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We understand that when you order 
In-Room Dining, you expect fresh dishes 
that are expertly prepared, beautifully 
presented and delivered promptly. Our 
extensive menu offers a wide selection to 
suit all tastes and appetites, whether you are 
joining us for breakfast, all-day dining, or 
late-night indulgence.

We are committed to conscious sourcing, 
working with sustainable suppliers and 
supporting local growers and producers 
wherever possible. Our meat and fish are 
carefully selected and sourced in season from 
trusted British farmers and fishermen.

To place your order, simply press the 
In-Room Dining button on your telephone, 
or scan the QR code on this page. 

For your comfort and convenience, a selection 
of additional items can also be arranged 
through In-Room Dining. Complimentary 
fresh milk and ice are available upon request.

Please note that, for food safety reasons, 
we are unable to store or reheat externally 
purchased food. The only exception is 
commercially packaged baby food and milk 
for infants, which we are happy to warm on 
request. We kindly ask that all such items are 
sealed and clearly labelled.

If you have any dietary allergies or 
intolerances, please inform a member of our 
team prior to ordering.

All prices include VAT at the prevailing 
rate. A discretionary service charge of 13.5% 
and a tray charge of £7 will be added to all 
In-Room Dining orders.

Scan to order: 

i n t ro d u c t i o n



4

b r e a k fa s t

d a i l y  f ro m  6 : 0 0  a m  u n t i l  1 2 : 0 0  n o o n

Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.



b r e a k fa s t

d a i l y  f ro m  6 : 0 0  a m  u n t i l  1 2 : 0 0  n o o n
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t r a d i t i o n a l  a s i a n  b r e a k fa s t  580 kcal 	                                                         £26
Congee, youtiao, dumplings, pickles 

t r a d i t i o n a l  i n d i a n  b r e a k fa s t  (v) 970 kcal	                                              £35
Coconut chutney & mango pickle

Seasonal fresh fruit platter 

Chole masala 
Masala egg bhurji 
Paratha bread

t r a d i t i o n a l  m i d d l e  e a s t e r n  b r e a k fa s t  (v) 940 kcal                  £38
Hummus   حمص بالطحينه

Marinated olives زيتون متبل

Fresh watermelon شرايح بطيخ

Foul mudammas	 فول مدمس

Poached egg shakshuka شكشوكه

Khobez bread خبز عربى

t h e  pa r k  l a n e  f u l l  e n g l i s h  b r e a k fa s t  1060 kcal                               £28 
Two free range eggs prepared to your liking, grilled tomato, Cumberland sausage,  
crispy bacon, black pudding, baked beans, field mushrooms, hash brown

i n t e rc o n t i n e n ta l  b r e a k fa s t  980 kcal                                                     £32
Selection of  pastries, sliced fruit, roast ham, cheddar cheese, brie

w e l l n e s s  b r e a k fa s t  (v) 580 kcal                                                                  £31 
High-fibre organic cereals, British dairy yoghurt, seasonal sliced fruits and berries,  
brown granary or rye bread, spinach and egg white omelette, fresh fruit juice

Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.
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f ru i t s ,  g r a n o l a ,  m u e s l i  &  p o r r i d g e

Selection of  berries (ve, gf) 90 kcal						         £14 

Fruit plate (ve, gf) 120 kcal							          £16
Sliced melon, pineapple, kiwi and seasonal berries 

Homemade granola & yoghurt (v, gf) 370 kcal					        £15
Berry compote and fresh berries

Homemade bircher muesli (v, gf) 430 kcal					        £14
Oat muesli, Granny Smith apple, seasonal berries

Porridge with brûléed banana (v, gf) 					        	    £14
Prepared with water 320 kcal or whole milk 480 kcal

o u r  h o m e m a d e  b a k e ry

Viennoiserie of choice (v)                                                                                               £7
Plain croissant 403 kcal | Cinnamon roll 330 kcal | Danish pastry 220 kcal

Bakery basket (v) 1450 kcal                                                                                  £21
Five pieces of  freshly baked pastries and muffins

Mixed toast (v) 420 kcal                                                                                                  £9
White, brown, mixed, granary, sourdough or gluten free 
Served with a choice of strawberry jam, orange marmalade or honey

b r e a k fa s t

d a i l y  f ro m  6 : 0 0  a m  u n t i l  1 2 : 0 0  n o o n
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b r e a k fa s t

d a i l y  f ro m  6 : 0 0  a m  u n t i l  1 2 : 0 0  n o o n

pa r k  l a n e  s p e c i a l i t i e s 	

Avocado toast (ve) 580 kcal	 £18
Smashed avocado, cherry tomato, cherry molasses 
Add eggs (v) 120 kcal: £4 
	
Nourish bowl (ve, gf) 615 kcal	 £19
Quinoa, broccoli, avocado, green leaves, pomegranate, pumpkin seeds, citrus dressing

c l a s s i c  e g g s

Two free-range eggs prepared to your liking (v)				        	    £15
Poached 135 kcal, boiled 138 kcal, fried 160 kcal or scrambled 155 kcal

Omelette (v) 							          	    £18
Whole egg  280 kcal or egg white 115 kcal   
Free-range eggs or egg white omelette with your filling of  choice: onion 10 kcal, button mushroom 13 kcal, 
ham 70 kcal, tomatoes 7 kcal, peppers 12 kcal, chilli 6 kcal  

Eggs Benedict 720 kcal							          £20
Two free-range poached eggs, roasted ham, hollandaise sauce, English muffin

Eggs Royale 672 kcal							          £22
Two free-range poached eggs, smoked salmon, hollandaise sauce, English muffin

Eggs Florentine (v) 640 kcal							          £18
Two free-range poached eggs, wilted spinach, hollandaise sauce, English muffin

f ro m  t h e  g r i d d l e

American pancakes (v, gf) 750 kcal						         £18 
Biscoff, banana brûlée, crème fraîche

Malted buttermilk waffles (v, gf) 690 kcal						        £18 
Vanilla cream, seasonal fruit

Brioche French toast (v) 825 kcal						         £18 
Berry compote, berries, crème fraîche 



b r e a k fa s t

d a i l y  f ro m  6 : 0 0  a m  u n t i l  1 2 : 0 0  n o o n
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Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.

b r e a k fa s t  s i d e s 		  £6 each

Streaky bacon (gf) 325 kcal | Roast cherry tomato (ve, gf) 71 kcal | Portobello mushrooms (ve, 
gf) 93 kcal | Hass avocado (ve, gf) 320 kcal | Scottish smoked salmon (gf) 97 kcal Cumberland 
pork sausages (gf) 270 kcal | Chicken sausage 260 kcal
Ful madames (ve, gf) 160 kcal  

c h i l d r e n ’ s  b r e a k fa s t

Children’s English breakfast 480 kcal                                                                          £16
One free-range egg prepared to your liking, grilled tomato, pork sausage, crispy bacon,  
baked beans, field mushrooms, crispy hash brown

Scrambled eggs on toast 400 kcal                                                                                            £14
Tomatoes, sourdough toast

Children’s pancakes (v) 330 kcal                                                                                             £14
Seasonal berries, maple syrup

d a i l y  d e t o x  j u i c e  112 kcal	 £8

h o t  b e v e r a g e s

Espresso 0 kcal | Macchiato 13 kcal 	 £6

Double espresso 0 kcal | Americano 0 kcal | Filter coffee 0 kcal | Cappuccino 63 kcal	  
Latte 63 kcal | Flat white 63 kcal | Mocha 111 kcal | English breakfast tea 0 kcal	 £7
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a l l - d ay  d i n i n g

d a i l y  f ro m  1 2 : 0 0  n o o n  –  1 1 : 0 0  p m

s n a c k s  &  s ta rt e r s

Scottish smoked salmon and caviar blinis 380 kcal	  £19 
Dill crème fraîche, lemon	

Peppered chicken wings 390 kcal	 £14
Classic ranch dip

Montgomery cheddar and caramelised onion croquettes 420 kcal	 £14

British and Italian charcuterie board 890 kcal					        £27 
Coppa, bresaola, Montgomery cheddar, Cotswold brie, piccalilli, sourdough bread 

s a n d w i c h e s  &  b u rg e r s
Served with French fries | Gluten free bread on request 

Park Lane club sandwich 850 kcal                                                                                      £28 
Chicken, streaky bacon, beef tomato, egg mayonnaise

Chicken club sandwich 790 kcal	 £28
Chicken, tomato, egg mayonnaise

Smoked salmon and dill sandwich 820 kcal	 £22
Cured smoked salmon, avocado, wild rocket

Falafel wrap (ve) 780 kcal	 £26
Hummus, tahini, pickles, khobez bread

Park Lane beef burger 980 kcal	 £28
British beef, matured cheddar, lettuce, tomato, gherkins

Grilled chicken burger 810 kcal	 £26
Grilled chicken, relish, mayonnaise, lettuce, beef tomato 

Add to your burger: £5	
Fried egg 85 kcal | Grilled streaky bacon 110 kcal 

s o u p s
Served with bread rolls 

Cream of mushroom soup (ve) 372 kcal						         £13 
Sautéed wild mushrooms, focaccia croutons 

 
Lentil soup (ve) 380 kcal	 					     £11 
Sumac pita, lemon, cumin 



a l l - d ay  d i n i n g

d a i l y  f ro m  1 2 : 0 0  n o o n  –  1 1 : 0 0  p m

s a l a d s

Nourish bowl (v) 615 kcal							          £22
Quinoa, broccoli, avocado, green leaves, pomegranate, pumpkin seeds, citrus dressing

Beef carpaccio (gf) 380 kcal        					             £22  
Artichoke, radicchio, horseradish cream

Caesar Salad 610 kcal	 £18
Cos lettuce, parmesan, egg, marinated white anchovies, crispy focaccia

Add to your salad:	
Roasted chicken breast 215 kcal £10 | Grilled halloumi (v) 175 kcal £8 | King prawns 130 kcal £15

f ro m  t h e  g r i l l

Grilled rib-eye steak 250g  (gf) 950 kcal     				            	    £49 

Grilled beef fillet 200g (gf) 780 kcal    					            £55

Butterfly sea bass, garlic and thyme (gf)  780 kcal					        £38  
Served with buttered mash, green beans, glazed carrots  

Selection of sauce:  
Béarnaise (v) 459 kcal, peppercorn (v) 136 kcal

pa r k  l a n e  s i g n a t u r e s 	

Classic fish and chips 925 kcal	 £32 
Haddock, chunky chips, mushy peas, tartare sauce, charred lemon		

Salmon teriyaki (gf) 712 kcal	 £36 
Pak choi, green beans stir fried, jasmine rice 	

Anytime ramen (v) 490 kcal 					                    	   	    £26  
Noodles, pak choi, soft boiled egg, mushroom, spring onion, seaweed miso broth  

Add to your ramen:   
Chicken 180 kcal £10 |  Prawns 140 kcal £15

s i d e s  							               	        £9 each
Baby carrots (ve)160 kcal  |  French fries (ve) 161 kcal |  Steamed vegetables (ve) 42 kcal   
Mashed potatoes (v) 210 kcal  	 	

1 0



a l l - d ay  d i n i n g

d a i l y  f ro m  1 2 : 0 0  n o o n  –  1 1 : 0 0  p m

p i z z a  &  pa s ta
Spaghetti or penne pasta | Gluten free pasta on request 

Bolognese 800 kcal								        £27 
Served with grated parmesan						         

Wild mushroom (v) 610 kcal 							       £33 
Wild mushrooms, parsley, garlic, chilli, parmesan			    

Pomodoro (v) 630 kcal	 						      £22 
Tomato sauce and grated parmesan 

Parma rosa (v) 890 kcal							       £24 
Creamy tomato sauce, parsley 

Add to your pasta:  
Chicken 180 kcal £10 | Prawns 140 kcal £15

Pizza Margherita (v) 1150 kcal 						      £21 
Tomato, mozzarella, fresh basil pizza							     

Add to your pizza: £ 4
Chilli (ve) 2 kcal, Salami 70 kcal, Marinated olives (ve) 30 kcal | Mushrooms (ve) 35 kcal  
Chicken 120 kcal| Anchovies 20 kcal  

a  ta s t e  o f  i n d i a

‘The Ruby’ chicken curry 900 kcal 						      £36  
Basmati rice, fresh mint raita, kachumbari salad, chota naan bread  

Vegan cauliflower korma curry (ve, gf) 690 kcal					     £29  
Cashew nuts, almonds, sultanas, jasmine rice 

Biryani  
Spiced rice, saffron, fresh mint raita, kachumbari salad, papadam  

Lamb 920 kcal 								        £42 
Chicken 870 kcal 								        £40  
Prawns 890 kcal 								        £46  
Lobster 980 kcal								        £90  
Vegetables (v) 750 kcal 							       £33

Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.

1 1
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a l l - d ay  d i n i n g

d a i l y  f ro m  1 2 : 0 0  n o o n  –  1 1 : 0 0  p m

d e s s e rt s
Warm apple crumble (v) 720 kcal 						      £13  
Maple Chantilly cream 					      

Chocolate and vanilla parfait (ve, gf) 810 kcal					     £11  
Brownie crumbs		   

Nutella cheesecake (v) 770 kcal							      £12  
Vanilla whipped ganache, salted caramel popcorn  

Crème caramel (v, gf) 450 kcal							       £12  
Seasonal berries  		   

Selection of British cheeses (v) 830 kcal  						      £19  
Montgomery cheddar, Cotswold brie, chutney and crackers  

Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.
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a  ta s t e  o f  t h e  m i d d l e  e a s t

d a i l y  f ro m  1 2 : 0 0  n o o n  –  1 1 : 0 0  p m

s e l e c t i o n  o f  m e z z e               £10 each	

Chickpea hummus (vg, gf) 190 kcal 	  
Smoked moutabel (vg, gf) 200 kcal 	  
Za’atar manakish (v) 220 kcal 
Cheese sambousek (v) 340 kcal  
Chickpea falafel (vg) 333 kcal 
Chicken kibbeh 310 kcal   
Grilled halloumi (v, gf) 230 kcal 

s o u p s  &  s a l a d s 	
Lentil soup (ve) 380 kcal			     £11 
Sumac pita, lemon, cumin

Fattoush salad (v) 420 kcal	 £19 
Feta cheese, baby gem lettuce, mixed peppers,	  
tomatoes, cucumber, sumac croutons	  

Tabbouleh (ve) 390 kcal	 £17 
Organic parsley, burghul, tomato, extra	  
virgin olive oil, lemon, sumac	

m a i n  c o u r s e s 	
Chicken shish tawook (gf) 920 kcal		    £31   
Harissa aioli, grilled peppers, red amaranth  

Baby chicken machboos (gf) 1090 kcal	   	   £36   
Spiced rice, golden raisins, pine nuts, parsley cress 
Baharat lamb chops (gf) 930 kcal		    £48  
Minted labneh, rocket salad, ezme 

d e s s e r t s 	
Date platter, natural yoghurt (v, gf) 520 kcal	   £14 
Medjool dates, served with Greek yoghurt

Mixed baklava (v) 650 kcal			     £16 
Assortment of pistachio and walnut baklava,   
orange blossom syrup

Chilled sliced watermelon (v) 150 kcal	  £11

Chilled chopped fruit salad 170 kcal	 £13

تشكيلة المقبلات

 حمص

متبل الباذنجان

مناقيش زعتر
سمبوسك لحم

فلافل
كبة دجاج 

حلومى مشوي

الشوربة و السلطات

شوربة العدس

سلطة فتوش

 

تبولة

الوجبات الرئيسية

شيش طاووق دجاج

دجاج مكبوس

ريش لحم الضأن بالبهارات

الحلويات

طبق تمر وزبادي طبيعي

قطع بقلاوة مشكلة

شرايح بطيخ باردة

سلطة فواكه مقطعة باردة

Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.
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l at e - n i g h t  m e n u

d a i l y  f ro m  1 1 : 0 0  p m  –  6 : 0 0  a m

s t a r t e r s 	  

Mediterranean olives (ve, gf) 145 kcal	 £10

Cream of mushroom soup (ve, gf) 372 kcal	 £13
Sautéed wild mushrooms, focaccia croutons

Royal mezze platter 1350 kcal							          £45 
Hummus, moutabel, falafel, cheese sambousek, warm khobez bread and tahini dip 	

Peppered chicken wings 390 kcal						         £14 
Classic ranch dip

Caesar Salad 610 kcal						         	    £18 
Cos lettuce, parmesan, egg, marinated white anchovies, crispy focaccia

Nourish bowl (ve, gf) 615 kcal						         	    £19 
Quinoa, broccoli, avocado, green leaves, pomegranate, pumpkin seeds, citrus dressing

Add to your salad:   
Roasted chicken breast 215 kcal £10 | Grilled halloumi (v) 175 kcal £8 |  King prawns 130 kcal £15

m a i n  c o u r s e s

Gluten free available on pasta and sandwiches

Park Lane club sandwich 850 kcal	 £28
Chicken, streaky bacon, beef tomato, egg mayonnaise

Chicken club sandwich 790 kcal	 £28
Chicken, tomato, egg mayonnaise

Park Lane beef burger 980 kcal	 £28
British beef, matured cheddar, lettuce, tomato, gherkins

Grilled chicken burger 810 kcal	 £26
Grilled chicken, relish, mayonnaise, lettuce, beef tomato

‘The Ruby’ chicken curry 900 kcal						         £36 
Basmati rice, fresh mint raita, kachumbari salad, chota naan bread 

Anytime ramen (v) 490 kcal 					                    	   	    £26  
Noodles, pak choi, soft boiled egg, mushroom, spring onion, seaweed miso broth

Lamb biryani 920 kcal 					                    	    £42 
Spiced rice, saffron, fresh mint raita, kachumbari salad, papadam	

Margherita pizza (v) 1150 kcal		 £21 
Tomato, mozzarella, fresh basil	 	

Parma rosa penne (v) 890 kcal		  £24
Creamy tomato sauce, fresh parsley
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l at e - n i g h t  m e n u

d a i l y  f ro m  1 1 : 0 0  p m  –  6 : 0 0  a m

s i d e s  								              £9 each

Steamed rice (ve, gf) 210 kcal | French fries (ve, gf) 161 kcal 

d e s s e rt s
Chocolate and vanilla parfait (ve, gf) 810 kcal					     £11  
Brownie crumbs	 `		   

Nutella cheesecake (v) 770 kcal							      £12  
Vanilla whipped ganache, salted caramel popcorn  		   

Selection of British cheeses (v) 830 kcal  						      £19  
Montgomery cheddar, Cotswold brie, chutney and crackers  

Fruit plate (ve, gf) 120 kcal  							       £16  
Sliced melon, pineapple, kiwi and seasonal berries 

Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.



1 6

w i n e  &  c o c k ta i l  l i s t

s pa r k l i n g  w i n e  &  c h a m pa g n e 		  1 2 5 m l 		 b o t t l e

Veuve Clicquot Yellow Label Brut NV France		  £25		 £142

Veuve Clicquot Rosé NV France		  £27		 £165

Hattingley Valley Classic Reserve NV England		  £17		 £97

Della Vite Prosecco Superiore DOCG NV Italy		  £14		 £68

Ruinart R de Ruinart Brut NV France				   £168

Perrier-Jouët Belle Epoque Rosé 2013 France				   £640

Ruinart Rosé NV France				   £190

Ruinart Blanc de Blanc NV France				   £218

Dom Pérignon 2013 France		   		 £480

w h i t e  w i n e 		  1 7 5 m l 		 b o t t l e

Paco & Lola Albariño Rías Baixas 2024 Spain		  £15		 £58

Fantinel Sant’Helena Pinot Grigio Collio DOC 2024 Italy		 £13		 £49

Urlar Sauvignon Blanc 2022 New Zealand		  £16		 £61

Louis Jadot Coteaux Bourguignons Blanc 2022 France	 £17		 £71

Loimer Loiserberg Grüner Veltliner 2021 Austria					    £88

DAOU Reserve Chardonnay USA					    £108

Domaine Laporte Sancerre ‘Le Grand Rochoy’ 2022 France				   £94

ro s é  w i n e 		  1 7 5 m l 		 b o t t l e

Torre Mora Scalunera Rosato 2022 Italy	 	 £13		 £49

Château Léoube Love by Léoube 2023 France		  £18		 £72

Wines by the glass are also available as 125ml measures.  All wines and vintages are subject to availability.
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r e d  w i n e 		  1 7 5 m l 		 b o t t l e

Zuccardi Serie A Malbec, Uco Valley, 2024 Argentina	 £13		 £49

Familia Torres Celeste Crianza 2018 Spain		  £15		 £61

Torre dei Beati Montepulciano d’Abruzzo 2022 Italy		  £16		 £69

Louis Jadot Bourgogne Pinot Noir 
Couvent des Jacobins 2023 France		  £20		 £84 

Château Musar ‘Hochar’ 2019 Lebanon				   £89        

Blason d’Issan Margaux 2020 France				   £108

Gramercy Cellars L’Idiot du Village 2015 USA				   £138

n o / l o w  w i n e 				   b o t t l e

Wild Life Botanicals Sparkling Nude England				   £42

Wild Life Botanicals Sparkling Blush England				   £42

Bodegas Torres Natureo Muscat 2023 Spain	 			  £36

Bodegas Torres Natureo Syrah 2022 Spain				   £36

c l a s s i c  c o c k ta i l s

Espresso Martini				   £18
Vodka, coffee liqueur, freshly brewed espresso

Gin Martini				   £19
Gin, dry vermouth, lemon peel or olives

Aperol Spritz				   £17
Aperol, prosecco and soda water 

Old Fashioned				   £19
Bourbon or rye whiskey, Angostura bitters, sugar

Passion Fruit Mojito				   £18
White rum, passion fruit puree lemon juice, simple syrup, lime juice

Buck’s Fizz				   £22
Champagne, orange juice

Paloma				   £18
Tequila, lime juice, grapefruit soda

A non-alcoholic version of our classic cocktails is available for £12.



1 8

Adults need around 2,000 kcal a day. 
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.  
Please note: before placing your order, please inform a member of the team if anyone in your party has a food allergy.  
Prices include VAT.  A discretionary service charge of 13.5% and a tray charge will apply to all room service orders.

                                      5 0 m l

Beefeater 24 gin		               £13

Tanqueray No. Ten gin	              £15

Monkey 47 gin		               £17

Grey Goose vodka		               £14

Belvedere vodka		               £13

Stolichnaya Elite vodka	              £18

Havana Club 7-year-old rum            £15

Diplomatico Reserva rum	              £17

Chivas Regal 12-year-old whisky       £12

Lagavulin 16-year-old whisky           £25

                                      5 0 m l

Dalmore 15-year-old whisky             £29

Woodford Reserve bourbon             £14

Jack Daniel’s Single Barrel whiskey   £17

Blanton’s Gold whiskey	              £30

Martell VS cognac		               £12 

Hennessy XO cognac	              £41

Don Julio 1942 tequila                    £48

Nikka From The Barrel whiskey       £16

Ron Zacapa Solera 23-year-old rum £20

Olmeca Altos Plata tequila               £13

Grey Goose vodka								            £168
Don Julio 1942 tequila						          £538
Nikka From The Barrel whiskey						          £172
Ron Zacapa Solera 23-year-old rum						          £218
Remy Martin VSOP cognac							           £172

s p i r i t s  b y  t h e  b o t t l e

s p i r i t s  l i s t
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The East India Company teas 0 kcal	 £7

Iced teas 0 kcal	 £7

Espresso 0 kcal	 £6

Double espresso 0 kcal	 £7

Macchiato 13 kcal	 £6

Americano 0 kcal	 £7

Filter coffee 0 kcal	 £7

Latte 63 kcal 	 £7

Cappuccino 63 kcal	 £7

Flat white 63 kcal	 £7

Mocha 111 kcal	 £7

Iced coffee 63 kcal	 £7

t e a  &  c o f f e e

Coca-Cola 84 kcal 200ml	 £6

Diet Coke 1 kcal 200ml	 £6

Red Bull 117 kcal 250ml	 £8

Fever-Tree 200ml	 £6
Ginger ale 36 kcal | Ginger beer 74 kcal 
Lemonade 30 kcal | Soda 0 kcal
Tonic 56 kcal

Folkington’s Juices 250ml	 £6
Apple 130 kcal | Orange 88 kcal 
Pineapple 128 kcal | Tomato 43 kcal
British Summer Berries 115 kcal

Acqua Panna 0 kcal 250ml	 £5

Perrier 0 kcal 330ml	 £5

Evian 0 kcal 750ml	 £7

Perrier 0 kcal 750ml	 £7

s o f t  d r i n k s  &  m i n e r a l  wa t e r

Peroni 330ml	 £9

Asahi 330ml	 £9

Meantime Pale Ale 330ml	 £9

Peroni Libera 73 kcal (alcohol-free)	 £8

Maison Sassy Cidre Brut 330ml	 £8

b e e r  &  c i d e r

b e e r ,  c i d e r  &  r e c e p t i o n
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t h e  a rc h  b a r

s u n d ay  t o  t h u r s d ay  f ro m  1 2  n o o n  t o  1 2 : 3 0  p m

f r i d ay  t o  s at u r d ay  f ro m  1 2  n o o n  t o  1  a m

With an elegant and refined interior The Arch Bar provides a sophisticated location in the heart 
of Mayfair for pre or post dinner drinks, celebratory champagne or a discreet meeting. Delicious 
coffee or an eclectic cocktail combined with the views over Green Park make the unique space 

an enviable destination in the city.

Find out more:
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t h e  w e l l i n g t o n  l o u n g e

d a i l y  f ro m  8 a m  t o  1 2 p m

a f t e r n o o n  t e a  d a i l y  f ro m  1 : 0 0  p m  –  5 : 0 0  p m

The Wellington Lounge is an ideal meeting place for an early morning coffee and pastries, 
famed afternoon tea or an all-day menu featuring classic seasonal dishes. Standing proudly 
on the former site of 145 Piccadilly—Queen Elizabeth II’s former childhood home—the 
Wellington Lounge pays respect to its heritage by offering traditional afternoon tea with a 

modern twist for an experience fit for royalty.

The afternoon tea menu is subject to change due to seasonality.   

Find out more:
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s u n d ay  b ru n c h

e v e ry  s u n d ay  f ro m  1 2 : 3 0  p m  -  5  p m

Discover a brunch like no other. We invite you and your loved ones to experience a relaxing 
Sunday in the elegant surroundings of our hotel.

Our team has prepared a delectable feast for all to enjoy. Immerse yourself in a range of 
dishes across our buffet and savour our carvery selection, including our signature Duke Beef 

Wellington, crafted and served by our talented culinary team.

Find out more:
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t h e o  r a n d a l l  c u c i n a  i ta l i a n a

l u n c h  d a i l y  f ro m  1 2  p m  -  2 p m

d i n n e r  d a i l y  f ro m  6  p m  -  1 0  p m

London’s diverse and evolving food scene presents some of the finest dining anywhere in the 
world and InterContinental London Park Lane is proud to house the capital’s best Italian 

restaurant; Theo Randall Cucina Italiana. Chef Theo Randall blends the best local ingredients 
with hand-picked Italian imports to create rustic fare that continues to attract rave reviews.

Find out more:



InterContinental London Park Lane
1 Park Lane, London, W1J 7QY
T: +44 (0)20 7409 3131 
london@ihg.com
parklane.intercontinental.com


