
TO START
FRESHLY BAKED BREAD BASKET (V) 3

3 breads, balsamic vinegar, olive oil

TODAY’S SOUP 5

freshly baked bread

ASSIETTE OF CORNISH MACKEREL 8

pickled vegetables
VIDAL SAUVIGNON BLANC

SLOW COOKED RABBIT 7

seasonal berry salsa, chicken liver ice cream
VOUVRAY, DOMAINE VIEUX

SWEET POTATO RAVIOLI (V) Starter 6

chilli, ginger, tomato concasse, Main 10

basil sauce 

HOT SMOKED SALMON 8

lemon & dill compote, toasted brioche, 
frisée salad 

CHICKEN BONBONS 6

slow cooked confit chicken,
black cherry reduction, sauce vierge

POTTED HAM HOCK 7

homemade piccalilli, toasted bruschetta 

DUCK SPRING ROLL 7

mango & chilli salsa

TEMPURA CRISPY KING PRAWNS 9

chilli lemongrass dressing

STEAMED ASPARAGUS (V) 7

quails egg, shaved black truffle, maltaise sauce  

TRADITIONAL
HOMELY CLASSICS
CHICKEN KIEV 14

bread crumbed breast filled with garlic & herb
butter, mixed salad, house chips

CHABLIS LOUIS JADOT

FISH ‘N’ CHIPS 13

crispy battered haddock, house chips,
sliced wally

LOUIS DORNIER ET FILS BRUT, CHAMPAGNE

BEEF & ALE PIE 14

slow braised 21 day aged beef, 
seasonal vegetables, house chips

MERLOT / CORVINA, PASSORI ROSSO

FISH
SEABREAM 19

saffron cocotte potato, pak choi, 
baby beetroot, lemon dressing 

MARKET SOLE 19

new potatoes, seasonal vegetables, 
crayfish reduction

CHABLIS LOUIS JADOT

MONKFISH 16

dill risotto, grilled asparagus, 
crispy seafood wonton  

VOUVRAY, DOMAINE VIEUX

FROM THE GRILL
ALL STEAKS ARE DRY AGED FOR 28 DAYS

8OZ / 228G SIRLOIN STEAK 23

8OZ / 228G RIB EYE STEAK 24

8OZ / 228G FILLET STEAK 27

All of the above are served with house chips,
Portobello mushrooms & grilled Roma tomato

CHATEAUNEUF-DU-PAPE OR CHATEAU LYONNAT

YOUR GUIDE TO A PERFECT STEAK

BLUE
Seared, very red centre & served at room temperature
RARE
Red centre & served lukewarm
MEDIUM RARE
Pinkish red centre & served warm
MEDIUM
Pink centre & served hot
MEDIUM WELL
Light pink centre & served hot
WELL DONE
No pink, cooked through & served hot

GRILLED POUSSIN 16

sweet potato fries, apple slaw, 
barbecue sauce

LFE GRAN RESERVA PINOT NOIR

ESCALOPE OF VEAL 18

wild mushroom & sherry cream,
scallion mash, green vegetables

CHABLIS LOUIS JADOT

LAMB DUO 17

Roast rump, slow braised shoulder, boulangère
potatoes, seasonal vegetables, red wine jus

PARMA HAM WRAPPED PORK FILLET  15

stuffed with asparagus, fondant potato 

ROAST LAMB RACK FOR TWO 33

potatoe of the day, seasonal vegetables,
rosemary jus

RIOJA DON JACOBO CRIANZA

AUBERGINE PARMIGIANA (V) 11

tossed salad, garlic bread    
MERLOT / CORVINA, PASSORI ROSSO

STIR FRY EGG NOODLES (V) 8

EGG NOODLES WITH KING PRAWNS 13

chilli and garlic stir fried vegetables

SMOKED CHICKEN PENNE CARBONARA  11

cream bacon sauce, egg,
dusted parmesan shavings

BERRI ESTATES CHARDONNAY

GREAT ADDITIONS
RED WINE & SHALLOT SAUCE 1.75 each

BOURBON & PEPPERCORN SAUCE

CRISPY ONION RINGS 2.95 each

NEW POTATOES
GARLIC BREAD

CHUNKY CHIPS 3.50 each

SWEET POTATO FRIES
BROCCOLI MORNAY
BUTTERED SPINACH
MIXED LEAF SALAD
SEASONAL VEGETABLES

TO FINISH
TRIO OF BRITISH STRAWBERRIES  7

consommé, mille feuille, ice cream, 
balsamic reduction

STICKY TOFFEE PUDDING     6

salted caramel sauce  

ROSSI ICE CREAM 4

3 scoops of locally renowned ice cream or
sorbet. Please ask your server for flavours 

CHOCOLATE SUNDAE 7

hot chocolate sauce 

CHOCOLATE BROWNIE 5

Vanilla ice cream, chocolate sauce

LEMON & GINGER CHEESECAKE 7

mango shot, summer fruit compote 

FLAMING CRÈME BRÛLÉE 6

almond biscotti  

CHEESE & BISCUITS 7

Today’s selection of cheeses with roasted red
onion chutney, piccalilli 

FOOD

PREFER SOMETHING NOT ON THE MENU?
Please tell us and if available our chef will
prepare it for you.

Our recommendation of great wine to
compliment your dish.

Prices include VAT at 20%.

We do not add service charge.
Please feel free to tip your server.

Weights are approximate before cooking. 

Dishes labelled (V) are suitable for
vegetarians.

Full allergen information is available on
request, please ask your server.

KIDS EAT FREE FROM KIDS MENU, IF RESIDENT*
* T&C’s apply

1935 ROOFTOP RESTAURANT & BAR

Holiday Inn Southend,
77 Eastwoodbury Crescent, 
Southend on Sea, Essex, SS2 6XG
0845 092 1935
www.hisouthend.com

TRY OUR
EXCITING OFFERS
WINE FLIGHTS
3 TASTERS MATCHED
WITH YOUR MEAL FOR £7.50

BOUNCE BACK LUNCH
25% OFF YOUR FOOD BILL
MONDAYS AND FRIDAYS ONLY 



WHITE 125ml 175ml 250ml 75cl
glass glass glass bottle

LIGHT, REFRESHING, DRY WHITE

SOELLNER FUMBERG GRUNER VELTLINER, WAGRAM, AUSTRIA 32.50

A rich, biodynamic Veltliner from old, deep-rooted vines, some as old as 20 years;
made from the best, organically hand-selected ripest grapes (1)
SILVER (2012) International Wine Challenge 2014
(TRY IF YOU LIKE SANCERRE OR CHABLIS)

VIDAL SAUVIGNON BLANC, 26.95

MARLBOROUGH, NEW ZEALAND
Classically crisp and herbaceously intense with great complexity,
a mingling of passion-fruit and melon (1)
COMMENDED (2010) International Wine Challenge 2011

CORTE VIGNA PINOT GRIGIO, PAVIA, ITALY 3.80 5.25 7.25 21.50

Floral, racy & dry with green, crisp fruit, an innovative wine by a collaboration of
private land owners (2)
COMMENDED (2009) International Wine Challenge 2011

BERRI ESTATES CHARDONNAY, 3.60 4.60 6.70 19.75

SOUTH-EASTERN AUSTRALIA
A crisp style with a fresh, yet ripe lemon character with no oak ageing (2) 

BORSARI  INZOLIA, TERRE SICILIANE, ITALY 3.35 4.60 6.40 18.95

Fresh and light with lemon and peach fruit notes (2)

RARE VINEYARDS MARSANNE-VIOGNIER, PAYS D’OC, FRANCE 22.50

A blend of Rhône varieties grown in the warm vineyards of the D’Oc region of
southern France. Unoaked the emphasis is on fresh, lively citrus fruit backed by
notes of peach blossom, the finish is soft and rounded (2)

FULLER FLAVOURED, RICHER WHITE

CHABLIS LOUIS JADOT, FRANCE 35.00

A fuller style of Chablis, still typically bone-dry, but also with a 
well-rounded finish & subtle hints of toasty-vanilla oak flavours (2)

LUIS FELIPE EDWARDS RESERVA 4.00 5.50 7.75 22.95

SAUVIGNON BLANC, RAPEL VALLEY, CHILE
Crisp, full-flavoured with mineral & fresh grass aromas mingling with melon & citrus (2)
BRONZE (2010) Decanter World Wine Awards 2011

CÔTES DU RHÔNE, LES ABELLES BLANC, JEAN LUC COLOMBO 29.95

Fine intense floral aromas, hint of fresh fruits and candied lemon. Nicely rounded
and fresh; surprises with its complexity, freshness and lively structure (3)
BRONZE (2012) International Wine Challenge 2013 
GOLD LIST (2012) Sommelier Wine Awards 2013 

VOUVRAY, DOMAINE VIEUX, LOIRE, FRANCE 4.25 6.00 8.35 24.95

An easy drinking, medium-dry wine with a lively fresh finish, shows ripe apple, quince,
lime and citrus blossom notes (2)

MUSCADET DE SÈVRE ET MAINE, LA DOUSSINIÈRE, FRANCE 23.95

Pale in colour with an appetising crisp acidity and appley fruit.
The palate is a bone-dry and light lemon flavour (1)

CHÂTEAUNEUF-DU-PAPE BLANC, CLOS DE L’ORATOIRE 39.95

DES PAPES, OGIER, FRANCE
An impressive nose of pear, lychee, elderflower with hints of vanilla and hazelnut, the
palate shows Mirabelle plum followed by rich ripe fruits on the finish (2)
COMMENDED (2011) Decanter World Wine Awards 2013

ROSÉ 125ml 175ml 250ml 75cl
glass glass glass bottle

BORSARI  MERLOT ROSÉ, ITALY 3.35 4.60 6.40 18.95

Fresh and light with lemon and berry fruit notes (2)

PINOT GRIGIO, ROSATO DEL VENETO, ITALY 21.50

Dry & subtly flavoured raspberry & apple-scented rosé from the north-east of Italy (3)

VENDANGE WHITE ZINFANDEL, CALIFORNIA 22.50

A brief time with juice and skin together gives this delicate
colour, delicious strawberry aroma and zingy freshness (5)

RED 125ml 175ml 250ml 75cl
glass glass glass bottle

LIGHT, FRUITY EASY DRINKING RED

FLEURIE CHÂTEAU DE FLEURIE, E.LORON ET FILS, FRANCE 29.95

Vibrancy of violet aromas and soft raspberry, smooth with a lingering elegance.
From 18th Century heritage and the northern granite hills of Beaujolais (B)
BRONZE (2009) Decanter World Wine Awards 2011
BRONZE (2009) International Wine Challenge 2011

LFE GRAN RESERVA PINOT NOIR, 4.75 6.65 9.35 27.95

LEYDA VALLEY, CHILE
The elegantly balanced, fruity palate shows strawberries, black cherries and herb
flavours backed with a subtle oak complexity (B)
SILVER IWSC (2012) 

BERRI ESTATES MERLOT, 3.80 5.25 7.25 21.50

SOUTH-EASTERN AUSTRALIA
Several specially selected vineyards provide a delicious combination 
of raspberries, blueberries & soft plum characters (B)

SOLSTICE SHIRAZ, SICILIA, ITALY 3.60 4.65 6.75 19.95

A softer style of this spicy, full flavoured grape, that 
thrives in the Sicilian sun - ripe, light & lively (B)

BORSARI CABERNET SAUVIGNON, ITALY  3.35 4.60 6.40 18.95

Soft and juicy cabernet sauvignon with ripe brambly fruit (B)

FULLER, RICH FLAVOURED RED

RIOJA DON JACOBO CRIANZA, SPAIN 5.10 7.10 9.90 29.50

Smooth vanilla oak and lovely strawberry and cream Tempranillo fruit. Complex,
intense and spicy with developing toast, plums and cherries (C)
Decanter World Wine Awards 2013
SILVER (2009) International Wine & Spirit Competition 2014

CHÂTEAU LYONNAT, LUSSAC ST EMILION, FRANCE 32.50

A small district of St Emilion with a common terrain, 
the style is full of soft plums & brambly cassis flavours (C)

ORGANIC PURO MALBEC / CABERNET, MENDOZA, ARGENTINA 31.95

Lovely freshness with plenty of scented, currant fruit and hints of pencil
shavings from the Cabernet, followed by very attractive mineral notes.
The palate is compact and generous with fine tannins – a wine that
shows Malbec doesn’t need to go solo (C)

MERLOT / CORVINA, PASSORI ROSSO, VENETO, ITALY 30.95

Rich opulent with flavours of ripe fruits, plums and raisin, smooth red wine produced
from dried late harvested grapes from the vineyards of Veneto, just like Amarons.
Oak ageing gives an added note of spice and vanilla (D)

CHÂTEAUNEUF-DU-PAPE, LES BARTAVELLES 39.95

JEAN-LUC COLOMBO, FRANCE
Quite fruit-driven, with a big ball of Cassis and red liquorice waiting to expand, while
notes of nuts, fruit cake and plum pudding fill out the broad, polished finish SILVER
(2010) Decanter World Wine Awards 2013

SPARKLING & CHAMPAGNE
125ml 75cl

glass bottle

BOLLINGER SPECIAL CUVÉE BRUT, FRANCE 60.00

With a reputation for being big & full-flavoured, 
the richness & yeasty tones give a long stylish finish (1)

LOUIS DORNIER ET FILS BRUT, FRANCE 8.95 39.95

A light, fresh, vigorously youthful Champagne with a fine, elegant, 
slightly lemony nose, lively mousse and long, crisp palate
BRONZE (NV) Decanter World Wine Awards 2011
SILVER (NV) International Wine Challenge 2011
SILVER LIST (NV) Sommelier Wine Awards 2011

ROCCO VENEZIA ROSÉ, VENETO, ITALY 6.00 29.50

Vibrant, ruby rosé that shows plenty of cherry fruit on the generous palate (2)
COMMENDED (NV) Decanter World Wine Awards 2011
BRONZE (NV) International Wine Challenge 2011

PROSECCO, SANT' ORSOLA, ITALY 5.50 27.95

Light & lively, with ripe pears & lemons rounded off with a hint of sweetness (1)

FULL ALLERGEN INFORMATION IS AVAILABLE UPON REQUEST, PLEASE ASK YOUR SERVER.

WINE

WHITE WINE, ROSÉ WINE & SPARKLING & CHAMPAGNE
Rated from 1-9. 1 being the driest & 9 being the sweetest.
RED WINE Rated from A-E. A being the lightest & E being the most full-bodied.


