
 

 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A LA CARTE MENU 



C O N T E N T S 

All Day Dining 2 

Sparkling Wine & Champagne 7 

White Wine, Rosé Wine & Red Wine 8 

Spirits & Liqueurs                                                              10 

Coffee, Hot Chocolate & Fresh Juices                             12 

Soft Drinks, Mineral Water & Beer 13 

Corinthia London Tea Blends & Teas 14 



(V) Vegetarian, (Ve) Vegan, (*) Vegan on request 
Should you have any questions regarding the content or preparation of any of our food please ask one of our team 

Our fish is MSC certified. Our meat is Red Tractor certified. 
A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.   

 4 

 

S M A L L P L A T E S & S H A R I N G 

Irish Rock Oysters                                Half Dozen 27 / Dozen  54 
Served with Shallot Vinegar                                   46 kcal            92 kcal 

 

Pacific Line Caught Yellowfin Tuna 
Shaved Radish, Nori, Truffle Ponzu Dressing, 205 kcal 

 
23 

Treacle Cured Secret Smokehouse Salmon 
Horseradish Cream, 283 kcal 

 

  
16 

Buttermilk Fried Norfolk Chicken Fennel, Pink Pepper, 

Spring Onions, Chilli Yogurt, 778 kcal 

 
19 

Heritage Beetroot & Buffalo Mozzarella   
Aged Balsamic (V), 446 kcal 

 
12 

Avocado ‘Vinaigrette’ 
with French Watercress (Ve), 516 kcal 

 
11 

Fritto Misto 
Mint Yogurt (V), 115 kcal 

 
11 

Crudités Selection 
Green Tahini, Harissa Yogurt (V), 644 kcal 

 
22 

Caesar Salad, 586 kcal 
 

24 

Additions: Suffolk Free Range Chicken, 392 kcal + 11 

Pacific Grilled Prawns, 155 kcal + 14 

Loch Duart Salmon, 435 kcal +   12 
Haloumi, 282 kcal + 9 
   



(V) Vegetarian, (Ve) Vegan, (*) Vegan on request
Should you have any questions regarding the content or preparation of any of our food please ask one of our team 

Our fish is MSC certified. Our meat is Red Tractor certified. 
A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.   
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26 

22 

26 

35 

28 

39 

Greek Salad ‘House’  
Lemon Dressing (V), 517 kcal 

Superfood Salad 

Shredded Kale, Spinach, Grilled Broccoli, Pomegranate,  

Ancient Freekeh Grain, Goji Berries, Pumpkin Seeds, Mint, 

White Balsamic Dressing (Ve), 339 kcal 

‘House’ Tossed Salad 

Cucumber, Torched Pepper, Red Onion, Avocado Grilled Courgette, 

Suffolk Chicken & Organic Red Peruvian Quinoa, 560 kcal 

Japanese Poke Bowl 
Seasoned Sushi Rice, Avocado, Edamame, Wakame with the choice 

of Raw Pacific Line Caught Yellowfin Tuna, 614 kcal or Torched 

Loch Duart Salmon, 674 kcal 

SA N D W I C H E S 

Classic Club Sandwich 
French Fries, 1327 kcal 

 Grilled Flat Iron Steak Sandwich 

Sourdough Bread, Black Garlic & Caramelized Onion Mayonnaise, 

Red Cabbage & Carrot Slaw, Sesame & Soy Dressing 

French Fries or Salad 1049 kcal 

Open Sandwiches  

 Grilled Courgette, Asparagus, Mozzarella, Tomato (Ve), 669 kcal 

 (Vegan Cheese Option) 

24



(V) Vegetarian, (Ve) Vegan, (*) Vegan on request
Should you have any questions regarding the content or preparation of any of our food please ask one of our team 

Our fish is MSC certified. Our meat is Red Tractor certified. 
A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.   
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MAIN COURSES 

Lake District Farm Double Smash Beef Burger 

Tomato, Cheddar Cheese, Lettuce, Fried Onion, Mustard 

Mayonnaise with French Fries or Sweet Potato, 1049 kcal 

Add to your burger: Lake district Farm Crispy Bacon, 202 kcal    2

34 

Grilled District Farm Ribeye Steak 
King Oyster Mushroom, Horseradish Cream, 

Peppercorn Sauce, 1157 kcal 

54 

Grilled Pacific King Prawns    Three 20 / Five 30 

Garlic, Chilli & Lime Butter, Three (250 kcal), Five (327 kcal) 

Devon Crab Linguine    28 

White Wine, Fresh Tomato, Spring Onions, Chili, 655 kcal 

Baked Peppercorn & Lemon Loch Duart Salmon
Broad Bean & Mint Ragout, 1036 kcal 

28 

Escalope of Suffolk Chicken ‘Holstein’  

Anchovy Butter, Capers, Lemon & Parsley, 1110 kcal 

28

Plant Based Orzo & Mediterranean Vegetable Bake 

(V), 608 kcal 

24



(V) Vegetarian, (Ve) Vegan, (*) Vegan on request 
Should you have any questions regarding the content or preparation of any of our food please ask one of our team 

Our fish is MSC certified. Our meat is Red Tractor certified. 
A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.   
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D E S S E R T S 
 

Basque Cheesecake  
Strawberry Compote (V), 505 kcal 

 

15 

Seasonal Homemade Millefeuille (V), 521 Kcal 15 

Profiteroles 
Vanilla Ice Cream, Chocolate Sauce (V), 1263 kcal 

 
 

15 

Selection of Seasonal Cheese Curated by La Fromagerie 

Truffle Honey, Peter’s Yard Crackers, 
Raisin & Walnut Bread, 592 kcal 

 

20 



8 

Discretionary service charge will be added to your final bill. All prices include VAT.  

 

 

S P A R K L I N G W I N E 

 

 125ml Bottle 

2018 Gusbourne Blanc de Blancs, Brut     18.5             92 

Kent, England 

C H A M P A G N E 
 125ml Bottle 

 

NV Laurent-Perrier `La Cuvée’, Brut 
Champagne, France 

 20 95 

NV Laurent-Perrier `Cuvée Rosé ’, Brut 

Champagne, France 

 26 140 

MV Laurent-Perrier `Grand Siècle’, Brut 

Champagne, France 

 43 249 
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Discretionary service charge will be added to your final bill. All prices include VAT.  

 

W H I T E W I N E 

 

 

 

125ml 

 

 

 

Bottle 

2019 Pinot Grigio “Rulendis” 

Cavit, Trentino, Italy  

13 72 

2022 Sauvignon Blanc `Meltwater’  

Corofin, Marlborough, New Zealand  

 

 

14 75 

R O S É W I N E 
  

 2022 `Whispering Angel’   

Château d’Esclans, Provence, France  

 

 

 

R E D W I N E 

 

17.5 90 

2014 Château Siaurac 

Lalande de Pomerol, Bordeaux, France  
 

17 95 

2019 Pinot Noir 

Domaine Chavy Chouet, Burgundy, France  

19.50 110 

   

   



 

All spirits are served as 50ml measures, 25ml measures are available on request. Add a mixer from £3. A 15% 

Discretionary service charge will be added to your final bill. All prices include VAT. 
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 G I N 

 

Bombay Sapphire 13 

Tanqueray London Dry 13 

Hendrick’s 15 

Tanqueray 10 15 

Sado Gin 16 

Botanist 16 

Monkey 47 19 

V O D K A 
 

Chase Original Vodka 14 

Konik’s Tail 15 

Belvedere 16 

Grey Goose 16 

Beluga Noble 16 

Beluga Gold Line 46 

R U M 
 

Facundo Neo 18 

Diplomatico Reserva Exclusiva 18 

Ron Zacapa Centenario 23 Year Old 28 

C O G N A C 
 

Rémy Martin XO 34 

Hennessy XO 36 

Camus Elegance XO 40 

Ragnaud Sabourin 35 Fontvieille 55 



 

All spirits are served as 50ml measures, 25ml measures are available on request. Add a mixer from £3. A 15% 

Discretionary service charge will be added to your final bill. All prices include VAT. 
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W H I S K Y  

S I N G L E B L E N D 

Dalwhinnie 15 Year Old 16 

Oban 14 Year Old 18 

Lagavulin 16 Year Old 21 

Glenfiddich 18 Year Old 24 

Talisker 18 Year Old 28 

Ardbeg Corryvreckan 28 

Glenmorangie 18 Year Old 25 

Bowmore 18 Year Old 30 

Balvenie 21 Year Old 50 

Macallan 18 Year Old 78 

B L E N D E D  

Johnnie Walker Black Label 14 

Chivas Regal 18 Year Old 22 

Johnnie Walker Blue Label 50 

A M E R I C A N 
 

Bulleit Rye 16 

Woodford Reserve 18 

Jack Daniel’s Single Barrel   23 

L I Q U E U R S & D I G E S T I V E S 
 

Averna 10 

Baileys 10 

Drambuie 10 

Frangelico 10 

Amaretto Disaronno 12 

Grand Marnier     12 
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Discretionary service charge will be added to your final bill. All prices include VAT.  

C O F F E E 
 
Musetti Rainforest Alliance certified Arabica beans- full bodied 

coffee with great intensity & very low caffeine content  

 

Espresso, Macchiato, Ristretto 6 

Filter Coffee 8 

Cappuccino 8 

Americano 8 

Café Latte 8 

Double Espresso,  7 

Double Macchiato 8 

Flat White 8 

H O T C H O C O L A T E 
 

Corinthia Hot Chocolate 

Served in a pot with Marshmallows & Whipped Cream 

         9 

J U I C E S 
 

Apple 8 

Pineapple 8 

Cranberry 8 

Tomato 8 

 Freshly Squeezed Juices 
 Orange, Carrot or Pink Grapefruit 

12.5 
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Discretionary service charge will be added to your final bill. All prices include VAT.  

S O F T D R I N K S  

Coke, Diet Coke, Coke Zero 330ml 7 

Franklin & Sons Ltd Tonics 
Lemonade, Ginger Ale, Soda Water, 

Tonic Water, Ginger Beer 

200ml 6 

 

M I N E R A L W A T E R 

  

 330ml 750ml 

Belu Still or Sparkling 

Wales  

4.5 7 

 

B E E R 

  

  330ml 

Moretti 
 

8 

Menabrea  8 



 
 

Discretionary service charge will be added to your final bill. All prices include VAT. 
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C O R I N T H I A L O N D O N T E A B L E N D S 
 

The strength of tea is often obtained by the amount of tea leaves used while 

its potency depends on the length of the brewing process involved. 

Precision timing is required in brewing, as if it is done longer than 

necessary, it can result in undesirable flavours. 

 

At the Crystal Moon Lounge, we differentiate the strength by adjusting 

the blends of our afternoon tea. We have curated three different teas - 

Assam, for its intense flavours, Darjeeling for its delicate characteristics 

and Earl Grey for its fruity and sweet notes. 

 

B E S P O K E T E A B L E N D S 

Three different tea variations exclusively blended for 

Corinthia London by our tea master. 

N O .   1   A R O M A T I C 10 

A light strength blend of Earl Grey, Darjeeling and Assam 

with lovely aromatic and light flowery undertones. 

N O .   2   M E L L O W 10 

A medium strength blend of Darjeeling, Earl Grey and Assam with 

rich malty notes and honey-like sweetness with a hint of spice. 

N O .   3   R O B U S T 10 

A full-strength blend of Assam, Darjeeling and Earl Grey with a 

complex aromatic bouquet of floral, fruity and honeyed notes with 

spicy undertones. 



 
 

Discretionary service charge will be added to your final bill. All prices include VAT. 
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B L A C K T E A S 
M A N G O   N O I R 8 

A medium strength blend with a wonderful balance 

of tropical fruit and floral aromatics. 

C H O C O L A T E   N O I R 8 

A luxurious medium – bodied combination of Chinese and Indian 

black teas and cocoa nibs from Peru and vanilla from Madagascar. 

W I L D   C H A I 8 

An intoxicating mixture of Vietnamese cinnamon, Indian 

ginger, cardamon from Sri Lanka, and Italian mandarin. 

L Y C H E E   A N D   R O S E   N O I R 8 

This delicious soothing tea with dried rose petals and lychee fruit 

essence, makes a delicate and elegant blend. 

E A R L   G R E Y 8 

A beautifully scented tea with a floral and citrus flavour, made from 

three black teas from China and India and Italian oil of bergamot. 

E N G L I S H   B R E A K F A S T 8 

A rich, intense tea, malty Assam blended with a mellow Kenyan and 

Rwandan tea leaves gives a unique, dark cocoa flavours. 

A S S A M 8 

From an estate on the south banks of the Brahmaputra river in 

India, this iconic tea is full-bodied and robust, with a creamy texture 

and malty undertone. 

D A R J E E L I N G 8 

Considered the “Champagne of the Teas”, the picturesque Singell 

Tea State nestles among the foothills of the Himalayas on the 

Darjeeling district of India. The very best leaves make this 

deliciously smooth and refreshing tea with distinctive Muscatel 

characteristics. 



 
 

Discretionary service charge will be added to your final bill. All prices include VAT. 
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O O L O N G S 
I R O N   B U D D H A    8 

A special Oolong from Fujian province has a hint of minerality, and 

floral notes finished with a light charcoal roasting to give the leaves 

a rich, maple-like sweetness aftertaste. 

H O N E Y   O R C H I D    8 

Growing only in Guangdong province, this rare tea has an intense 

floral, honey – sweet balance. 

G R E E N T E A S 
J A S M I N E   P E A R L S    9 

Green Tea leaves from the Yunnan and Guangxi Province of 

China are hand-rolled with jasmine flowers to produce this 

delicious tea with its intoxicating floral aromas. 

D R A G O N W E L L     8 

Nutty and creamy with a hint of fruit. A wonderful emerald 

experience, named after the light rainfall onto a swirling well that 

resembles a dancing Chinese dragon. 

M A T C H A   T E A 9 

This Japanese tea with its slightly nutty taste and. harmonious 

balance of bitter-sweet flavours, is classically used for the traditional 

Japanese Tea Ceremony. 

P O U C H O N G     8 

This Taiwanese medium strength and invigorating tea has sweet 

mineral undertones with a delicate underling bitterness and a tangy 

edge. 

G E N M A I C H A     8 

Originally created in Japan to make the tea leaves stretch a little 

further, this tea has a unique taste of green tea notes mingling with 

nutty rice. 



 
 

Discretionary service charge will be added to your final bill. All prices include VAT. 
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W H I T E T E A 
S I L V E R   N E E D L E 9 

A sweet, delicate yet lingeringly elegant tea – magical and exquisite. 

 

H E R B A L T E A I N F U S I O N S 
C A F F E I N E F R E E 
 

T R I P L E   M I N T    8 

The essence of three freshly crushed mints hits you with a cool, 

 tingling sensation. 

W I L D   R O O I B O S    8 

Intense and rich flavours of vanilla and sandalwood. 

C H A M O M I L E   F L O W E R S    8 

This tea is an all-time favourite when it comes to calming the nerves  

& is traditionally said to have healing properties. These beautiful flowers, 

carefully picked in Croatia, produce a golden tea with a sweet, creamy 

infusion. 

B E R R Y   A N D   H I B I S C U S   8 

An exciting pure-fruit tea consisting of a wide selection of French forest 

berries from Alsace region. This deep red tea has a vivid flavour and a 

pleasing sweetness that is balanced by the tart hints of hibiscus. 

K A R M A   8 

This medium bodied tea is deliciously integrated with fennel seeds, 

liquorice root, rose petal, cardamon and ginger for a spicy finish. 

L E M O N   V E R B E N A   8 

A native plant from South America, lemon verbena is highly prized  

for its zesty flavour and healthy properties 




