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Starters

Spa Package includes a delicious 2 course lunch served in our 
Colquhoun's Restaurant.

Add an extra course - see pricing on main menu

2 Course Spa
Package Menu

MAINS

Open Sandwiches
on GBM sourdough salad and fries

SOUP OF THE DAY, SERVED WITH 
SOURDOUGH VV GF*
Charred sweetcorn, avocado & chilli salad vv gf
Grilled corn tossed with avocado, cherry tomatoes, coriander, Aleppo chilli, 
and lime. Served with toasted pumpkin seeds and a cos lettuce base

Caesar salad vv* gf*
cos lettuce, anchovies, Parmesan, bacon, boiled egg, croutons
add grilled chicken
add smoked salmon
add smoked tofu

£4.50
£4.50
£2.50

Wild mushroom and truffle arancini bon bons v vv*
Shaved parmesan, truffle mayo, watercress

Stuffed butternut squash vv gf
Roasted butternut half, filled with quinoa, chestnuts, cranberries, kale & pomegranate

Macaroni cheese with a leek crust, fries v gf*
add BBQ pulled pork £4.00

Pastrami, gherkins & mustard gf*

SMOKED MACKEREL, BEETROOT & WATERCRESS GF*

Lodge kimchi, spinach, cherry tomatoes toasted seeds vv gf*



v - vegetarian   vv- vegan   gf - gluten free   * - can be tailored to suit dietary requirement

For special dietary requirements or allergy information, please ask for our Allergen folder. 
All prices include VAT at current rate. 

DBB guests must pay supplements on specific dishes. DBB allocation is for 2 guests only.
Additional guests will be charged for food ordered. Additional guests will be charged for food 

ordered. 
Most dishes can be made gluten free just ask your server when ordering.

A discretionary 10% service charge will be added to your bill.

Desserts

ALL SERVED WITH PRETZEL BUN, SPICED BEETROOT RELISH, 
HOME PICKLED CUCUMBER, LETTUCE, DIJON MAYONNAISE 

& FRIES

buns

add Monterey Jack cheese
add bacon

£1.50
£2.00

Scotch beef gf*

Crispy chicken gf* 

Beetroot & chickpea vv gf*

Seasonal fruit crumble vv* gf
Oat & pumpkin seed topping, vanilla ice cream or custard

Maple panna cotta vv* gf
Roast plum compote, honeycomb

Dark chocolate & cranberry tart v 
Rich chocolate ganache with tangy cranberry compote in a crisp pastry shell

Affogato v
Amaretti biscuits


