




Teas & Infusions
Everyday Tea, Earl Grey, Traditional English, £3.85
Assam, Darjeeling, Green Tea
Camomile and Peppermint 

Costa Coffees
Solo Doppio

Espresso £3.45 £3.70

Macchiato £3.45 £3.70

Primo Medio Massimo
Americano £3.70 £4.10 £4.35
Latté £4.20 £4.70 £5.05
Cappuccino £4.20 £4.70 £5.05
Mocha £4.35 £4.85 £5.15
Hot chocolate £4.25 £4.75 £5.05
Extra Shot £0.45
Syrup Shot £0.45
Marshmallows £0.45
Flake £0.45

All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill.

“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Soft Drink and Juices
Mineral water 1 litre 330ml
Strathmore water still or sparkling £5.60 £3.50

Soft Drinks
Coca Cola, Diet Coke, Coke Zero 330ml £3.60

Appletiser 275ml £3.80

Feel Good Drinks 275ml £3.80
Apple & Blueberry, Orange & Mango, Cranberry & Lime

Big Tom Spiced Tomato Juice 250ml £4.20

Bottle Green Pomegranate & Elderflower 275ml £5.20
Sparkling Presse 

Bottle Green Elderflower Sparkling Presse 275ml £5.20

Bottlegreen Ginger & Lemongrass Sparkling Presse 275ml £5.20

Glaceau Revive 500ml £6.50

Glaceau XXX 500ml £6.50

Orangina 330ml £5.50

Red Bull, Red Bull sugarfree 250ml £5.00

Capri Sun 100% Pure Fruit Juices 200ml £3.60
Apple, Orange. Summer Fruits 

All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill.

“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Breakfast at Hilton
Eggs Benedict £12.95
English muffin topped with ham, two poached eggs
and finished with hollandaise sauce

Two Farm Fresh Eggs £12.95
Cooked any style with your choice of bacon or sausage
and served with hash browns and toast

Breakfast Bap £5.50
Filled with your choice of bacon, pork sausage or egg

Toasted Bloomer £3.50
White or wholemeal with butter and a preserve

Breakfast Pastries: Your Choice of any Two: £3.95
Chocolate twist Danish pastry           Cinnamon swirl Danish pastry
Cranberry and apple muffin                Carrot and raisin muffin
Croissant served with butter and preserve

Salads
Heathrow Salad £13.95
Mixed leaf salad with spinach, marinated olives, artichoke, 
sundried tomato and feta cheese with virgin olive oil

Smoked Chicken and Avocado Salad £14.50
With mixed leaves, sliced red onion, cherry tomatoes, 
garlic croutons and balsamic dressing

Oak Smoked Scottish Salmon £14.95
Horseradish mayonnaise, red onion and capers and lemon garnish. 
Served with brown bread and butter

suitable for vegetarians     available 24hrs a day
Please be advised of a 30 minute cooking time for main course dishes.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”

Served from 6am to 10.30am

Soups
served with bread rolls

Roasted tomato and basil soup £7.95

Freshly prepared soup of the day £7.50



Light Bites
Fish Cakes £10.95
Smoked salmon and spring onion fish cakes, served with a caper and
lemon relish.

Baked Figs £11.95
Whole baked figs stuffed with ricotta cheese, served with sliced Parma 
ham, rocket and balsamic glaze.

Prawn Cocktail £9.95
Crisp lettuce dressed with apple and topped with cold water shrimp, 
covered with Marie-Rose sauce and garnished with lemon

Heathrow Three Egg Omelette £12.95
Choose three of the following: ham, mushroom, onion, tomato, cheese,
peppers

Wings of Fire £12.95
Spiced chicken wings and spiced wedges with chilli basil dip

Hilton Classics
Hilton Club Sandwich £15.95
Mouth watering triple decker filled with roast chicken breast, bacon,
fried egg, lettuce, tomato and mayonnaise, served with French fries.

Hilton Burger £15.95
Succulent Black Angus beef in a toasted sesame bun with lettuce,
tomato, onion and gherkin, served with French fries.

Hilton Caesar Salad £13.95
Crunchy Romaine lettuce with aged Parmesan flakes and croutons, 
tossed in a mild garlic and anchovy dressing

With sliced chicken breast £14.95

suitable for vegetarians     available 24hrs a day
Please be advised of a 30 minute cooking time for main course dishes.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Sandwiches
Please Select Brown or White Bread or Bagel

Oak Smoked Salmon and Cream Cheese £9.95
Mature Cheddar Cheese and Pickle £7.95
Honey Roast Ham and Mustard £8.75
Roast Beef and Horseradish £8.75
Roast Pepper and Mozzarella £7.95
All sandwiches are served on three layers of bread with a salad garnish

Steak Sandwich £17.95
Char-grilled minute steak with caramelized onions, English mustard, 
gherkin and rocket leaves, served on ciabatta bread with chips

The Heathrow Pizza
Create your own pizza by choosing any 3 toppings from our selection.
Our chefs will bake it to perfection with tomato sauce and a sprinkling
of mozzarella. £15.95

Choose From:
Ham, pineapple, pepperoni, mixed peppers, olives, mushrooms, onion,
jalapeños, sweet corn, rocket, cherry tomatoes, anchovies, salami
and smoked salmon.
Any additional toppings £0.85

Grill Menu Selection
8oz Rib Eye Steak £24.95

Half Roast Chicken Piri-Piri Style £20.95

Rump of Lamb £22.95

Swordfish Steak £21.95

All grills served with champ potatoes, pepperonatta, slow roasted
tomato and watercress

suitable for vegetarians     available 24hrs a day
Please be advised of a 30 minute cooking time for main course dishes.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Healthy Options
Roasted vegetables with grilled halloumi and 
butternut with dressed rocket and pine nuts £13.95

Hot smoked salmon with an apple and watercress 
salad with horseradish crème fraiche £14.95

Indian Menu Selection
All our curries are served with poppadoms, mint raita and pilau rice

Chicken Tikka Masala £18.50
Marinated tender chicken pieces cooked in a rich masala sauce

Chickpea Sweet Potato and Spinach £17.95
A medium spiced curry with potatoes, chickpeas, carrots and lentils

Beef Vindaloo £18.50
Tender beef pieces in a medium to hot sauce with onion,tomato, 
coconut and chilli

Side Orders
Naan Bread Sag Aloo
Garlic bread Tarka Dal
Portion of Chips Chana Masala
All Side Orders are charged at £4.95 per portion

suitable for vegetarians     available 24hrs a day
Please be advised of a 30 minute cooking time for main course dishes.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



British Isle Favourites
Fish and Chips £16.95
Battered haddock fillet with chips and mushy peas and lemon

Cold poached Salmon Salad £16.95
Served with mixed leaves, pickled onions, cherry tomatoes, 
Boiled egg, piccalilli, and lemon mayonnaise 

Bangers and Mash £14.95
Cumberland ring sausage served with spring onion mash 
and a rich onion gravy

English all day Breakfast £14.95
Smoked back bacon, pork sausage, tomato, field mushroom and 
fried eggs

Burger Menu Selection
The Heathrow Burger (only for the brave and the seriously hungry) £19.95
Two 8oz Aberdeen Angus beef burgers with bacon, cheese, lettuce, 
tomato and onion.

Chicken Fillet Burger £15.95
Succulent chicken fillet in a crispy coating topped with Monterey Jack 
cheese and cranberry sauce

Barbecue Beef Burger £15.95
Topped with Monterey Jack cheese, smoked bacon and barbeque sauce.

Mediterranean Vegetable and Mozzarella Quarter Pounder £14.95

All the above burgers served in a sesame seed bun with onion, 
tomato and gherkin, relish and chips

Side Orders
Portion of Chips Onion Ring Tower
Spiced Wedges Coated Garlic Mushrooms
All Side Orders are charged at £4.95 per portion

suitable for vegetarians     available 24hrs a day
Please be advised of a 30 minute cooking time for main course dishes.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Desserts and Cheese
Double Chocolate Fudge Cake £5.95
Served with pouring cream

Fruit Cake £7.25
Filled with cranberries, sultanas and hazelnuts topped with dates, 
toasted pecans, split almonds and walnuts

Exotic Fruit Salad £5.95
With passion fruit syrup

Sticky Toffee Pudding £7.25
Covered with a rich toffee sauce and cream

Lemon Meringue Delice £6.25
Served with fruit coulis

Fig, Plum Frangipane Tart £6.95
A butter shortbread base topped with almond frangipane, 
prunes, Turkish figs and plums

Summer Fruits Pudding with Cassis £6.95

Chocolate Bread and Butter Pudding £5.95
Bread coated in a rich dark chocolate and baked in the oven

Ice Cream Selection £5.75
Good old favourites a trio of ice creams topped  with chocolate sauce

Selection of Cheese £11.95
A selection of four cheeses with celery, grapes, dried fruits and 
savoury biscuits

suitable for vegetarians     available 24hrs a day
Please be advised of a 30 minute cooking time for main course dishes.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Bottled Beers & Alco-Pops
Heineken Premier (Holland) 330ml £4.80
Beck’s Bier (Germany) 330ml £4.80
Budweiser (America) 330ml £4.80
SOL (Mexico) 330ml £4.80
Peroni Nastro Azzuro (Italy) 330ml £4.80
Tiger (Singapore) 330ml £4.80
Kronenbourg 1664 (France) 275ml £4.80
Newcastle Brown Ale (British) 550ml £7.00
Magners Cider 330ml £4.70
Smirnoff Ice  330ml £5.70
WKD Blue 275ml £5.70
Beck’s Blue, non Alcohol (Germany) 275ml £4.20

Draughts Pint Pint

Stella Artois £2.50 £4.90
Beck’s Vier £2.40 £4.70
Boddingtons £2.40 £4.70
Peroni £2.70 £5.20
Guinness Red Band £2.90 £5.50
Leffe Blonde £3.10

1
2/

All prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your bill.

“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Wines
Fresh Crisp and Dry Whites Bottle 125ml* 175ml 250ml

Pinot Grigio- Montemarino, Veneto, Italy £27.00 £6.30 £9.00
Bright and refreshing with a touch of pear and floral aromas, 
enjoy without food or with leafy salads and light fish dishes

Catarratto-Sun Tree, Sicily, Italy £20.00 £4.70 £6.70
Touches of ripe peachy fruits combine with delicate citrus notes

Fruity Aromatic Whites

Sauvignon Blanc-Drylands, Marlborough, New Zealand £30.00 £7.00 £10.00
Herbaceous and vibrant, with flavours of passion fruit

Elegant and Distinctive Dry Whites

Chablis-Gloire de Chablis, J. Moreau et Fils, France £38.00 £8.90 £12.70
Delicate green fruits and a flinty backbone deliver a complex
range of flavours and aromas in this classic French wine 

Cloudy Bay-Sauvignon Blanc, Marlborough, New Zealand £41.00 £9.60 £13.70
Simply iconic, Cloudy Bay is still the benchmark for New Zealand
Sauvignon Blanc, with pure and striking flavours that combine
notes of lemon zest, gooseberry and mango

Full Flavoured Rich Dry Whites

Chenin Blanc-Vineyard Selection, Kleine Zalze, £28.00 £6.60 £9.40
Stellenbosch, South Africa
A full wine, exploding with soft green and tropical fruits and 
many complex flavour profiles. Barrel fermented to make it 
perfect with richer white meat dishes

Chardonnay-Blackstone, Monterey County, California £31.00 £7.30 £10.40
Bright refreshing citrus aromas combine with ripe tropical 
flavours and soft rounded smooth oak ageing

125ml glass available on request at half the price of a 250ml glass
All prices are inclusive of VAT

A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Wines
Light Fruity Reds Bottle 125ml 175ml 250ml

Merlot, Monte Verde, Central Valley, Chile, 2010/11 £25.00 £5.90 £8.40
Soft and juicy with hints of red berries and plums, enjoyable 
without food or with roasted and grilled meat dishes

Medium Bodied Distinctive Reds

Rioja Crianza-Don Jacobo,Tinto, Bodegas Corral £30.00 £7.00 £10.00
Smooth savoury flavours with hints of wild mushrooms and
warming vanilla oak

Pinot Noir-Robert Mondavi Winery, Carneros, California £39.00 £9.10 £13.00
Bright cherry and wild strawberry, silky smooth, with an 
appealing hint of spice on the finish

Full Flavoured Spicy Robust Reds

Shiraz/Cabernet/Malbec-Longitude, Flagstone, 
Western Cape, South Africa £32.00 £7.50 £10.70
Bursting with brambles, blackcurrant and black cherry fruit flavours,
rich and juicy with a luscous finish

Primitivo/Negroamaro, Villa Bruccio, Puglia, Italy, 2009/10 £21.00 £4.90 £7.00
Bold and spicy packed with wild bramble and black cherry fruits,
firmly structured with a rich deep finish

Full Flavoured Smooth and Mellow Reds

Cabernet Sauvignon-1870 Mapuche Block, Errazuriz, 
Aconcagua Valley, Chile £33.00 £7.70 £11.00
Juicy blackcurrant fruit flavours and a touch of vanilla spice on 
the palate

Pinotage-Flagstone, Writers Block, South Africa £37.00 £8.70 £12.40
A really impresive wine, giving ripe and generous blackberry and 
plum jam flavours, supported by toasty oak. One of the real gems 
of South Africa!

125ml glass available on request at half the price of a 250ml glass
All prices are inclusive of VAT

A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”



Wines
Rose wines Bottle 125ml 175ml 250ml

Merlot Rose-Sun Tree, Veneto, Italy £25.00 £5.90 £8.40
A dark rich rose with floral aromas and a delicious blast of summer
fruits and a succulent finish

Dessert wines 375ml Bottle 125ml

Brown Brothers-Late Harvest Orange Muscat & Flora, Victoria £17.00 £6.00
A lively yet elegant dessert wine with great intensity of flavour

Champagne Bottle 125ml

Piper-Heidsieck Brut, NV £50.00 £8.40
85% Pinot Noir grapes gives this Champagne its stylish full 
bodied character whilst retaining a freshness that is typical of 
all Piper Heidsieck wines

Piper-Heidsieck Rosé Sauvage Brut, NV £58.40 £9.70
Deep pink in colour, full bodied with a palate full of fresh oranges 
and summer fruit flavours.

Sparkling wines

Fantinel Prosecco Extra Dry, Italy, NV £34.00 £5.70
Delicate and appealing with hints of ripe apple, and an elegant 
refined finish

125ml glass available on request at half the price of a 250ml glass
All prices are inclusive of VAT

A discretionary 12.5% service charge will be added to your bill.
“For those with special dietary requirements or allergies-who may wish to know about the food ingredients used, please ask for the manager”





Hilton London Heathrow Airport
Terminal 4, Heathrow Airport, Hounslow, Middlesex, TW6 3AF

Tel: 020 8759 7755  Fax: 020 8759 7579

hilton.co.uk/heathrowairport


