ICE CREAM.
3'scoops of vanilla ice cream with a hot |
chocolate sauce :

FRUIT SALAD 3
A mix of fresh fruit served with cream :

MALVA PUDDING ;
Served with custard or ice cream

CHEESE CAKE O# THE DAY | e
Accompanied by Coulis and Chantilly cream

CHOCOLATE VOLCANO PUDDING
Served with ice cream or cream

CHEESE PLATTER |
Assorted cheeses | frU|t | nuts/| crackers |
preserves

PAS
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ROOM SERVICE

MENU

HEMINGWAYS

HOTEL




SOUP OF THE DAY e 65
Freshly prepared and served with C|abatta bread

CHICKEN LIVERS : | 75
Pan-fried in a creamy tomato and peri-peri R
sauce and served with ciabatta

CALAMARI STARTER (fried or grilled) 130

Served with fries and tartar sauces

.JUMBO WINGS L iR L Nas
Choice of Peri-Peri or BBQ bastlng Served
with fries

CHICKEN MAYONNAISE |
TUNA MAYONNAISE | BACON |
BACON & EGG | BACON, EGG & CHEESE |

CHEESE & TOMATO | CHEESE 95

| s ealn

EE coas ] | i
GREEK SALAD (V) ' 90}
CHICKEN CAESAR SALAD ‘ 130

Grilled chicken, lettuce, bacon lardons, herb
croutons, anchovies and parmesan shavings.
served with a traditional homemade Caesa
salad dressing

GRILLED CHICKEN, FETA & AVO SALAD 130 :
Salad greens, grilled chicken, feta, avo, cherry ’
tomatoes, onion, cucumber

BEETROOT SALAD (V) 125
Balsamic vinegar roasted beetroot | rocket |
feta | cucumber | greens | salad dressing

Grilled chicken breast.& bacon in a bechamel

s\ salice, Served on linguine pasta

- VEGETARIAN 100

Mixed chunky veg in a bechamel sauce. Served

-on linguine pasta

FISH & CHIPS : 120

Lightly battered and fried until golden brown.

Served with fries

CURRY OF THE DAY , 165

- Fragrant and spicy curry. Served on rice and
sambals ;

OXTAIL CASSEROLE Ny

Served W|th rice

LAMB SHANK | - - 400

Slow roasted. Served on mashed potato W|th
naturaljus ‘ ‘ ;

Vaa

CRILLED'PRAWNSI = 7 0 s TS gy
-6 Grilled prawns. Assorted butter Served W|th Ry
8 savoury rice or frles oy ;
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All grllls served Wlth One starch one srde d|sh and

- your,choice of sauce

A
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3006 BEEFFILEET b " " 0 a0
- 400G LAMB CHOPS (4 per portlon) “300
- 500G PORKRIBS , 230

; STARCH frles mash potato— rice
SIDE DISH veg of the day 5|de saIad

" SAUCES: garlic - peri peri - cheese — pepper -
mushroom - Barbeque sauce

CHICKEN _ Vs 130

X y Y
. 3 A

'.Served on a bun with lettuce, tomato, cheese, dill
cUCurﬁber onion’*rings and Fries:

PURE BEEF BURGER . |
CHICKEN FILLET BURGER
LAMB BURGER

| |

| A
HEMINGWAYS PLATTER
Chicken slider | chicken strips | beef samoosa -

| cocktail cheese grillers | fries | sweet chili
sauce

SEAFOOD PLATTER
. Panke prawns or grilled prawns | crumbed
calamarl | hake | fries | tartar sauce

VEGETARIAN PLATTER
Rissoles | crumbed mushrooms | sweet corn
and cheese samoosa

KEY LARGO PLATFER

"Pork ribs | chicken wings | sliced steak |
cocktail cheese grillers | fries | sweet chili
sauce
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130

215

170

250




