HUMPHREY'S

CAFEANDBAR

All prices are inclusive of VAT

A discretionary 10% service will appear on your bill



Express Breakfast
Available from 10:00am until 12:00pm

Croissant and Danish pastries with jam and
butter, choice of tea or coffee

Bacon baguette, choice of tea or coffee
Sausage muffin, choice of tea or coffee

Humphrey’s Traditional

Afternoon Tea
Available from 3.00pm until 6.00pm

Selection of sandwiches

Smoked salmon and cream cheese

Cucumber creme fresh and chives

Egg mayonnaise, mixed baby cress

Honey roast ham grain mustard

Freshly baked fruit scones

With strawberry jam & Devonshire clotted cream

Add a glass of Champagne
Selection of pastries, scones and cakes

Humphrey’s Menu
Available between 12:00pm — 10:30pm

Soup

Soup of the day, with crusty bread

French onion soup, served with Gruyere cheese
croutons

Roasted tomato soup (v), served with pesto and
Parmesan croutons

Sandwiches
Choose from white, brown or granary bread

Smoked salmon, cream cheese and chives
Pastrami, dill and grain mustard

Mature cheddar cheese, vine plum tomato and a
mixed leaf salad

Tapas

Marinated lemon and basil green olives (V)
Patatas bravas, sautéed in rich tomato sauce
Pan fried chorizo, in red wine

Deep fried calamari, served with garlic and
chilli sauce

Hummus and pita

Marinated anchovies, with olive bruschetta

All above sandwiches served with mixed leaves
and vegetable crisps

All prices include VAT
Nut free food cannot be guaranteed
(v) Vegetarian

£7.60

£8.75
£8.75

£15.75

£8.75
£5.70

£6.10
£6.10

£6.10

£9.95
£9.95
£8.25

£4.25
£5.90
£6.20
£6.10

£5.90
£5.30

Night Menu
Available from 10:30 until 2:00am

Soup

Roast tomato soup with pesto and crusty bread

Sandwiches

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

Roast ham and grain mustard

Smoked salmon and cream cheese

Classics

Millennium club sandwich served with
vegetable crisps

Spaghetti bolognaise

Lamb or chicken curry with basmati rice
Char-grilled burger served with melted cheese
bacon, French fries, coleslaw

Side Orders

Mixed leaf salad
French fries

Desserts

Selection of millennium desserts

Selection of ice creams or sorbet served in a
waffle basket

Fruit salad and berries

£6.10

£8.25

£9.95
£9.95

£12.20
£12.50

£14.50
£14.40

£3.50
£3.50

£7.20
£6.10

£6.50

All above sandwiches are served with mixed leaves and

vegetable crisps

All prices include VAT
Nut free food cannot be guaranteed
(v) Vegetarian



Malts

Dalwhinnie

Oban

Lagavulin
Laphroaig, 10yrs
Glenlivet, 12yrs
Macallan, 10yrs
Glenfiddich, 12yrs
Glenmorangie, 10yrs

Irish Whiskey
Jameson
Bushmills Black Bush

Canadian Whisky
Canadian Club

Bourbon
Jack Daniel’s, Jim Beam

Brandies and Cognac
(abv 40%)

Rémy Martin V.S.0.P
Rémy Martin V.S
Martell V.S

Martell V.S.0.P
Courvoisier V.S.0.P
Hennessy V.S.0.P
Hennessy X.0

Rémy Martin X.O
Martell X.O

Beers (abv 0.05% - 5.00%)

Draught Beer

Stella Artois

Becks Vier

Guinness

Bottled Beer

Tiger (330ml)

Becks (275ml)
Budweiser (330ml)
London Pride (330ml)
Braham (330ml)
Magners Cider (330ml)
Becks Blue (330ml, non-alcoholic)

£14.00
£14.00
£14.00
£9.75
£9.75
£9.75
£9.75
£9.75

£7.25
£8.30

£8.30

£7.20

£9.75
£8.50
£8.50
£9.75
£9.75
£9.75
£22.50
£22.50
£22.50

Y pint Pint

£2.80 £4.70
£2.80 £4.70
£3.70 £4.90

£4.60
£4.60
£4.60
£4.60
£4.60
£4.60
£4.60

All spirits and liqueurs are served in 50ml measures

Sharing Platters for 2 persons

Italian and Spanish mezze, selection of cured
meats, pecorino cheese served with quince
jelly, mixed pickles and ciabatta bread
Seafood platter, lock fine smoked salmon and
halibut, tiger prawns, salt water Crayfish and
langoustines (with condiments, shallot vinegar,
dill mayonnaise and sour dough bread)

The chef’s ploughmen, mature cheddar
cheese, blue stilton, honey roast ham, apple
and grape chutney, crusty whole meal bread
Traditional Greek mezze, tzatziki,
taramosalata, hummus, feta cheese, mixed
olives deep fried calamari and warm pita bread

Salads

Smoked salmon, with capers, red
onions, cream cheese, lemon and
wholemeal bread

Crayfish salad, crispy pancetta,
sundried tomato, new potatoes with
honey mustard dressing
Traditional Caesar salad, with
char-grilled chicken or tiger prawns
Roquette salad (v), buffalo
mozzarella, marinated tomatoes,
aged balsamic vinegar and pesto
Nicoise salad, served with fresh
grilled Atlantic tuna

Starter

£9.80

£9.80

£9.80

£11.80

Classics

Millennium club sandwich, served with
vegetable crisps

Vegetarian club sandwich, avocado, buffalo
mozzarella, rocket salad, sun dried tomatoes
and roast peppers

Cod and chips, tartar sauce home made
mushy peas and fresh lemon

The Gloucester burger, an 8oz burger served
with mature cheddar cheese, dill pickle, tomato
chutney, mixed leaf salad and chunky chips
Caster bridge 8oz sirloin steak, served with
grilled vine tomatoes, flat mushrooms, chunky
chips, watercress and béarnaise sauce

Pasta
Penne or linguine with a choice of the following

The chef’s pasta of the day (please ask a
member of staff)

Linguini pasta, smoked salmon, capers and
dill cream sauce

Penne pasta, roasted red peppers, buffalo
mozzarella and pesto sauce

Spaghetti carbonnara, (bacon, egg and
parmesan cheese)

£25.90

£28.00

£17.40

£17.40

Main

£14.20

£14.20

£14.20

£14.50

£17.90

£12.20

£11.20

£14.80

£13.70

£25.30

£14.50

£15.80

£13.70

£13.70



Desserts

Dark chocolate fondant with vanilla ice
cream

New York baked cheesecake with seasonal
mixed berries

Selection of ice creams or sorbet in a crispy
chocolate waffle

Fresh fruit salad with seasonal berry's
Chef’s selection of cheeses of the day served
with grape chutney and water biscuits

Side Orders

New baby potatoes with butter and herbs
French fries

Green beans with shallot butter

Wilted baby spinach with nutmeg

A panache of vegetables

Hot Beverages
Tea Selection

English Breakfast tea, Darjeeling, Assam, Earl
Grey, Herbal tea

Coffee Selection

Café creme

Espresso Single
Double

Cappuccino

Café latte, espresso macchiato, mochaccino
Hot chocolate

Speciality Coffee

Irish Coffee

Irish whiskey, espresso and sugar topped with
double cream

Liqueur Coffee

Canadian Club Espresso with whipped cream
and a liqueur of your choice: Tia Maria,
Kahlua, Baileys, Grand Marnier, Sambuca,
Tequila, Créme de Cacao or Amaretto

Minerals and Soft Drinks

Apple, cranberry, tomato or pineapple juice
Fresh orange juice

Coca Cola, Diet Coke (200ml)

Mixers (125 ml)

Slimline tonic, ginger ale, bitter lemon,
lemonade Soda water (200ml)

Red Bull (250ml)

Sparkling, still mineral water (330ml)

£6.70

£5.90

£5.80

£5.80
£8.20

£3.50

£3.50
£3.50
£3.50
£3.50
£3.50

£3.55

£4.05
£3.25
£3.95
£4.35
£4.35
£4.60

£7.90

£7.90

£3.35
£3.85
£2.55
£1.85
£1.85

£3.35
£3.60

Fetzer Valley Oaks Shiraz £44.00
California 2007

Well rounded, juicy berry fruit with a long,

clean finish

Wynns Cabernet Sauvignon £45.00
Australia 2001/2

Deep red and dense in appearance, firm and

full flavoured, with generous fruit in

harmony with the sweet oak finish

Armagnac and Calvados (abv 40%)

Janneau V.S.0.P £9.95
Pere Magloire fine Calvados £6.95
Calvados Boulard £6.95
Port (abv 40%)

Cockburn fine ruby £6.95
Dow’s 10yrs £6.95
Cockburn late bottled vintage £6.95
Dow’s vintage £10.75

Aperitifs and Sherries (abv 15% - 25%)

Campari, Pernod, Pimms No.1 £7.00
Martini Bianco, Extra Dry, Rosso £6.25
Tio Pepe £6.25
Harveys Amontillado £6.25
Harveys Bristol Cream £6.25

Spirits (abv 37.5% - 47.3%)

Proprietary selection: Bells, Absolut, J&B, £6.85
southern comfort, Baileys

Bombay Sapphire £6.95
Beefeater Gin, Gordons, Tanqueray £7.85
Absolute Citron, Vanilla, Rasberry £7.85
Stolichnaya vanilla £7.85
Krupnik Vodka Honey & Herbs £7.85
Russian Standard Orginal £6.95
Smirnoff Black £7.85
Grey Goose, Wyborowa vodka £8.50
Amaretto Disaranno £8.50
Captain Morgan, Captain Morgan Spiced £6.95
Bacardi £6.95
Frangelico, Kahlua, Tia Maria £6.95
Tequila, Sambuca, Schnapps (apple, peach) £6.95
Grappa Bianco Lis Radis £6.95

Whisky (abv 40% - 43.4%)

Scotch Blended
Johnnie Walker Red and Black £6.95

Blended Deluxe
Chivas Regal, Johnnie Walker Black 12 yrs £7.95

All spirits and liqueurs are served in 50ml measures



Chablis Paul Deloux

France 2006/7

Flowery, lively, fresh and mouth
watering with a crisp fruity palate and
that flinty backbone only found in true
Chablis

Cape Mentelle Sauvignon Blanc
Australia 2007

Pink grapefruit and gooseberry with
bright bracing acidity finishing with
lemon and lime fruit

Rosé Wines

Crusan Cinsault-Syrah Rosé

France 2007/8

Juicy red fruit with a slight spiciness on
the crisp finish

Fortius Rosado Narvarra

Spain 2006/7

A combination of Tempranillo and
Merlot leaves this brimming with
summer fruit aromas and great freshness

Red Wines

Vina Plata Bonarda/ Malbec
Argentina 2007

Unoaked the wine has ripe red
fruit aromas backed with a
soft, fruity finish

Hardys Riddle Shiraz Cabernet
Australia 2006/7

A classic Australian blend, spicy pepper,
raspberry and blackcurrant with a soft
finish with mellow tannins

Raimat Abadia

Spain 2002/6

Regarded as Spain’s premium grape
variety with a soft silky texture on the
palate

Dolcetto D’ Alba Sant Orsola

Italy 2005/6

Delightfully named ‘the little sweet
one’with a young fruity lightness
Veramonte Reserva Merlot

Chile 2006/7

Rich and full bodied with cherry and
plum aromas and flavours, plus a touch
of mint and oak on the finish

G 125ml
£6.20

G 250ml
£6.95

G 250ml
£6.95

£7.50

£8.75

£8.95

£9.50

£42.50

£44.00

Bottle
£21.95

£27.50

Bottle
£22.95

£22.95

£27.00

£27.50

£29.00

There may be occasional price and vintage changes to the

wine list

Champagne Cocktails

Bubbling Cosmo

Citron vodka, Grand Marnier, cranberry
juice, Champagne

Passion Sparkle

Chambord, passion fruit juice, Champagne,
sugar rim

Bellini

Peach juice, sparkling wine

Champagne Cocktail

Sugar cube, Angostura bitters, brandy,
Champagne

Kir Royale

Créme de Cassis, Champagne

Kir Imperial

Blue Curacao, Champagne

Cocktails

Blue Lagoon

Vodka, Blue Curacao, lemonade

Blue Hawaiian

Rum, blue Curacao, pineapple juice and
coconut cream

Long Island Iced Tea

Tequila, white rum, gin vodka, triple sec,
lemon juice, Coca Cola

Singapore Sling

Gin, cherry brandy, lime juice, soda
Mango Cooler

Raspberry vodka, gin, mango juice, chopped
lime, sugar syrup

Saigon Cooler

Gin, Chambord, fresh raspberries, lime juice,

cranberry juice

Toblerone

Baileys, Kahlua, Frangelico, Krupnik honey
vodka, milk

Pinacolada

Rum, pineapple juice, coconut cream
Apple Colada

Rum, apple schnapps, pineapple juice,
coconut cream

Strawberry Colada

Rum, strawberry syrup, pineapple juice,
coconut cream

Mojito

Rum, fresh mint, chopped lime, sugar, dash
soda water

Posh Mojito

Havana rum 7 years, fresh mint, chopped
lime, sugar, dash soda

Caipirina

Cachaca, chopped lime, sugar

£9.95

£9.95

£9.25

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£9.85

£9.85

£9.85

£9.85

£9.85

£9.85

£9.85

£9.85

£9.85

£9.50



Cocktails Continued

Passion Caipirina

Cachaca, passion fruit, chopped lime, sugar
Cosmopolitan

Citrus vodka, triple sec, cranberry juice, dash
lime juice

Grand Cosmo

Citrus vodka, Grand Marnier, cranberry juice,
dash lime juice

Black Cosmo

Citrus vodka, blackcurrant cordial, triple sec,
cranberry juice, dash lime juice

Martini Cocktail

Your favourite gin or vodka chilled with a dash
of dry vermouth and garnished with lemon peel
or olives

Appletini

Zubrowka vodka, apple schnapps, fresh apple,
sugar syrup

French Martini

Grey Goose vodka, Chambord, pineapple juice
Espressotini

Vanilla vodka, Kahlua, espresso, dash sugar
syrup

Margarita

Tequila, triple sec, lime juice

Strawberry Frozen Margarita

Tequila, triple sec, fresh strawberries, lime juice
Daiquiri

White rum, sugar syrup, lime juice

Passion fruit Daiquiri

Passion fruit, white rum, sugar syrup, lime juice

Non-Alcoholic Cocktails

Fizz Ripple

Fresh raspberries, sugar syrup, mango juice,
dash soda water

Virgin Colada

Coconut cream, pineapple juice, dash of double
cream

Think Pink

Cranberry juice, almond syrup, blackcurrant
cordial, double cream

Cinderella

Orange juice, pineapple juice, grenadine,
Angostura Bitters, dash of soda

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.

£9.50

£9.85

£9.85

£9.85

£9.85

£9.85

£9.85

£9.85

£9.50

£9.85

£9.50

£9.50

£7.00

£7.00

£7.00

£7.00

Champagne, Sparkle

Prosecco Al Spago Frizzante I,
Cortigiano, Italy

Crisp, subtle, fizz with green apples

and citrus notes

Berri Estates Cuveé Brut,

Australia

Soft and sparkling with a lively
effervescence with hints of apple & pear
Bouche Peére et Fils Cuveé Reserve Brut
France

Elegant and dry, good maturity and flavour
Lanson Black Label Brut,

France

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

Reflecting the traditions of the past, this is

G 125ml

£8.75

£9.00

full, yet dry and has a rich, creamy style with

biscuity flavours

Lanson Brut Vintage,

France

A supreme example of a full-bodied
Champagne which exhibits exceptional
delicacy and elegance

White Wines

Hardys Riddle Semillion
Chardonnay, Australia 2005/6

A soft creamy texture with lime
flavours and subtle oak overtone
Kleine Zalze Bush Vines Chenin
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

Italy 2006/07

Apples, peach and pear notes are all
present in this refreshing flavoursome
Pinot Grigio

Veramonte Reserva Chardonnay

Chile 2006/07

An elegant style with crisp acidity and
flavours reminiscent of green apples and
tropical fruit

Riverstone Sauvignon Blanc

New Zealand 2007/08

Ripe gooseberry & citrus aromas showing
some tropical fruit and lime on the palate
Fiano Sant Orsola

Italy 2007

Honeyed palate with flavours of white
peach, pear, lemon and hints of hazelnut

G125ml
£6.20

G 250ml
£6.95

£7.75

£8.75

£9.50

£10.20

Bottle
£31.50

£31.50

£45.00

£49.95

£69.00

£85.00

Bottle
£23.90

£24.95

£27.95

£29.00

£32.95

£32.95






