
ALL DAY DINING



SANDWICHES & 
LIGHT MEALS
All sandwiches are served with shoestring fries or herb leaf salad

Club Sandwich     130
Smoked chicken, bacon, avocado, emmenthal and tomato 
served with toasted sourdough bread 

The Caprese    125
Sliced tomato, fior de latte mozzarella, basil pesto and rocket
served with toasted seed bread 

Smoked Salmon Trout Baguette   140
Cucumber, cream cheese, red onion and watercress
served with a mini baguette

Classic Reuben    135
Pastrami, house made sauerkraut, emmenthal and Russian dressing
served with toasted light rye 

Gourmet Beef Burger   150
Grilled onion, lettuce, tomato, mayonnaise, dill pickles, fries

Penne Carbonara      145
Pancetta, garlic, cream, egg and grana padano

Beer Battered Fish and Chips     185
Mushy peas and tartare sauce

BOWL FOOD
Mixed Berry Smoothie Bowl    85
Berry salad, Bulgarian yoghurt, banana, granola, superfoods

Green Thai Chicken and Prawn Curry Bowl   145
Steamed jasmine rice, toasted coconut, bean sprouts, lime, 
mange tout,  fresh coriander

Teriyaki Salmon Poke Bowl      155
Sticky rice, marinated Norwegian salmon, sesame seeds, 
broad beans, Sriracha mayonnaise, slaw

Middle Eastern Lamb Bowl      150
Scented couscous, pulled lamb shoulder, grilled zucchini, tzatziki, 
chickpeas, slow roast tomato, mint pesto 

Add falafel instead of lamb        140

Chicken Caesar Bowl     135
Cos lettuce, grilled chicken, crispy bacon, Grana Padano, 
anchovy dressing, boiled egg, herbed crostini croutons

PLATTERS 
Charcuterie Platter       180
Prosciutto, salami, bresaola and coppa, marinated olives, 
cornichons, crispy ciabatta

Cheese Platter       180
Selection of four cheeses served with preserves, 
roasted nuts, savoury crackers

SWEET SELECTION
Crème Catalan Bowl     95
Madagascan vanilla cream, burnt sugar, shortbread crumble, 
gooseberry jam, almond crisp

Raw Chocolate Mousse Bowl     98
Avocado mousse, berry compote, raw brownie, meringue crumble 

Opera Cake       80
Coffee soaked vanilla sponge, buttercream, dark chocolate ganache

Baked Vanilla Cheesecake      80
Chantilly cream, fresh berries

Orange and Passionfruit Curd Tartlet    90
Coconut frangipane, pineapple, toasted marshmallow, frozen yoghurt

SMOOTHIES
Peanut Butter and Jelly     68
Bulgarian yoghurt, protein powder, bananas, sunflower seeds, 
peanut butter, almond milk, raspberry jelly

Berries and Cream 62
Bulgarian yoghurt, honey, mixed berry salad, vanilla ice cream, granola

Raw Chocolate       68
Bulgarian yoghurt, raw cacoa, avocado, hemp powder, honey

Almond Matcha    70
Banana, almond milk, honey, matcha powder, dates

Yellow Healer     65
Bulgarian yoghurt, ginger, turmeric, honey, cinnamon, dates, 
macadamia, coconut water

FRESH JUICES
Ginger, beetroot, carrot, apple          58

Orange, pineapple, carrot           58

Spinach, green apple, lime, cucumber, mint, celery       60

Ginger, carrot, turmeric, grapefruit         58

Strawberry, pineapple, apple               58

TEA 

Rooibos, Ceylon             26 
       

Speciality Teas           30
Vanilla, green, mint, red berry, chamomile, earl grey, English breakfast 
 

COFFEE 
Medium bodied blend of premium coffees. Origin - Central America and Africa
 

Filter coffee            32
Medium bodied premium blend from central America, Africa
 

Decaf coffee            36
Decaffeinated espresso beans topped with hot water 
 

Espresso single           32
Short fragrant coffee with a thick golden crème 
 

Espresso double           34
Double up on this fragrant coffee 
 
Cappuccino            38
A creamy, velvety blend between milk and coffee 
Almond milk available           42
 

Red Cappuccino            42
 

Macchiato            32
Single espresso with a marking of milk foam 
 

Americano            36
Espresso topped with hot water 
 

Café Latte            42
Steamed milk with a layer of espresso, capped with milk foam 
 

Chai Latte            42
Steamed milk with a layer of espresso, capped with milk foam 
 

Iced Café Mocha              45
Coffee and chocolate flavoured ice cream drink 
 

Hot Chocolate           45

Hot chocolate with steamed milk  

PLEASE NOTE that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages including dairy products, 
ice cream, frozen desserts, proprietary sauces, juices, preserves, jams and preserved meats served may contain permitted artificial colourants, flavourants and preservatives. In addition, 
certain foodstuffs have been packaged and prepared on premises in which nuts may be present. Non-Halaal and non-Kosher foods are also prepared and served on the premises.

If you have a Gold or Platinum Prokard, you can claim a discount of up to 50% on the food portion of your bill. If you are not a Prokard member and would like to join, please enquire at 
Reception or visit proteahotels.com. Prokard dining discounts only apply when dining in the restaurant. Terms and conditions apply.

This menu is available from11:00 – 22:30

PORK          FISH          NUTS          VEGETARIAN 


