
More fishy on a little dishy:
English fish and chips
Selection of English fish and chips 

All served with chips and mushy peas, beer Battered.

Cod                  £13.95
Haddock       £15.95
Halibut          £21.50
Pollock          £13.50

Hilton Classics
Hilton burger with French fries                                  

 

£13.50

Club sandwich with French fries                                  

 

£13.00

Caesar salad with thinly sliced chicken breast       £13.50

Grills
All served with small green salad and French fries 

 

choice of béarnaise or herb butter.

Rib eye                         £21.50
Beef tenderloin        £24.50
Lamb cutlets              £24.50
Tuna                             £14.95

Desserts
Spotted Dick with vanilla custard                                

 

£6.50

Treacle Tart and double cream                                    

 

£6.75

Eton Mess                                                        

 

£5.50

Chocolate Fudge Cake                                             

 

£6.25

Old English Syllabub                                             

 

£5.25

Sticky toffee pudding and vanilla ice cream                 £5.95
Bake well tart                                                   

 

£6.95

Brandy snaps with whipped cream                                  £5.25
English regional cheese board with celery stick         £7.50
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In passing conversation

Vegetarian option
Healthy option

All prices are inclusive of VAT at 17.5%.
A discretionary  service charge of 10% will be added to your bill

England is internationally famous for its
fish and chips The advent of take-away
foods during the Industrial Revolution led
to foods such as fish and chips, mushy peas, 

It may be the most popular and identifiable 
English dish, however before potatoes were 
imported from the Americas the 'chips' would
have been sections of roasted root vegetables 

seasoned with herbs

Syllabub recipe traces back to the time 
of Tudor dynasty that ruled England 
from 1485 until 1603.In its early variations 
it was a drink made of new milk and cider,
with the cows milked directly into an ale pot. 
This created a frothy cappuccino like effect. 

In passing conversation



Starters
Devilled kidneys with toasted brioche     

 

£9.95

English apple and walnut strudel

 

£5.95

Omelette Arnold Bennett                                   

 

£6.50

Pea and ham broth 

 

£6.50

Spotted pork terrine with Melba toast         

 

£9.50

Thou shall hev a fishy on a little dishy
Smoked salmon with lemon                                   
and black pepper                                               £10.75

Potted shrimps with Melba toast                          
and pickled cucumber                                     £13.00

Jellied eels with green salad

 

£5.75

Smoked haddock in rich                                           
double cream, puff pastry case

 

£11.95

Baked kippers with parsley butter

 

£6.50

Mussel, leek and saffron broth

 

£10.50

Main Course
The heavy weights
Shepherd’s Bush pie with green salad

 

£9.50

Cumberland bangers and mash with red 
cabbage 

 

£9.95

Roast beef and Yorkshire pudding honey 
roast root vegetables and roast potatoes, 
a classic! 

 

£21.95

Beef Wellington with truffle sauce, 
creamed potatoes, ribbons of courgette

 

£28.00

Something a little lighter, (English humour!)
Grilled gammon steak with fried eggs and 
chips, HP sauce on the side

 

£10.25

Cornish pasty with chips and green salad

 

£14.50

Baked rainbow trout with herb butter, 
green asparagus, parsley potatoes

 

£15.50

Roast baby chicken with rosemary and 
lemon, green salad, rosemary sauté

 

potato

 

£18.50

Lemon sole with lemon parsley butter, 
ribbons of courgette and pan­fried potatoes

 

£19.50

Chicken tikka Masala with nan bread and 
basmati rice, the most popular dish in England

 

£14.95
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In passing conversation
Arnold Bennett was a novelist and Politian
who had an unfolded omelet with smoked 

haddock created for him at the Savoy hotel.

In passing conversation
Jellied eels are a traditional

 

dish that
originated in the 18th century,primarily 
in London's East end. The eel was a 
cheap, nutritious and readily available 
food source for the people of London;

English sausages, colloquially known as 
"bangers“Following the post World War II 
period, the term "banger" derived from the 
excessive water added to the mix turning to 
steam while cooking and bursting the casing 
with a bang.

In passing conversation
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