Peach Schnapps £4.50
Malibu £6.00
Baileys Irish Cream £5.00
Tia Maria £6.00
Kahlua £6.00
Jigermeister £6.00
Amaretto Disaronno £6.50
Southern Comfort £7.00
Grand Marnier £7.00
Drambuie £7.00

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.
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RUM

Havana Club 3yo £5.00
Captain Morgan Dark £5.00
Bacardi £6.00
Rebellion Spiced £6.00
Havana Club 7yo £6.50

BOURBON

Jack Daniels £5.00
Woodford Reserve £7.50

WHISKIES

Jameson Irish £5.00
Johnnie Walker Red Label £6.00
Johnnie Walker Black Label £7.00
Chivas 12y0 £6.50
Glenlivet 12y0 £7.50
Bruichladdich Classic £7.00
Laphroaig Islay Malt £7.50
Glenmorangie Original £6.50
Lagavulin 16yo £8.00
Tagisker Highland Malt £8.50

COGNAC & BRANDY

Martell VS £5.50

Courvoisier VSOP £7.50

Hennessey XO £16
TEQUILA

Olmeca Blanco £5.00

Patron Sllver £8.00

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




R o8

w
o

R 4

DRAUGHT BEER
% Pint Pint

Madri £3.50 £6.00

Pravha £3.50 £6.00

Doom Bar £4.00 £7.00

Guinness £7.00
UK BEER

Meancime London Lager £5.50

Meantime Pale Ale £5.500

INTERNATIONAL BEER

Staropramen Alcohol Free £4.50
Budweiser £5.50
Peroni £5.50
Corona £5.50
Cobra £5.50
CIDERS
Rekorderlig Strawberry & Lime £7.00
Rekorderlig Apple £7.00

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.
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SOFT DRINKS

Coca-Cola £3.50
Diet Coke £3.50
Coke Zero £3.50
Sprite £3.50
Red Bull £4.50
MIXERS
Fever Tree Tonic £3.00
Fever Tree Light Tonic £3.00
Fever Tree Soda Water £3.00
Fever Tree Ginger Ale £3.00
Fever Tree Ginger Beer £3.00
Fever Tree Lemonade £3.00

WATER & JUICE

Juices £3.50
Jzo £4.00
Still Water 330ml £3.50
Sparkling Water 330ml £3.50
Still Water 750ml £4.50
Sparkling Water 750ml £4.50

VEGAN AND GLUTEN FREE OPTIONS AVAILABLE. PLEASE INFORM YOUR
SERVER ITF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY
NEEDS.




