
DESSERTS

B&M SUNDAE
vanilla and chocolate ice cream, chocolate sauce, brownie 
chunks and whipped cream

7.50

PAIN PERDU
banana or plum, brioche, vanilla ice cream and fruit jam

8.00

BAKED AMERICAN CHEESECAKE
with summer compote and blueberries

6.50

BUTTERMILK PANCAKES 
served with soft fruit and chocolate ice-cream 
or maple syrup

6.50

GELATO 
3 scoops

5.50

SORBET 5.50

CHEESE PLATE
selection of local cheese and crackers served with pickles

6.50

SANDWICHES

B&M CLUB SANDWICH 
grilled chicken breast, maple smoked bacon, cheddar, fried 
egg, smashed avocado, tomato, served on bloomer bread 
with fries

10.50

B&M FISH FINGER SANDWICH 
beer battered haddock fingers served in a brioche roll 
with tartare sauce and fries

10.50

BLT 
maple smoked bacon, lettuce and tomato served on white 
or brown bread with ‘Kettle ‘ chips and salad

6.50

HAM SALAD SANDWICH
served on white or brown bread with ‘Kettle’ chips 
and salad

6.50

CHEESE SALAD SANDWICH (V)
served on white or brown bread with ‘Kettle’ chips 
and salad

6.50

TEA & COFFEE

AMERICANO 2.50

LATTE 2.70

CAPPUCINO 2.70

FLAT WHITE 2.60

ESPRESSO 2.00

MACCHIATO 2.00

MOCHA 3.00

ICED COFFEE 3.00

LIQUOR COFFEE 5.50

IRISH COFFEE 6.00

HOT CHOCLOATE 3.00

BREAKFAST TEA 2.50

SPECIALITY TEAs 2.75

  CHAMOMILE

  EARLY GREY

  LEMONGRASS anD GINGER

  RED BERRY AND HIBISCUS

SIDES

FRENCH FRIES 2.50

Sweet Potato Fries 3.50

CORNBREAD
balsamic & herb oil or butter

3.00

Sourdough Bread
balsamic & herb oil or butter

3.00

B&M Side Salad 2.50

Garlic Ciabatta 3.50
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All prices are inclusive of VAT at the current rate. Room service tray charge £5.
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ROOM SERVICE: TO PLACE AN ORDER PLEASE DIAL 800



Brunch Menu 10am - 2pm

B&M House Breakfast
maple smoked bacon, pork sausages, grilled Portobello 
mushrooms & tomatoes, hash browns, baked beans, 
2 eggs any style, toasted sourdough

9.50

B&M Veggie Brekkie (v)
grilled courgettes, aubergines, red onions, Portobello 
mushrooms & tomatoes, hash browns, baked beans, 
2 eggs any style, toasted sourdough

8.90

Huevos Rancheros
corn tortillas, two fried eggs, tomato salsa

6.80

Smoked Salmon Benedict
English muffin, smoked salmon, poached eggs, 
herb hollandaise

7.00

Kale Benedict
English muffin, baby kale, poached eggs, herb hollandaise

6.80

Spicy Pastrami Benedict
buttermilk biscuit, pastrami, poached eggs, jalapeno 
hollandaise

7.80

Lobster Benedict
English muffin, grilled lobster tail/crayfish, poached eggs, 
béarnaise

10.50

Harissa Eggs (v)
B&M harissa, scrambled eggs, feta cheese, rocket, flat bread

8.00

Chia Fruit Bowl chia seeds, berries, candied pumpkin and 
sunflower seeds, coconut milk

5.80

Simple (v) (n)
smashed avocado, dukkha, poached eggs, fried tomato, 
toasted sourdough

7.00

House Roasted Cranberry & Coconut Granola (v) (n)
greek yogurt, soft fruit compote

5.50

Classic Maple Smoked Bacon Sandwich
bloomer bread, house brown sauce

5.00

French Toast (v)
salted caramel, candied pecan nuts

6.80

Buttermilk Pancakes (v)
maple syrup, butter
+ add maple smoked crispy bacon or Nutella and soft fruit

5.50

+ 1.50

B&M Mezze
Selection of Italian/Spanish meats and local cheese 
served with crackers and pickles

8.50

MAINS

BUTTERMILK CHICKEN
Fried egg, bacon, Montgomery cheese, bacon jam 
in homemade jalapeno biscuits served with French fries

12.50

HAM, EGG AND CHIPS
hand carved ham with fried egg and fries

9.50

THREE EGG OMELETTE
choose filling from cheese, ham or mushroom served with 
salad

8.50

8oz SIRLOIN STEAK
served with salad, FRIES and a peppercorn sauce

19.00

PASTA

Penne Arrabiatta (V) (VE)
served in a rich tomato and basil sauce

8.50

PENNE CARBONARA
served with a cream sauce and ham

9.50

Mac n Cheese (V)
macaroni, cheddar, gruyere and breadcrumbs

9.50

Lobster Mac n Cheese 
baked lobster tail, crayfish, macaroni, cheddar, gruyere 
and breadcrumbs

12.50

BURGERS AND GRILL
ALL SERVED WITH FRENCH FRIES

B&M BURGER
with bacon, cheese, salad and homemade slaw in a brioche bun

12.50

GRILLED CHICKEN BuRGER
grilled chicken breast, salad and house chutney in a brioche 
bun

12.50

Quinoa Burger (V)
Quinoa patty, smashed avocado, cheddar, salad and caramelised 
onion in a beetroot bun

10.50

SALADS

FALAFEL SALAD (V) (VE)
falafel, grilled peppers, confit shallots and tahini dressing

8.50

CHICKEN CAESER SALAD
chicken breast, romaine and baby gem lettuce, Sussex Charmer 
cheese, bacon, croutons and Caesar dressing

12.50

SMALL PLATES & STARTERS 12 noon - 10pm
6.00 each or 3 for 15.00

Halloumi Skewers (v)

Chicken Skewers

Tomato and Mozzarella Salad (v)

Sweet and sticky Ribs

Buffalo wings with BBQ or Hot Sauce

Blue Cheese Mushrooms with Bruschetta (v)

Chickpea and chorizo

Patatas Bravas (v) (ve)

Crab cakes

Terrine with sourdough

Mac ‘n’ Cheese

Lobster Mac ‘n’ Cheesee

Seasonal Soup

Pan Fried Garlic Prawns

Trio of Hummus with flatbread (v) (ve)

Stuffed vine leaves (v) (ve)

Falafels with tahini (v) (ve) 
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