
RETROUVÉ MENU
Served between 12pm - 9.30pm

Night Menu 24Hrs



NIGHTS MENU AVAILABLE 24 HOURS 

SANDWICHES

Served on white or brown bloomer bread with crisps and salad garnish

Cheese Ploughman (V) £6.95
Cheddar cheese, tomato, cucumber, rocket leaves and onion chutney

Ham and Cheese Sandwich £6.95 
Cheese and ham on white or brown bread

Beef Lasagne  £12.50 
Layers of British beef lasagne interleaved with white pasta, a rich bolognaise  
sauce, topped with a creamy cheese sauce

Vegan Cottage Pie (V) (Ve) £11.95
Vegan and gluten free cottage pie filled with green lentils, 
sweet potatoes, carrots and swede in a seasonal tomato based sauce  
topped with crushed new potatoes, chives and served with mixed vegetables 
and red wine sauce

DRINKS: 24 HOURS 
Heineken (330mI) £5.00

Birra Moretti (330ml) £5.00

Bulmer’s original (568ml) £6.00

Bulmer’s Red Berry & Lime (568ml) £6.00

Coke/Diet Coke Bottle £3.00

Sprite Bottle  £2.95

Small Mineral Water  £2.50

Large Mineral Water  £4.50

Small Sparkling Water  £2.50

Large Sparkling Water  £4.50 

Certain items on the menu may not be available due to the non-availability of products from our suppliers,  
we apologise for any inconvenience.

(V) Vegetarian  (Ve) Vegan  (Gfa) Gluten free alternative  (Df) Dairy free  (Vea) Vegan alternative available

Food Allergy Notice 
Please be advised that allergens may be present in our kitchen.  

If you are an allergen sufferer, please ask your server for more detailed information.  
Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

£5.00 supplement will be charged for room service.



FOOD MENU

RED WINE

FRESH & LIGHT 175ml  250ml  Bottle

El Muro Tinto  £5.00  £7.00  £20.00
Aragon, Spain 
This is a soft, fruity, easy-going red with bags of dark 
berry fruit and a twist of pepper on the finish.

Poderi Dal Nespoli Fico Finca Valero  £24.50 
Grande Sangiovese Tempranillo Garnacha
Emilia-Romagna, Italy 
Lovely cherry and red fruit characteristics berry fruits 
and a touch of with a hint of spice.

Finca Valero £5.25  £7.50  £21.75  
Tempranillo Garnacha 
Western Cape, South Africa 
Fresh citrus and ripe melon flavours.

RICH & SMOOTH

Domaine Du Colombier Valdivieso  £42.00 
Merlot Crozes Hermitage 
Rhone Valley, France 
Succulent, juicy and intense with lovely smoky  
brambly fruit and excellent freshness.

Nyala Cabernet Sauvignon    
21.50 
Western Cape, South Africa 
Rich and intense with blackcurrant and berry fruits  
and a wonderful spiced finish.

Valdivieso Merlot  £6.50  £9.00  £26.00 
Rapel, Chile 
Smooth and elegant with beautiful red berry fruits 
and mocha hints.

BIG& BOLD 175ml  250ml  Bottle

Argento Malbec  £7.50  £10.50  £30.00 
Mendoza, Argentina 
Concentrated aromas of black cherries and 
chocolate with rich blackberry and blackcurrant 
fruit flavours.

Argento was established in 1998 In argentina’s 
most famous wine region, mendoza.  

The unique combination of high altitude 
vineyards, desert-like climate and natural irrigation 

from the andean snowmelt, creates the perfect 
conditions to produce world cla~s fruit.

Penfolds Koonunga Hill Retro 76  £34.00

Cabernet Shiraz   £34.00 
Barossa Valley, Australia 
Powerful and rich with layers of spice and dark fruit 
flavours. 
Complex and delicious.

The Paddock Shiraz Red  £6.50  £9.50  £28.00 
Murray Darling, Australia 
Rich plummy and red berry aromas and flavours, 
along with a bit of spice and pepper.

 

Wines on this list may contain sulphites, egg or milk products.

Please ask a member of staff should you require guidance.

Wines by the glass are also available in 125ml.

All prices are inclusive of VAT.

£5.00 supplement will be charged for room service. 



SANDWICHES

Served on white or brown bloomer bread with crisps and salad garnish

Cheese Ploughman (V) (Vea) £6.95
Cheddar cheese, tomato, cucumber, rocket leaves and onion chutney

Chicken Mayo  £7.50 
With mixed leaves

Tuna Mayo  £7.50 
With red onion and cucumber

TOASTED SANDWICHES AND PANINIS
Served with chips and salad garnish

Classic Copthorne Club Sandwich  £12.50 
Bacon, fried egg, chicken mayo, tomato & lettuce served  
on toasted white or brown bloomer

B.L.T.  £10.50 
Bacon, lettuce & tomato served on toasted white or brown bloomer bread

Classic Ham and Cheese Panini  £11.50

Mozzarella & Sun-Dried Tomato Panini (V) (Vea) £10.95
Mozzarella, sun-dried tomatoes and pesto in a ciabatta roll

PIZZA

Manhattan Meat Pizza  £14.50
Pepperoni, ham, chorizo, mushroom with tomato & basil sauce

Pizza Margarita (V) (Vea) £12.50

Vegan Jack Fruit Pizza (V) (Ve) £13.50

£5.00 supplement will be charged for room service.  

SPARKLING   125ml  Bottle
Bel Star Prosecco NV  £5.75  £30.00 
Veneto, Italy 
Fresh and crisp with hints of pear drops.

Bisol Jeio Valdobbiadene   £30.00 
Brut Rose NV 
Veneto, Italy 
Soft, fruity and refreshing with  
flavours of citrus, rose and raspberry.

Moet & Chandon Brut NV   £55.00 
Champagne, France 
Rich and elegant with a long finish.

Coates & Seely Brut NV   £55.00 
Hampshire, England 
Rich, mouth filling and complex - a fantastic 
Example of English sparkling wine.

ROSE  175ml   250ml  Bottle
Pez De Rio Garnacha  £5.00  £7.00  £20.00 
Syrah Rosado 
Aragon, Spain 
A slightly richer style of rose with red fruits  
and a hint of spice.

La Maglia Rosa Pinot  £6.00  £8.50  £24.00 
Grigio Blush 
Lombardy, Italy 
Subtle red fruit flavours - delicate and delicious.

Chateau d’Astros Rose    £29.00 
Provence, France 
Sophisticated and elegant pale pink rose with  
delightful flavours of wild strawberries.

The Bulletin Zinfandel Rose   £22.00 
California, USA 
Strawberries and cream with a hint of sweetness.

WHITE WINE

CRISP & LIGHT   175ml   250ml  Bottle 
El Muro Blanco  £5.00  £7.00  £20.00 
Aragon, Spain 
Plenty of refreshing fruit flavours of peach and 

apple, with lots of fresh acidity on the finish.

Finca Valero Macabeo   £21.75 
Aragon, Spain 
Peach and apple notes with a crisp refreshing finish.

 175ml   250ml  Bottle
Circa Pinot Grigio  £5.00  £8.00  £23.00 
New South Wales, Australia 
A dry and fruity wine with flavours of citrus  
and tropical fruits.

Kudu Plains  £5.25  £7.50 £21.75 
Chenin Blanc 
Western Cape, South Africa 
Fresh citrus and ripe melon flavours.

AROMATIC & FRUITY

San Abello Sauvignon Blanc   £25.00 
Valle Central, Chile 
Brimming with tropical soft, tropical fruit and fruit,  
gooseberryand lime beautiful floral hints.  
With a refreshing finish.

Conde Villar Branco    26.50 
Vinho Verde, Portugal 
Soft, tropical fruit and beautiful floral hints.

Satellite  £7.50  £10.50  £30.00 
Sauvignon Blanc 
Marlborough, New Zealand 
Intense and exciting with fabulous gooseberry, 
elderflower, and passionfruit notes.

Located up the road from a us government 
listening post (hence the name), spy valley is 

one of  New Zealand’s most acclaimed wineries. 
Famed for it textbook sauvlgnon blanc, it’s also 
one of the few  remaining 100% family-owned 

wineries in marlborough.

RICH & FULL-BODIED

Crozes Hermitage Blanc Domaine  £44.00 
Mule Blanche Paul Jaboulet Aine 
Rhone, France 
Delicate floral aromas and subtle vanilla notes  
from this world renowned producer.

Argento Chardonnay    £27.50 
Mendoza, Argentina 

Full bodied with sumptuous ripe fruit and zingy citrus.

La Chablisienne Petit Chablis 
Vibrant   £33.00 
Burgundy, France 
A classic chablis from a top producer,  
elegant and fresh with a long finish.

£5.00 supplement will be charged for room service.  



£5.00 supplement will be charged for room service.  

MAIN COURSE

Copthorne Beef Burger with Chips £15.95
Tomatoes, mayonnaise, bacon, baby gem lettuce, cheese and red slaw 
in a brioche bun

Beef Lasagne  £12.50 
Layers of British beef lasagne interleaved with white pasta, a rich bolognaise  
sauce, topped with a creamy cheese sauce, served with garlic bread

Chicken Tikka Masala  £17.50 
Britain’s favourite chicken curry cooked in spiced tomato gravy served  
with pilau rice, naan bread, poppadum and mango chutney

Add extra naan or pilau rice  £1.50

Battered Haddock and Chips £14.00 
Served with mushy peas, tartare sauce and a wedge of lemon

Chicken Caesar Salad  £13.50 
Baby gem, honey & mustard roasted chicken supreme, bacon, 
croutons, parmesan, Caesar dressing and anchovies

Without chicken & bacon £10.50

Oven Roasted Skin on Salmon Fillet Salad £15.95 
With roasted ratatouille vegetables and tomato and basil vinaigrette

Grilled Halloumi  £14.50 
With roasted ratatouille vegetables and tomato and basil vinaigrette

Butternut Squash and Lentil Wellington (V) (Ve)  £11.95
With new potatoes, mixed vegetables and red wine sauce

Vegan Cottage Pie (V) (Ve) £11.95
Vegan and gluten free cottage pie filled with green lentils, 
sweet potatoes, carrots and swede in a seasonal tomato based sauce  
topped with crushed new potatoes, chives and served with mixed vegetables 
and red wine sauce

SIDE ORDERS  £3.50 each

• Onion rings  • Garlic bread 
• Chips  • Steamed Vegetables  
• Sweet Potato Chips

DRAUGHT BEER  Half pint Pint
Amstel  £2.65 £5.15 
Birra Morreti  £2.65 £5.15 
Coast to Coast  £2.55 £4.90 
Heineken  £2.65 £5.15 
Guinness  £2.75  £5.60

BOTTLED BEER & CIDER
Cobra (330ml)  £4.95 
Tiger (330mI)  £5.00 
Sol (330mI)  £5.00 
Heineken (330mI)  £5.00 
Birra Moretti (330ml)  £5.00 
Bulmer’s original (568ml)  £6.00 
Bulmer’s Red Berry & Lime (568ml) £6.00

GIN  25ml 50ml
Beefeater  £4.20 £7.90 
Bombay Sapphire  £4.50 £8.90 
Tanqueray  £4.50  £8.90 
Monkey 47  £6.50 £8.00 
Plymouth Gin  £4.65 £8.00

VODKA  25ml 50ml
Absolut  £4.50 £8.00 
Grey Goose  £5.25 £9.90 
Stolichnaya  £4.50 £8.00 
Zubrowka Bison Grass  £4.50 £8.00

RUM  25ml 50ml
Bacardi  £4.30 £7.60 
Captain Morgan Dark  £4.30 £8.00 
Havana Club  £4.30 £7.60 
Morgan Spiced Rum  £4.50 £8.20 
Malibu  £4.30 £7.60

WHISKY  25ml 50ml
Bells (8 year)  £4.50 £8.00 
Chivas Regal (12 year)  £5.80 £11.00 
Cragganmore (l2year)  £5.80 £11.00 
Glenfiddich  £7.20 £13.98 
Glenkinchie (l2 year)  £5.80 £11.00 
Glenlivet (12year)  £5.80 £11.00 
Glenmorangie  £5.80 £11.00 
Talisker (lOyear)  £5.80 £11.00 
Laphroaig Islay (lOyear)  £5.80 £11.00

LIQUOR  25ml 50ml
Amaretto  £3.95 £7.50 
Archers  £3.95 £7.50 
Baileys  £5.80 
Benedictine  £4.30 £8.00 
Cointreau  £4.30  £8.00 
Drambuie  £4.30  £8.00 
Grand Marnier  £4.50 £9.00 
Kahlua  £4.30  £8.00 
Pernod  £4.30  £8.00 
Sambuca  £4.50 £7.50 
Southern Comfort  £4.50 £8.00 
Tia maria  £4.50 £8.00

VERMOUTH, PORT  
& CHERRY  25ml 50ml
Martini Extra Dry  £4.00 
Martini Bianco  £4.00 
Martini Rosso  £4.00 
Pimm’s  £5.20 
Harvey’s Bristol Cream  £4.65 
Harvey’s Medium Sherry  £4.65 
Tio Pepe Extra Dry  £4.65 
Campari  £3.75 £7.50

TEQUILA  25ml 50ml
Tequila Gold Jose Cuervo  £4.50 £7.50 
Tequila Silver Olmeca  £4.50 £7.50

SOFT DRINKS   Half pint Pint
Coke/Diet Coke/Lemonade  £2.55  £4.00 
(Draught) 
Coke/Diet Coke Bottle  £3.00 
Sprite Bottle   £2.95 
Appletiser   £3.30 
Cordial Dash   £0.90 
Dash Mixer Draught  £0.80 
J20   £3.95 
FruitJuice Orange, Apple   £2.65 
Tonic, Slimline, Ginger Ale   £2.00 
Bitter Lemon   £2.00 
Red Bull Can   £3.70 
Small Mineral Water   £2.50 
Large Mineral Water   £4.50 
Small Sparkling Water   £2.50 
Large Sparkling Water   £4.50 
Coke/Diet Coke/Lemonade/ 
Soda Water Dash   £0.80

£5.00 supplement will be charged for room service.  



DESSERTS

Crème Brulee (Gfa) £6.00
With short bread biscuit

Sticky Toffee Pudding  £6.50 
With toffee sauce and vanilla ice cream

Homemade Cheesecake of the Week £6.50

Homemade Crumble of the Week £6.50 
With custard

Raspberry Frangipane (Ve/Gf)  £6.50
With vegan vanilla Ice cream

Fruit Salad (Gf) £5.50

Selection of Ice Creams and Sorbet (Gf) £5.50
Choose 3 scoops
Ice Cream 
Vanilla, Chocolate, Strawberry, Pistachio, Salted Carmel
Vegan Ice Cream (Ve/Df)
Vanilla, Chocolate,
Sorbet 
Mango, Raspberry

KIDS MEALS

Chicken Nuggets / Fish Fingers with Chips   £5.50 
Choice of chicken nuggets or fish fingers served with chips

Kids Pizza Margarita (V)   £6.00
With mozzarella cheese and tomatoes

Chocolate Brownie £3.50
Served with vanilla ice-cream

Kids individual Ice-Cream Tub   £3.50 each
Vanilla, chocolate, strawberry

£5.00 supplement will be charged for room service.  

BEVERAGE MENU


