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liqueur coffees    all 7.00 
 

irish coffee (jameson whisky) 

tia maria coffee 

baileys coffee 
 

all liqueur coffees made with 35ml of spirit 

 

coffee selection 
 

single espresso     2.30 

americano coffee     2.50 

cappuccino     2.90 

double espresso     2.90 

latte     2.90 

coffee frappe     2.90 

hot chocolate     2.90 
 

teas     2.50 
 

english breakfast tea      
classic english tea blend made from fairtrade certified tea. 

lipton forest fruits      
a taupe coloured tea with a fruity, rounded taste. 

lipton lemon tea  
delicate citrus tea with zesty notes and amber tones. 

lipton rosehip & raspberry  
a rich purple tea with an intense raspberry tang. 

lipton camomile  
classically floral with earthy tones. 

lipton earl grey  
fresh and floral blends create a dark copper tea. 

lipton green tea tchae  
sweet with ginger influences and a golden blush. 

lipton rooibos spice  
a bright amber tea with a spicy, warming flavour. 

peppermint 
calms upset stomach, aids digestion and relieves nausea 

 

 

 
all prices include VAT at the current rate, please note a discretionary 10% service charge  

will be added to this bill 

*All weights shown are approximate before cooking. 

marriott requires all food supplies to be free of genetically modified ingredients and have taken all reasonable 

steps to ensure that none of the foods on our menus contain GM ingredients, GM additives or GM flavouring 
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Lounge menu 
 

 

Soup of the day served with fresh sliced bread and butter               5.50 
 

Sandwiches 

 
your choice of baguette or brown/white bread, toasted or plain, dressed with 

salad leaf and crisps 
 

chicken pesto, mayonnaise and tomato 6.50 

roast rare beef with horseradish cream 6.50 

mild cheddar cheese and branston pickle 5.95 

ham with English mustard 6.25 
smoked salmon with lemon and dill cream 

cheese 7.95 

bacon, lettuce and tomato 6.95 

egg and mustard cress 5.50 
roasted Mediterranean vegetables with 

houmous  (V) 6.95 
lingfield club sandwich – chicken, bacon, egg mayo, 

 tomato and lettuce in twolayers of toasted bread 8.95 
 

Salads 
chicken Caesar – roasted chicken supreme, cos lettuce, herb 

crouton and a creamy Caesar dressing  10.95 

caprese salad – buffalo mozzarella, sliced plum 

 tomato, rocket salad and a balsamic dressing   9.25 
ploughmans salad – mild cheddar, sweet pickle, 

 mixed salad, pickled onion and crusty bread 11.95 
roasted salmon – mixed salad, new potatoes 

 and a herb vinaigrette                                            12.95 

 

Jacket potatoes 
7.20 

served with a dressed leaf salad 
 

fillings – cream cheese and chive(v), tuna mayonnaise, prawn  

marie rose, beans(v), cheddar cheese(v), chilli 

 
(v) - suitable for vegetarians 

_________________________________________________ 

           thoroughbred hospitality, where the finishing post is just the beginning.    2 

 

 

____________________________________________________ 
 

 

 

soft drinks 
 

minerals 
 

pepsi (bt)    200ml     2.00 

diet pepsi (bt)   200ml  2.00 

tonic (bt)   160ml  2.00 

slim tonic (bt)   160ml  2.00 

bitter lemon(bt)   160ml  2.00 

ginger ale (bt)   160ml  2.00 

ginger beer (bt)   160ml  2.05 

britvic j2o (all flavours)    275ml  2.00 

red bull   250ml   3.00 

hildon water  (still or sparkling)  330ml  2.05 

hildon water  (still or sparkling)  750ml  4.15 
 

draught soft (pepsi, d.pepsi, lemonade)  pint  4.10 

draught soft (pepsi, d.pepsi, lemonade)  ½pint  2.00 

soda water    ½pint  0.70 
all cordials    25ml  0.70 

grenadine    25ml  0.70 
  

juices 
 

orange   160ml  2.00 

grapefruit   160ml   2.00 

cranberry   160ml  2.00 

tomato    160ml     2.00 

pineapple   160ml  2.00 

apple (fresh pressed)   275ml     2.35 
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Hot Dishes 
 

      lingfield park burger, char-grilled with bacon and 

      cheese, served with a salad garnish and fries   14.95 

 

      chicken tikka marsala, served with basmati rice, 
naan bread and mango pickle      12.95 

 

soft herb omelette, rolled and sliced with 

a roma tomato and red onion salad     8.95 

 

linguini primia Verdi, with basil pesto, beans, 

spinach and mixed soft herbs     9.75 

  

Baked field mushroom – with Mediterranean  

vegetables, goats cheese and rocket salad   9.75 

 

8oz sirloin steak – with fat chips, roasted tomato 

 and mushroom and leaf garnish    24.00 

 

smoked salmon linguini – with broad beans, 

 spinach, dill and lemon     11.50 

 

 

desserts 
 

     dark chocolate brownie with vanilla ice cream  5.50 

 

banana tea bread with caramel sauce and  

chocolate ice cream       5.50 
 
victoria sandwich with fresh whipped cream  

and strawberry jam     4.95 
 
fruit scones with cream and jam     5.25 

 
 

fresh ice cream selection        5.25 
 

 
 
 
 

 
 

_____________________________________________ 
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cocktail menu  
 

final furlong       9.05 
cognac, caramel monin, fresh lime juice, ginger ale 

 

chocolate martini    6.90 
galliano, dark cocoa, double cream 

 

sea breeze     6.90 
vodka, cranberry and grapefruit juice  
 

tom collins     6.90 
gin, fresh lemon juice, sugar syrup, soda water 

 

mojito     7.40 
rum, fresh lime juice, mint leaves, brown sugar, soda water 

 

pina colada     7.40 
malibu rum, pineapple juice, double cream 

 

cosmopolitan     9.05 
lemon vodka, cointreau, cranberry and fresh lime juice 

 

long island ice tea    10.05 
vodka, gin, rum, tequila, cointreau, fresh lime juice, coke 

 

 

non alcoholic cocktail 
 

shirley temple      3.10 
lemonade, fresh lime juice, grenadine 
 
 

 

 

If you have any questions or requests about our cocktail list, please do 

not hesitate to ask one of our associates 
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afternoon tea menu 

 
 

lingfield park afternoon tea   14.00 
 

your choice of finger sandwiches: 

 
smoked salmon and cucumber, egg and cress(v), cream cheese and 

chive(v) 

smoked ham with mustard mayonnaise 

 

freshly baked scones served with clotted cream and preserves 

selection of homemade cakes and pastries 
 

selection of tea or coffee 
 

 

 
 

deluxe afternoon tea    21.00 

 
 

served with a glass of chilled house champagne 

your choice of finger sandwiches: 
smoked salmon and cucumber, egg and cress(v), cream cheese and 

chive(v) 

smoked ham with mustard mayonnaise 

 

freshly baked scones served with clotted cream and preserves 

selection of homemade cakes and pastries 

selection of tartlets, fresh strawberries and clotted cream 

 

selection of tea or coffee 
 

 
 
 
 
 
 

_________________________________________________ 
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blended whisky 
 

famous grouse  40.0% 35ml 3.95 

j. w. black label  40.0% 35ml 4.55 

 
 

international whiskey 
 

jamesons   40.0% 35ml 4.15 

jack daniels  40.0% 35ml 4.15 

j.d. single barrel  45.0% 35ml  5.50 

 
 

single malt whisky 
 

glenmorangie 10 yo  40.0% 35ml 5.60 

laphroaig 10 yo  40.0% 35ml 5.60 

balvenie12 yo  40.0% 35ml 5.60 

macallan 10 yo  40.0% 35ml 5.60 

oban 14 yo  43.0% 35ml 5.60 

lagavulin 16 yo  43.0% 35ml 5.60 
 

cognac 
 

hennessy vs    40.0% 35ml 4.60 
remy martin vsop    40.0% 35ml 5.60 

remy martin xo    40.0% 35ml 14.00 

hennessy paradis    40.0% 35ml 35.00 
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Wine list 
Champagne & Sparkling 125m  bottle 
Laurent-Perrier Brut, Tours-Sur-Marne           9.00         49.50  
Delicate and fresh aroma with good complexity and notes of citrus. 
 

Jeio Prosecco Valdobbiadene Brut, Italy         5.95         30.00 
Full of lively, crisp apple and sherbetty fruit 
 

Jeio Prosecco Rose, Italy            5.95         30.00 
Elegant and complex nose with rose notes,hints of fresh fruit, 
citrus and lychees. 

 
 

White    
 125ml 175ml  250ml     bottle 
Conto vecchio pinot grigio delle venezie, 2010 4.90   5.90   7.85    24.50 
A clean fresh style with aromas of Apple, pear 
San Rafael Sauvignon Blanc, Chile, 2010         4.50   5.65    7.50   22.50 
With an aroma of soft tropical fruits of pineapple and passion fruit 
Cut by a citrusy lime and gooseberry on the refreshing finish 

Chilcas Hand Picked Chardonnay, Chile, 2010   4.70   5.90   7.85   23.50 
Aroma of lush tropical fruit such as mango and pineapple smooth 
Smooth flavors of butter, cream and hazelnut  

 

Rose 
 

Conto Vecchio pinot Grigio Blush, Italy, 2009   4.70    6.25    8.35  23.50 

The nose is fruity and slightly floral and pleasant. 
Particularly crisp and balanced 
 

Red 
San Rafael Merlot, Chile, 2010                     4.50   5.65     7.50  22.50 
A juicy, plumy merlot which is fruity and jammy to the palate 

Argento Malbec, Argentina, 2009                 5.00    6.25    8.35  25.00 

Juicy flavours of plum and blackberry with a touch of chocolate and vanilla  

Rioja Crianza Castillo di Clavijo, Spain, 2007   5.30    6.65     8.85 26.50 
Aged in oak casks, it shows bright red red berry fruit. Balanced with  
vanilla and spice to add richness and spice 
 

Port 
taylor’s old ruby 50ml 3.60 
taylor’s lbv 2003 50ml 4.60 
 

sherry 
harveys cream 50ml 3.60 
harveys amontillado 50ml 3.60 
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Gin      
 

Gordon’s   37.5% 35ml 3.95 

Bombay sapphire   40.0% 35ml 5.00 

Plymouth   40.0% 35ml 4.15 

Hendricks   42.5% 35ml 4.15  

Tanqueray no 10   47.5% 35ml 4.15 

  

Rum 
 

Malibu   21.0% 35ml 3.75 

Bacardi superior   37.5% 35ml 3.95 

sagatiba cachaça velha   38.0% 35ml 3.75 

morgan spiced   40.0% 35ml 3.95 

appleton estate extra 12yo                43.0% 35ml 5.00 
 

Liqueurs 
 

chambord   16.5% 35ml 3.75 

baileys    17.0% 50ml 4.55 

crème de cassis   17.0% 35ml 3.75 

tia maria   20.0% 35ml 3.75 

kahlua   20.0% 35ml 3.75 

crème de cacao dark   21.0% 35ml 3.75 

blue curacao   21.0% 35ml 3.75 

archers peach   21.0% 35ml 3.75 

amaretto di saronno   28.0% 35ml 3.75 

southern comfort   35.0% 35ml 3.95 

jagermeister   35.0% 35ml 3.75 

sambuca antica   38.0% 35ml 3.75 

cointreau   40.0% 35ml 3.75 

drambuie   40.0% 35ml 4.00 

grand marnier   40.0% 35ml 4.00 

galliano   42.3% 35ml 3.75 
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draught beer     abv  pints half 

 

greene king ipa     3.6%   4.00 2.00 

carlsberg     3.8%  4.00 2.00 

guinness    4.1%  4.35 2.20 

san miguel     5.0%  4.35 2.20 
 

 

 

 

 

bottled beers 
 

corona extra    4.6% 330ml 4.20 

beck’s    5.0% 275ml 4.20 

budvar    5.0% 330ml 4.20 

peroni nastro azzuro    5.1% 330ml 4.20 

magners     4.5% 568ml 4.95 

holsten (alcohol-free)    0.02% 330ml 3.10 

smirnoff ice                                          4.0% 275ml 4.20 
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aperitifs 
 

martini rosato   15.0% 50ml 3.45 

martini rosso   15.0% 50ml 3.45 

martini bianco   15.0% 50ml 3.45 

martini dry   15.0% 50ml 3.45 

pimm’s no 1     25.0% 35ml 3.65 

campari    25.0% 35ml 3.65  

absinthe    45.0% 35ml 3.45 
 

 

 

vodka 
 

russian standard   40.0% 35ml 3.95 

zubrowka   40.0% 35ml 4.15 

stolichnaya   40.0% 35ml 4.15 

belvedere    40.0% 35ml 5.00 

belvedere lemon   40.0% 35ml 5.00 

belvedere orange   40.0% 35ml 5.00 
 

 

 

tequila 
sauza tequila   40.0% 35ml 4.25 

mezcal   40.0% 35ml 4.55 

Tequila Gold 40.0%       35ml       4.25 
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