
T O  S H A R E

House-baked sourdough cultured salted butter  | £5
Taramosalata pickled cucumber, sea salt crackers  | £6
Hummus masabacha coriander, chilli oil, cajun-spiced crisps  | £5
Baba ghanoush tahini artichoke crisps  | £5
Lemon cod labneh crunchy sourdough  | £8

All produce is prepared in an area where allergens are present. For those with allergies, intolerances and special dietary requirements who may wish to
know about the ingredients used, please ask a member of the Management Team. A 12.5% discretionary service charge will be added to your bill. 

Persian lamb meatballs spiced tomato sauce, peppers, labneh  | £10
Grilled octopus fava, lemon olive oil  | £14

Grilled royal prawns tomato basil, feta, oregano  | £12
Bombay platter (for one) vegetable samosa, chole, palak paneer, kesari halwa, paratha bread  | £18

Charred tandoori chicken onion and coriander salad, mint sauce  | £12
Cajun crispy calamari Canarian green sauce, lemon wedge  | £14

BBQ beef skewers (3 pieces) green papaya salad, kimchee chilli sauce  | £18
Chicken satay cucumber, onion, peanut sauce | £15

Pan-seared vegetable gyoza ginger, dumpling soy sauce | £9  

Cumbrae oysters Vietnamese sauce, cucumber, seaweed mignonette  | £4 each
Albacore tuna sashimi albacore tuna, horseradish coleslaw, wasabi yoghurt  | £14

Rosendale UK wagyu Ribeye French fries, béarnaise sauce  | £40
Tuna steak (200g) charcoal broccoli, salsa verde  | £36

Wagyu beef cheeseburger fried egg, blue cheese, gherkin, dill sauce  | £26
Fish and chips minty peas, tartar sauce, triple-cooked chips  | £21

Philly cheese lobster roll lettuce, smoked sriracha mayo, sweet potato fries  | £28

Stone-baked Mediterranean fish of the day ajoillo, peppers, olives, lemon olive oil  | £ Market Price
Baked lemon dill spanakorizo spinach, rice, goat’s curd  | £16
Lamb & apricot tagine lamb shank, spiced tomato sauce, almonds  | £19
Mnazleh caramelised aubergine green peppers, tomatoes, cumin  | £14
Malai prawn curry paratha bread, Kashmiri chilli oil  | £22
Hyderabad chicken biryani pineapple raita (bone-in)  | £24
Indonesian fried rice with prawns or organic tofu, egg, goreng spice blend  | £17
Hainan chicken rice poached chicken breast, aromatic fragrant rice | £18
Szechuan beef stir fry peppers, spring onion, and chillies  | £20

Margherita delight fresh fior di latte mozzarella, sundried tomatoes, basil  | £16
Pizza diavola pepperoni, nduja, tomato basil sauce, dried chilli  | £19
Oxtail pappardelle slow-cooked beef ragu, forest mushrooms, gruyère cheese  | £22
Bucatini con funghi bucatini pasta, wild mixed mushrooms, alfredo sauce  | £18

CAFE BILTMORE

E A S T  &  W E S T  M E Z Z E

Classic caesar salad egg, anchovies, parmesan, croutons, avocado Caesar dressing  | £16
Supplement: Chicken breast, salmon, prawns  | £4 each

Greek salad mountain tomatoes, barrel-aged feta, pitted olives  | £14
Fattoush garden delight tomatoes, Lebanese shanklish, red onion, pomegranate, crispy bread  | £12

Shorbat adas red lentil soup, sumac, parsley, dried chilli  | £10
Ramen chicken broth sliced chicken breast, thick rice noodles, egg  | £16

S O U P  &  S A L A D

W O R L D  F L A V O U R S

P A S T A  &  P I Z Z A

O N  T H E  G R I L L

R A W  &  F R E S H

Chargrilled broccoli with tahini sauce | £8  
Ginger-sesame stir-fried bok choy | £8  

Mixed Arabic pickles (Mukhallal Khodra) | £5  
French fries or sweet potato fries | £6  

Fragrant cumin rice, plain rice, or jasmine rice | £5  

S I D E S  &  A C C O M P A N I M E N T S  

Chocolate crème brûlée salted caramel, crispy sesame straw  | £14
Tropical floating island coconut anglaise, passion fruit coulis, pistachio biscotti  | £12
Summer berry pudding citrus crème fraiche and vanilla custard  | £12
Selection of sorbet and ice cream  | £5 per scoop
Selection of three European cheeses served with quince, cheese crackers  | £20

D E S S E R T S

Opening Hours:
12pm to 10:30pm 


