
STARTERS

SNACKS TO SHARE 

MAIN PLATES & BURGERS

Food Allergens and Dietary Requirements
Please speak to any team member for details on the ingredients in each dish. We cannot 100% guarantee free-from them. Small shells and
bones may be present in fish and shellfish, and small shot may be present in game. Please respect our staffing team who will do their very

best for you. We do not tolerate foul and abusive language or aggressive behaviour.

 Chicken Milanese - Fried free-range egg, fries, capers, flat parsley and lemon 

St Austell Bay Mussels Frites  - Classic Mariniere or Thai Style with coconut, lime, chili, lemongrass and ginger

Tempura Chicken Brioche  - Pickled cucumber, yuzu mayonnaise, Thai basil, black sesame & furikake fries

Wild Mushroom Busiate- Summer girroles, parsley, crème fraîche & aged parmesan - add chicken 

Burrata & Ricotta Ravioli- Grilled courgettes, toasted pine nuts, wilted spinach and nut-brown butter 

Crispy Heritage Carrots, Cumin & Chickpea Hummus- Oakleaf, pickled red chilli, pak choi & jalapeno oil (vegan)

Grass Fed Beef Burger  - Fries, Emmental, bacon marmalade, roasted tomato, lettuce, pickled shallots, black pepper & beef dripping mayonnaise

Masala Cauliflower Pakora Burger - Red onion & mint salad, tamarind & mango chutney, wild rocket and lime mayonnaise (vegan)

Warm Gordal Olives 7

Rosemary Focaccia, Olive Oil 6.5

Exmoor Osietra Caviar - Blinis and Sour Cream 30

Tiger Prawn Toasts - Asian Salad 12

 Cheese Gougères 8

Chicken Liver Parfait, Thyme, Port & Salted Crackers 10

Vitello Tonnato 
Pink roasted veal rump, tuna mayonnaise, fried capers, parsley & boquerones

Sticky Plum-Glazed Lamb Shoulder Tortilla-Pickled plums, scallions, cucumber & sesame
-vegan style with sticky-glazed oyster mushrooms

Ajo Blanco 
Chilled almond soup, Charentais melon & nasturtium 

Spicy Chalkstream Trout Tartare 
Mango, coriander, yuzu, chilli & crispy plantain

Lightly Grilled Burrata 
Heritage tomato carpaccio, bloody mary dressing

Chestnut Mushroom Bavarois 
Woodland mushrooms, Pedro Ximenez & toasted sourdough

Madagascan Vanilla Panna Cotta- strawberries, mint & grappa 13

Vhalrhona Chocolate & Olive Oil Mousse- raspberries, honeycomb & sea salt 13

Burnt Basque Cheesecake- cherries, black pepper & toasted almonds 12

Carpaccio of Rum-braised Pineapple lime & coconut ice cream ( Vegan) 11

Affogato- vanilla ice cream with espresso (vegan option available) 6.75 

PUDDINGS

HOVER TRAVEL SET LUNCH MENU



For wines by the bottle & a extensive drinks lists, 
please ask a member of staff for our Cellar List & Liquid Alchemy

SPARKLING
Midas Prosecco Extra Dry DOC
Schloss Arras Reisling Trocken
Wiston Estate Brut
Wiston Estate Rosé
Brut Dargent Sparkling White Wine 0.5%
Laurent-Perrier La Cuvée
Bollinger Rosé Brut

MARTINIS
Vodka Martini   15
Dirty Martini   15 
Gin Martini   14

French Martini   13
Pornstar Martini   15
Espresso Martini   13

Salted Caramel Espresso Martini   14

SPARKLING & CHAMPAGNE
French 75  12/17
Kir Royale   10/22

Classic Champagne Cocktail 23
Raspberry Bellini   10

Hugo Spritz   14
Aperol Spritz   11

MARGARITAS
Classic Margarita   12
Picante Margarita   12

Passion Fruit Margarita   13

CLASSICS & SIGNATURES
Paloma   10

Negroni Sbagliato 12
Negroni   12

Whisky Sour  14
Mai Tai   10

Cosmopolitan   12
Manhattan   15

Old Fashioned   15
Dark ‘n’ Stormy   12

MOJITOS
Classic Mojito   12

Passion Fruit Mojito 13

BLOODY MARY’S
Vodka Bloody Mary   12

Gin Bloody Mary   15
Tequila Bloody Mary   14

Bloody Caesar 13

COCKTAILS 125ml
10
10
16
17
5

20
25

WHITE

Bottle
35
42
70
70
17
80
100

RED
Villa Noria Levin Pinot Noir 0%
Cuvée Jean-Paul Rouge
Boutinot ‘Les Coteaux’ Côtes du Rhône
Domaine Lalaurie, Cabernet Sauvignon
Rioja Marcelino Crianza 
Altano Douro Red Organic 
Le Versant Pinot Noir
Rupe Secca Nero d’Avola Sicilia 
Archivio Aglianico 
Cantata Primitivo, Passito

5
6.5
9
8

9.5
9.5
10
10
10

10.5

6
8.5
12
10
13
13

13.5
13.5
13.5
14.5

8
12
17
14
18
18

18.5
18.5
18.5
20

20
29
42
42
43
45
46
46
46
50

ROSE
Villa Noria Levin Rosé 0%
Lalaurie Tandem Rosé
Mimi En Provence ‘Grande Reserve’ Rosé
Folc English Rosé 

125ml
5

9.5
9

9.5

175ml
6

13
12.5
13

250ml
8

17.5
17

17.5

Bottle
20
43
42
45

SOBER SIPS
Mother Root with Soda Water 7

Virgin Mojito 8
Virgin Cranberry Mimosa 7

Shirley Temple 7
Virgin Aperol Spritz 8

Virgin Mary 8
Virgin Dark & Stormy 12

Virgin Espresso Martini 13
Virgin Amerertto Sour 13

Virgin Margarita 12

Tanquerey 0%      7.5/10
Botivo - herbal, bittersweet and citrus notes   7

FEVER-TREE MIXERS  4
Ginger Ale, Ginger Beer, Tonic Water, Naturally Light Tonic,

Lemonade, Spring Soda, Mediterranean Tonic
Coca-Cola      4    Diet Coke      4

Frobishers Juices      4.5
Grapefruit, Apple, Orange, Pineapple, Cranberry, Mango, Tomato

Hartridges Francis      5.5
Ginger Beer, Elderflower, Traditional Lemonade

DRAUGHT
Asahi Super Dry 
Peroni Nastro
Fuller’s London Pride
Fuller’s London Pride Lager
Cornish Orchards Gold Cider Draft
Cornish Orchards Raspberry & Elderflower

half
3.75
3.75
3.5
3.5
3.25
3.8

pint
7.5
7.5
7

7.25
6.5
7.5

NON-DRAFT
Peroni Gluten Free 330ml    6.5

Guinness 440ml 7
Annings Berry Cider 500ml 7.5

          Goddards Brewery
Ale of Wight 500ml    8

Fuggle Dee-Dum 500ml 8
Quarr Abbey Ale 500ml 8

50
51
56
58
64
102
110

400
401
450
402
614
850
405
472
471
474

600
902
903
915

Asahi Dry 0.0% 330ml     5.5
UNLTD Lager 0.5% 330ml    6
UNLTD IPA 0.5% 330ml    6

Guinness 0% 538ml      7

NON - ALCOHOLIC

Villa Noria Levin Chardonnay 0%
Cuvée Jean-Paul Blanc de Blancs Sec 
Vondeling Sauvignon Blanc
Chant de la Terre Chardonnay
Acadia Milagro Marcelino Rioja Blanco
Mas Saint Laurent Picpoul de Pinet
Château Lestrille, Entre-Deux-Mers
Veiga Naúm Albariño 
Domaine Michel Girard Sancerre
Chablis Domaine Tremblay
Joel Gott Pinot Gris Oregon

125ml
5
6

7.5
8

9.5
9.5
11
9.5
15
15
14

175ml
6
8

10.5
11
13
13

13.5
13
20
20
19

250ml
8

11.5
14.5
15
18
18
18
18
24
24
26

Bottle
20
27
35
37
43
45
48
49
60
60
65

200
201
278
204
253
211
233
267
215
220
295


