
Rosé Wines                                 G 250ml / Bottle 
  
Crusan Cinsault-Syrah Rosé                        £8.00     £23.95 
France 2007/8 
Juicy red fruit with a slight spiciness  
on the crisp finish 
 
Fortius Rosado Narvarra, Spain                                £29.70  
Spain 2006/7                   
A combination of Tempranillo and Merlot leaves  
this brimming with summer fruit aromas and  
great freshness 
 
Red Wines                    G125ml / G 250ml / Bottle   
 
Vina Plata Bonarda/ Malbec         £7.20      £7.80     £23.00 
Argentina 2007                
Unoaked, the wine has ripe red fruit aromas  
backed with a soft, fruity finish 
 
Hardys Riddle Shiraz Cabernet                   £8.60      £23.85 
Australia 2006/7      
A classic Australian blend, spicy pepper,  
raspberry and blackcurrant with a soft finish  
with mellow tannins 
 
Raimat Abadia Tinto, Spain                        £9.90      £29.30 
Spain 2002/6      
Regarded as Spain’s premium grape variety                  
with a soft silky texture on the palate  
 
Dolcetto D’Alba Sant Orsola                      £9.90      £29.80 
Italy 2005/6      
Delightfully named ‘the little sweet one’                       
with a young fruity lightness 
 
Veramonte Reserva Merlot                         £10.70    £31.40                   
Chile 2006/7 
Rich and full-bodied cherry and plum aromas  
and flavours with a touch of mint and oak on  
the finish 
 
Fetzer Valley Oaks Shiraz                          £10.90     £33.50 
California 2007          
Well-rounded, juicy berry fruit with a long,  
clean finish 
 
 
Don Jacobo Rioja Reserva Bodegas Corral               £39.60        
Spain 2001/02                  
Traditional Rioja with a stylish, silky balance of  
ripe cherry flavours and generous vanilla oak  
character for a mature style 
 
Wynns Cabernet Sauvignon                                       £48.30   
Australia 2001/2                            
Deep red and dense in appearance, firm and  
full-flavoured, with generous fruit in harmony with  
the sweet oak finish 
 
There may be occasional price and vintage changes to the 
wine list  
 

Beers (abv 0.05% - 5.00%) 
 
Tiger (330ml) and other beers from         £5.60 
 

Wide range of drinks available on request 

 
 

 
 
 
 
 
 
 

  ROOM SERVICE 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  To order room service 
   Please call 6176 

 
  All prices are inclusive of VAT 

A discretionary £3.00 tray charge will appear on your bill 

 
 
 
 
 
 



Breakfast 
Available from 6.00am until 11.00am 

 
The Gloucester English                                              £21.50 
Your choice of continental breakfast items plus: 
eggs cooked to your choice, bacon, sausage,  
tomato, mushrooms, sauté potatoes and tea or 
coffee 
 
add a  choice of  
smoked haddock or grilled kippers for a  
supplement of                                                               £3.50 
 
tea or coffee 
 
Continental                                                                 £16.00 
Your choice of Cornflakes, Weetabix, All-Bran  
or muesli, fresh fruit salad, grapefruit segments  
or stewed prunes, plain or fruit yoghurt, toast or  
croissant, marmalade, honey, preserves 
 
Japanese                                                                     £19.00 
Grilled salmon, fresh and pickled vegetables,  
omelette, steamed rice, miso soup and Japanese  
Green tea 
 
Middle-Eastern Breakfast                                          £17.00 
Pita bread with cream, olives drizzled in olive oil  
and mint, hummus, vine leaves, foul mudammas, falafel 
with tahini and crudités  
 
Breakfast Selection 
 
American pancakes                                                    £10.80 
With maple syrup or strawberry coulis      
 
Congee                                                                         £8.10 
With chicken, spring onion and chilli                            
 
Bircher muesli                                                              £9.00 
with fresh berries  
 
Bowl of porridge                                                          £5.50 
 
French toast            £8.10 
 
Assorted Bread Basket                                                £4.50 
 
Hot Beverages 
 
Tea Selection            £4.40 
 
English Breakfast Tea, Darjeeling, Assam, Earl Grey, 
Ceylon, Lemon and Ginger, Green tea 
 
Coffee Selection 
 
Café crème            £4.90 
Espresso                              single     £3.80   double    £4.90 
Cappuccino            £4.90 
Café latte            £4.90 
Hot chocolate            £5.30 
 
Other drinks available on request 

Champagne, Sparkling              G 125ml / Bottle        
 
Prosecco Al Spago Frizzante II                                 £34.70 
Cortigiano, Italy    
Crisp, subtle, fizz with green apples and citrus notes 
 
Berri Estates Cuveé Brut, Australia                           £34.00 
Soft and sparkling with a lively effervescence  
and hints of apple and pear flavours 
 
Bouché Père et Fils Cuveé Reserve Brut     £9.60     £48.30     
France 
Elegant and dry, good maturity and flavour 
 
Lanson Black Label Brut, France                £10.20   £53.50       
A palate of ripe citrus fruit to create a sensation of  
fullness, fruitiness and lightness. A pleasant racy  
Champagne with a long and lingering taste 
 
Veuve Cliquot Yellow Label, France                        £73.80 
Reflecting the traditions of the past, this is full, yet 
dry and has a rich, creamy style with biscuity flavours 
 
Lanson Brut Vintage, France                                     £90.00 
A supreme example of a full-bodied Champagne  
which exhibits exceptional delicacy and elegance 
 
White Wines         G 125ml / G 250ml / Bottle 
 
Hardys Riddle Semillion-                £7.20     £7.80    £25.00 
Chardonnay, Australia 2005/6         
A soft creamy texture with lime                                     
flavours and subtle oak overtones   
 
Kleine Zalze Bush Vines Chenin                  £9.90    £26.00        
Blanc, Stellenbosch, South Africa 2007/8 
Soft and creamy, a hint of ripe tropical                         
fruit and a delicious vanilla sweetness 
 
Pinot Grigio Borgo Tesis Fantinel                £9.90    £29.00 
Italy 2006/07          
Apples, peach and pear notes are all present                  
in this refreshing flavoursome Pinot Grigio 
 
Veramonte Reserva Chardonnay                 £10.70   £31.00 
Chile 2006/07          
An elegant style with crisp acidity and flavours                         
reminiscent of green apple and tropical fruit 
 
Riverstone Sauvignon Blanc                       £11.40    £35.00 
New Zealand 2007/08          
Ripe gooseberry and citrus aromas                               
showing some tropical fruit and lime on the palate 
  
Fiano Sant Orsola                                                       £35.00 
Italy 2007                              
A honeyed palate with flavours of white                          
peach, pear, lemon and hints of hazelnut 
 
Chablis Paul Deloux                                                   £47.00 
France 2006/7                              
Flowery, lively, fresh & mouth-watering with a crisp 
fruity palate & that flinty backbone only found in true Chablis 
 
Cape Mentelle Sauvignon Blanc                                £48.30 
Australia 2007                                          
Pink grapefruit and gooseberry with bright                  
bracing acidity finishing with lemon and lime fruit            
 

Please turn over for the continued wine list. 



Night Menu 
Available from 10:30pm until 7:00am 
 
Soup 
Roast tomato soup with pesto and crusty bread £7.00
 

Sandwiches 
Mature Cheddar cheese, vine plum tomato and 
a mixed leaf salad 

£9.70

Roast ham and grain mustard £10.80
Smoked salmon and cream cheese £10.80
 

Classics 
Millennium club sandwich served with 
vegetable crisps 

£13.60

Spaghetti bolognaise  £13.60
Lamb or chicken curry with basmati rice  £15.50
Char-grilled burger served with melted cheese 
bacon, French fries, coleslaw 
 

£15.50

Side Orders 
Mixed leaf salad £4.50
French fries  £4.50
 

Desserts 
Selection of millennium desserts  £7.40
Selection of ice creams or sorbet served in a 
waffle basket  

£7.20

Fruit salad and berries £7.20
 
All above sandwiches are served with mixed leaves and 
vegetable crisps 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Sparkling, white, rosé and red wine may be found on the 
following pages. 
 
Please note that a measure of 250ml is given for a glass of 
white or red wine as the standard serving measure. We do 
offer servings of 125ml on selected wines only. Please ask 
a member of staff for more details. 

Day Menu 
Available from 12:00pm until 10:30pm 
 
Soup 
 
Soup of the day with crusty bread         £7.00 
French onion soup           £7.00 
Roasted tomato soup, served with pesto                     £7.00 
Parmesan croutons (v) 
 
Sandwiches 
 
Choose from white, brown or granary bread 
Smoked salmon, cream cheese and chives                 £10.10 
Pastrami, dill and grain mustard (v)                           £10.10 
Mature cheddar cheese, vine tomato         £9.00 
and a mixed lead salad 
Alternative fillings on request 
 

Toasted Sandwiches 
 
Millennium Club sandwich                                        £13.30 
Croque Monsieur         £10.70 
Vegetable Club sandwich (avocado, buffalo      £12.30 
mozzarella, rocket salad, sundried tomatoes  
and roast peppers) 
All above sandwiches are served with mixed leaves and 
vegetable crisps 
 

Salads                                    starters / mains 
 
Smoked salmon with capers, red onions                    £16.00 
cream cheese, lemon and wholemeal bread 
 
Traditional Ceasar salad with char-grilled   £11.00 / £16.00 
chicken or tiger prawns 
 
Crayfish salad, crispy pancetta, sundried     £11.20 / £15.60 
Tomato, new potatoes, and a honey  
mustard dressing 
 
Roquette salad (v), buffalo mozarella,         £11.20 / £15.80 
and marinated tomatoes, aged balsamic  
vinegar and pesto 
 
Nicoise salad served with fresh grilled         £13.10 /£19.00 
Atlantic tuna 
 
 

Children’s Menu 
 
Served with chips, salad or vegetables (except pasta) £6.60 
Cod fish fingers, French fries and peas 
Cheeseburger and French fries 
Penne pasta and tomato sauce 
Pork sausages, mash potato and baked beans 
 
Classics 
 
Grain fed 8oz sirloin steak served with grilled,      £26.00 
vine tomatoes, flat mushrooms, chunky chips,  
watercress and béarnaise sauce 



The Gloucester burger an 8oz home made burger     £15.50 
Served with dill pickle, tomato chunky chips 
 
 
Cod and chips, tartar sauce , home made mushy      £16.00 
Peas and fresh lemon 
 
Grilled Cumberland sausages, served with leek,      £13.30 
mash potato and onion gravy    
 
Lamb curry with spinach, basmati rice                      £15.50 
and naan bread 
 
Chicken tikka masala, basmati rice                   £12.70 
and naan bread 
 
(All curries are served with mango chutney & raita sauce) 
 

Pasta 
 
Penne or linguine with a choice of the following  

Spaghetti with bolognaise sauce        £12.70 

Penne pasta, roasted red peppers, buffalo      £15.20 

mozzarella and pesto sauce 

Linguine carbonarra (bacon, egg and Parmesan)      £15.20 
 

Pizza 
 
Stone baked pizza fresh tomato sauce and      £10.50 
buffalo mozzarella 

Toppings: anchovies, red onions, chicken, ham, pineapple, 

cappers, olives and chilli 
 

Side Dishes           £4.50 
 
New potatoes with butter and herbs 

Green beans with shallot butter 

French fries 

Wilted spinach with nutmeg 

A panache of vegetables 
 

Desserts 
 
Dark chocolate fondant with vanilla ice-cream           £7.20 

New York baked cheesecake with seasonal berries    £7.20 

Selection of ice-creams or sorbet in crispy                  £7.20 

chocolate waffle 

Fresh fruit salad with seasonal berries         £7.20 

Chefs selection of cheeses of the day served        £9.00 

with grape chutney and water biscuits  
 
All prices are inclusive of VAT 
Nut free food cannot be guaranteed 
(v) Vegetarian    

Specialities from Bugis Street 
Available from 12:00pm until 10.30pm  
 

Starters 

Bugis Street platter 白沙浮招牌热拼 (for two)      £13.50 
Seaweed, vegetarian rolls, spare ribs, chicken satay and  
prawn toast 
Salt and pepper squid 椒盐鲜尤         £6.40 

Capital spare ribs 京都骨         £6.40 

Mussels with chilli sauce 辣汁炒青口        £8.40 

Prawn & pork rolls 迷你肉卷 (4pcs)         £6.40 

Crab meat sweetcorn soup 蟹肉栗米汤        £4.70 

Hot and sour soup 酸辣汤         £4.70 
 

Main Course 
Aromatic crispy duck 香酥鸭       qtr  £11.00 / half  £18.95 
Served with cucumber, spring onion, hoi sin sauce and pancakes 
 
Choose one of the following meats or seafood and 
select the cooking method: 

Chicken 鸡 beef 牛 pork 肉 cod 鱼 squid 鲜尤         £9.90 

King prawns 大虾 scallops 带子                            £13.30 

Kong-po style 宫保炒 
With dry chilli, nuts and sweet spicy sauce 

Tamarind sauce 酸子酱炒 
Sweet and distinctive light citrus sauce 

Nonya style 南洋式炒 
In black pepper, onion and soy sauce 

Blackbean sauce 豉椒炒 
With red and green peppers 

Szechaun style 四川酱炒 
Spicy chilli sauce 

Oyster sauce 蚝 
 

Singaporean Specialities  
Satay chicken 沙嗲串烧鸡 (6 skewers)                          £8.46 
Served with cucumber and red onions, peanut sauce 
Hainanese chicken rice 海南鸡饭                                £10.00 
Chicken flavoured rice served with poached chicken and soup 

Penang char kway teow 槟城炒贵刁                        £8.50 
Flat rice noodles stir fried with prawns, sliced Chinese pork 
sausage, fish cakes and vegetables 
Singapore laksa (spicy) 星加坡辣沙                        £8.50 
Thick vermicelli, seafood and chicken in a spicy coconut soup 

Mee Goreng 马来式炒油面                                    £8.50 
Thick yellow noodles, beef and chicken, stir fried with light hint 
of curry powder 

Fried Beehoon 星卅炒米                                        £8.50 
Stir-fried vermicelli, pork, seafood and vegetables 
 


