Whitc Wines

175 250 75cl
ml ml Bottle

Pinot Grigio, Fabiano £375  £500
(tely)
Crisp and re{:resl’ling with a clean, grapey finish.

£14.95

Chcnin/Scmi”on/Chardonnag £3.60 £4.70 £13.95
Oddsocks (Australia)
Fresh Passion fruit aromas with lovely ]ong~|asting citrus
lime flavours.
Cuvée DT toiles, | "Hérault £320 £4.20 £12.95
(France)
Dry white, clean, crisP and re]creshing, with nice
Fruity undertones.
Sauvignon Blanc, F dmond Bernard £5.60 £4.70 £i4.50
(France)
Axcresh grassy Sauvignon ﬁ)lanc, Proclucecl to the
highcst standards of \in de Fags.
(noaked Chardonnay £300 £520 £15.00
Farac]isc Foint (California)
A de!iciouslg crisP and ciry stgle of Charclonnag
showing Iovc13 citrussy flavours and crunch green
aPPle finish.
Rosé¢ Wine
Medot Ros¢, E1 Otro £375  £4.95 £13.50
(Chile)
Salmon Pink in colourj medium clr5 in stgle with fresh flavours
of Summer.
Pinot Grigio Blush £400 £520 £14.95
]:abiano (]taly)

A pretty salmon coloured rose wine which is drg but very
Fruitg and cxcee&inglfj well balanced.

DPar Menu
. ZnaCkS

ChiPs or chgcs & DiPs V £2.25
Hand cut Chips or Wec{ges served with 3 c{iPs of the week.

Chccsy Nachos \/ £4.25
Crispg corn nachos served with salsa, sour cream and guacamo]e.

Fish Cakcs £6.95

Crispy haddock fish cakes served with chef’s salad and a tangy gherkin relish.

Antoinette SPccial Club Sandwich £6.95

C[assic three layerec{ toasted sandwich with roasted chicken breast, ham,
tomato, fried egg, crispg bacon and lettuce. Served with I:rcnch fries and
house salad.

Stcak & Onion Ciabatta & Chips £7.45

rﬂot steak and caramelised onion served in a toasted ciabatta.

Mains

Haddock and Peas £7.95
Crispy fried battered haddock with hand cut caniPs and peas.
(Gammon Stcalc and ChiPs £8.95

Gammon steak served with either a Fricd Egg or Fineapp]c
Add both £1.00
Home-made Bur er* and Cht s £8.25
8 P

100% Primc beef })urgcr or chicken fillet served with onion,

ghcrkin, 58158 8!‘1& sour cream in a sesame SCCCJ bUHA

Bccf or chctablc E_nchflaclas V £8.25
T wo flour tortilla’s served with either spiceé red kién63 beans or beef and
beans served with guacamole, salsa and sour cream.

Sausagcs ona Flattcr* £9.95
Chorizo, Toulouse, London Pride and chef’s choice of herb sausage served
with black pudding, fried onions and crispy [Trench bread with a lime relish
and tomato salsa.

Caesar Salacl \/ £7.25
Mixed lettuce, chicory leaves draped ina creamy sauce, sprinkled with

parmesan and served with a choice of (Greek feta cheese, Smoked Salmon
or Cajun chicken. Optional Anchovies.

Pizza* \/ £7.95
10” crispy base pizza toppcd with mozzarella , onions & peppers
Aclcl extra toppings of Ham, Chorizo, Fincapp]e, Mushrooms, £0.50
Jalapeno’s and Cajur\ Chicken.

Scampi & Chips £7.95
P P
Preaded Scampi, Chips & Salad.

ziidcs

Garlic Brcacl £1.95
Garlic Brcad with Mozzarella £2.25
Oprion Rings £1.95

* Thcse items are cooked to order but theg are well worth the wait!

Red Wines

175 250

ml ml

Cabcrnct Mcrlot, El Otro £4.00 £5.30

(Chile)
Deep violet colour. Soft, rich red fruit
aromas with a backgrouncl of wild herbs.

Mataro/Shiraz, (Gumdale £340  £4.50

(Austra]fa)
A fruit Packed Antipodean red with vibrant flavours.

Finotagc, CaPc Crown £3.95  £5.00
(501&1’1 AFrica)
A medium to full-bodied clrg red wine with a unique

Plum and berry character.

Cuvée DT toiles, | [Hérault £320 £4.20
(France)

75¢l
Bott]e

£15.50

£1%.25

£14.50

£12.95

Rounded, soft, big easy c{rinking wine with lots of subtle fruit.

Chamgagnc & SParHing

Cava, Caste” Llord

Delicious clean fresh |ingering flavours.

i 25m1 flute

Magcnta Frcmicr Cru £5.00

Subtle flavours of toasty almonds with a fine mousse.

Mumm Cordon Rougc Brut NV

Ke]creshing with a clean finish

Moet & Chandon Brut N\/

Tl’n’s classic wine never fails to impress on any occasion.

£16.00

£27.50

£3%5.00

£3%9.50



Spccialist Coffee 5clcction

CaPPuccino £2.50
[ spresso £2.50
Cafe | atte £2.50
Amcricano £2.50

Liqucur Coffee Selection

Russian Coffee (Vodka) 2450
French Coffee (Brandy) £4.50
Calypso Coffee (Rum) £4.50
Irish Coffee (Whiskey) £4.50

Spccialist T ea Selection

[ nglish Breakfast £2.50
Lemon £2.50
Darjecling £2.50
Fad Grey £2.50
Herbal £2.50

Thcsc Prices are inclusive of VAT. Gratuities are at your discretion.
Some of our Products may contain nuts or ingredients Producccl from
genetica”g modified 5038 and/or maize, or have additives or Havourings
containing gencticang modified organisms from other sources.

Flcase ask if you require any assistance.

Join us for 5undag | unch

Sunc]ay | unch is the best in town, with
carc¥u"y sclcctcc}_joints of meat carved in front
of your very eyes by our team of chefs,
accompaniccl by all the trimmings. \/cgctarians

and Childrcn are also spccia"y catered for.

A" this accomPanicd by five Jazz.

To book a tablc Plcasc spcak to one of the
team toclag, or call 0870011 8943 or email

cvcnts@antoincttehotcl.com

Antoinette Hotel

Kingston Upon Thames

Bcauxcort Roa&,
Kings’con~uPon~ T hames
Surrcg
KTi2TQ

0870 011 8944

antoinettehotel.com

Mondag to Tlﬂursdag 6.§OPm - iOPm (Last Orders 9:‘1-5Pm)
Fridag, Saturdag, Sunday & Pank Holidags 6.50Pm -~ 9Jpm



