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The Highcliff Grill Launches its New a La Carte Menu

Located on the top of the West Cliff with stunning sea views, the 2 AA rosette Highcliff Grill at the
Bournemouth Highcliff Marriott Hotel launches it’s new a la carte menu.

Our Executive Head Chef, Clyde Hollett has created a new menu embracing new culinary ideas alongside
Andy Smith, who was recently appointed Executive Sous Chef in the hotel.

‘Our new a la carte menu is largely based around seasonality using the best available produce from the
local area. The inspiration for the new dishes really comes from our chefs, their travels, ideas and ex-
periences, combined with our culinary techniques to help create new exciting menus. Diners at the
Highcliff Grill can expect a menu of high quality and variety, skilfully prepared by a team of passionate
chefs’, says Clyde Hollett, Executive Head Chef.

For starters, the new a la carte menu features the mouth-watering Smoked Mackerel Tian with a Goats
Cheese and Beetroot Bavorois and Local Scallops served with a Butternut Squash Puree. The Highcliff
Grill Signature Dish of Fish Soup served with Croutes, Rouille and Gruyeére is a particularly popular
starter that remains on the new a la carte menu.

For a main course there is a choice of steaks, poultry, seafood and pasta dishes. There is a Monkfish
wrapped in Parma Ham, a sensational Roast Goosenargh Duck breast and the new Highcliff Grill Signa-
ture dish of Charred Pork Fillet with a Scallop and Pea Rotolo.

To finish there are more than a half-dozen appealing homemade desserts, including the famous Signa-
ture Dessert Lemon Posset served with hazelnut shortbread. New additions to the menu include the
Treacle Sponge Pudding with an Orange Créme Anglais and an Apple Crumble Parfait accompanied by a
delicious Apple Sorbet.

The Highcliff Grill offers a contemporary yet classic seafood grill with exceptional service, comple-
mented by unrivalled sea views. The restaurant is open daily for breakfast and dinner and offers a 3
course Highcliff Style Carvery Lunch from 1pm until 3pm on Sundays.

The Highcliff Grill is located at the Bournemouth Highcliff Marriott Hotel, 105 St. Michael’s Road. For
more information or reservations, call 01202 200 800 or visit HighcliffGrill.co.uk
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MARRIOTT INTERNATIONAL, INC. (MAR / NYSE) is a leading worldwide hospitality company with over
3000 operating units in the United States and 56 other countries and territories.

For more information about the Bournemouth Highcliff Marriott Hotel, call 01202 55 77 02.

For more information about the Highcliff Grill, call 01202 200 800 or visit highcliffgril.co.uk to see the
full new a la carte menu.




