
RESTAURANT 

VIRGINIA WOOLF

“One cannot think well, love well,  
sleep well, if one has not dined well.”



STARTERS
Seasonal Soup £7.00 
Ask your server for today’s option

Asparagus & Poached Hen’s Egg (v) £7.50 
Truffle hollandaise, toasted herb breadcrumbs

Ploughman’s Terrine £7.50 
Piccalilli, sourdough bread

Venison Carpaccio £8.00 
Celeriac purée, parsnip crisp, silverskin onion, Parmesan

Grilled Mackerel  £7.00 
Beetroot, horseradish, micro salad 

Cheltenham Gin-Cured Salmon £8.00 
Crème fraîche, cucumber, chives

BREADS
Hobbs House Bakery Bread Basket £3.00

MAIN COURSES
Tenderloin of Pork £18.50 
Creamed potato, green beans,  
Cognac and grain mustard sauce, crackling 

Duo of Duck £21.00 
Roasted breast, duck roulade, Savoy cabbage, griottine cherry jus 

Roast Free-Range Chicken £18.00 
Confit potatoes, bacon-wrapped Old Spot,  
baby vegetables, thyme jus, bread sauce

Pan-Fried Sea Bass  £19.50 
Red chard, runner beans, shallot purée, red wine dressing 

Artichoke & Spinach Tart (v) £17.50 
Aubergine caviar, goat’s cheese mousse 

STEAK 
8oz* Fillet £29.50

10oz* Rib-Eye £25.00

Portobello mushroom, on-vine cherry tomatoes, 
skinny fries and Béarnaise or green peppercorn sauce

ACCOMPANIMENTS
Seasonal Greens £3.00

Broccoli Hollandaise £3.00

House Salad £3.00

Celeriac & Apple Slaw £3.00

Chunky Chips £3.00

Skinny Fries £3.00

OUR  
SPECIALITY DISH

Pigeons were the unwitting inspiration for the 
success of Cheltenham. In the early 18th century, 

local people noticed the birds pecking at salt 
deposits by a spring, and began to drink the water 
as a health tonic. In an era when ‘taking the cure’ 
was extremely popular, the town soon took off as a 

thriving spa destination. 

Roast Pigeon Breast
Pearl barley risotto, butternut squash purée,  

chicory leaves, roasted walnut dressing

£18.50

(v) Suitable for vegetarians.  These dishes comply with PLANET 21 (AccorHotels’ global sustainable development programme) guidelines on a balanced diet. 
Our kitchen may contain traces of nuts and gluten. If you have an allergy or intolerance, please inform a member of our team who will assist you.  

Allergen information for this menu is available on request. Prices include VAT at current rate.



DESSERTS

ERNESTINE ULMER

“Life is uncertain. Eat dessert first.”



Lemon & Thyme Sponge Pudding £6.00 
Coconut sorbet 

English Custard Tart £6.00 
Cinnamon ice cream, gooseberry compote

‘Pimm’s & Lemonade‘ £6.50 
Cucumber granita

Iced Raspberry Parfait £6.50 
Vanilla-scented raspberries, sugared pistachios

Sticky Toffee Pudding £6.00 
Caramel sauce, clotted cream ice cream

Local Cheese Plate £8.50 
Spelt biscuits, preserve

DRINKS
Dessert Wines & Port

Muscat de Beaumes de Venise 
50ml £6.00  •  500ml £26.50

Sauternes Les Garonnelles, Lucien Lurton et Fils 
500ml £30.00

Sandeman 20 Year Old Tawny Port 
50ml £6.25

Dow’s Quinta do Bomfim Vintage Port 
50ml £6.50

Espresso Martini £8.00
Espresso, vodka, vanilla, coffee liqueur

Coffee £3.50
Espresso, Americano, Cappuccino or Latte

Liqueur Coffee £7.50
Irish, French or Italian

(v) Suitable for vegetarians. Our kitchen may contain traces of nuts and gluten. If you have an allergy or intolerance, please inform a member  
of our team who will assist you. Allergen information for this menu is available on request. Prices include VAT at current rate.



CHILDREN’S 
MENU



ALL DISHES ARE FRESHLY  
PREPARED TO ORDER IN OUR KITCHEN 

(v) Suitable for vegetarians. Our kitchen may contain traces of nuts and gluten. If you have an allergy or intolerance, please 
inform a member of our team who will assist you. Allergen information for this menu is available on request.  

Prices include VAT at current rate.

Starters
Vegetable batons with houmous dip (v)

Garlic bread (v)

£1.95

Mains 
Fish and chips with garden peas

Cheese burger with French fries

Sausage and mash with baked beans

Macaroni cheese (v)

Grilled chicken breast with new potatoes  
and steamed vegetables

£4.50

Desserts 
Fresh fruit skewers

Chocolate brownie with vanilla ice cream

Banana split

Selection of ice cream

£2.50


