
THE HYDE BAR FOOD MENU

MAINS
Scottish Angus beef burger 

Tomato, lettuce, viennoise seeded bun,  
home made ketchup, 19 

Add bacon or cheddar cheese, 3 

Suffolk farm baby chicken 
Baked with mild spiced tomato, 25

Cod fillet fish & chips
 “From sustainable stock”, 

home made tartar sauce, 29

FROM THE GRILL                                                           
Dover sole (400 gr)

 “From Hasting English Channel”, 42

Grouper fillet (170 gr)
Smoked roast aubergine, 27

Welsh Lamb cutlets (4) 
Tomato provenÇal, 33 

                                                                                    

Lobster
Parsley-garlic butter, lemon 

Half, 32

Whole, 59

Surrey farm organic beef & onion rings

           Center cut fillet (200 gr), 38                                                                                                   
Rib eye entrecôte (220 gr), 34

                                                           
                                                                                           

STIR FRIED EGG NOODLES                                                                                                                             
Vegetable bean sprouts, baby corn, carrot, 

capsicum, shiitake, ginger, garlic, coriander, 21

Chicken vegetable, spiced sweet chilli chicken, 25      

  Tiger prawns, vegetable sweet sour, 28

MARKET SIDES
Each – 7

French beans, spinach, mashed potato, 
new potato, broccoli, carrot, mushrooms

hand cut chips, mixed leaf salad, 
tomato, red onions

SAUCES & BREAD
Each - 6

Bearnaise, Green pepper corn cream, 
Dijonnaise, Hollandaise, Freshly baked 

bread rolls (3), Grilled Khobez Bread (2)

DESSERTS & CHEESES
Rich chocolate mousse fudge cake, 10

Key lime pie & raspberry, 11  
                                                                                                                          

Baked cox Apple Pie  
Double cream, 10  

                                                                                                   
Vanilla cheesecake & strawberry, 12    

                               
Crème caramel

Berries & passionfruit chantilly, 10
                                                                      

Classic Tiramisu Gateau 
Mascarpone, coffee, 10    

                                                                    

Selection of 3 homemade ice creams  
& sorbets, 10 

                                                                               

Selection of 3 cheeses 
Fig chutney, crusty muesli bread, 15

Available from 12pm - 10pm

STARTERS 
Scottish smoked salmon 

        Lemon, capers, parsley, sour cream,  19 

Greek salad 
Feta cheese, tomato, olives, pepper, cucumber, 

 oregano, olive oil,  18  
                                    
Classic ceasar salad 

Parmesan cheese, croutons, 19                                                                                             

Grilled Suffolk farm chicken paillarde, 25                                                                                                                     

Grilled large prawns (6),  28       

MAINS 
Scottish Angus beef burger

Tomato, lettuce, viennoise seeded bun,  
home made ketchup, 19  

Add bacon or cheddar cheese,  3

Suffolk farm baby chicken 
Baked with mild spiced tomato,  25 

                                    
Cod fillet fish & chips 
“From sustainable stock”,  

home made tartar sauce,  29

Grilled Welsh lamb cutlets (4) 
 Tomato provenÇal, 33            

Grilled Surrey farm organic beef fillet
(200 gr), 38                                                                                                                                               

                                             
                         

MARKETS SIDES
Each - 7

French beans, new potato, broccoli,   
mushrooms, hand cut chips 

SOUP
Chicken velouté, 14           

                                                                   
                                                                      

SANDWICHES
Speciality bread or choice of white 

or Granary bread 

The Park Tower club 
Grilled Suffolk farm chicken, fried egg, bacon, 

tomato, mayo, iceberg,  23

Honey roast ham & cheddar 
Honey roast ham, mature cheddar cheese,  

tomato, iceberg, mayo, 15

Grilled panini pollo 
Roast chicken mayo, olives, sundried tomato, 

lemon, thyme bread, 21

 Caprese 
Buffalo mozzarella, plum tomato, basil, olive oil, 

foccacia bread, 18

Please note that all our sandwiches are coming 
toasted unless requested not toasted 

SAUCES & BREAD 
Each - 6

Green peppercorn cream, Hollandaise, 
Freshly baked bread rolls (3),  

Grilled Khobez  bread (2)

DESSERTS & CHEESES
Rich chocolate mousse fudge cake, 10                                                                                                                                               

 Vanilla cheesecake & strawberry, 12                                                                                                                                              

Crème caramel, 
Berries, passionfruit chantilly, 10                                                                                                                                              

Selection of 3 cheeses 
Fig chutney, crusty muesli bread, 15

THE HYDE BAR LATE FOOD 
Available from 10pm - 12am

We welcome enquiries from guests who wish to know whether any of our dishes contain particular ingredients or 
allergens.  Please inform your order-taker of any allergy or special dietary requirements that we should be made 

aware of when preparing your menu requests. Value added tax is included in all prices. 

A 12.5% discretionary service charge will be added to your bill.

We welcome enquiries from guests who wish to know whether any of our dishes contain particular ingredients or 
allergens.  Please inform your order-taker of any allergy or special dietary requirements that we should be made 

aware of when preparing your menu requests. Value added tax is included in all prices. 

A 12.5% discretionary service charge will be added to your bill.



2 KHOBEZ ARABIC BREAD, 6

ARABIC BREAKFAST
Coffee or tea, choice of juices, watermelon, 

foules medames, labneh, halloumi cheese, hummus, 
olives, two eggs fried or boiled, khobez bread, 49

SOUP
Lentil Soup 

Arabian yellow lentil soup, khobez bread, 16

COLD MEZZE

Hummus
Chickpea, tahini, lemon juice, 16

Moutabel
Grilled smokey aubergine, tahini, 

lemon juice, garlic, 16

Tabbouleh
Parsley, mint, tomato, lemon juice, 

crushed wheat, 16

HOT MEZZE

Cheese fattayer
Baked pastry stuffed with shanklish, 18

Kibbeh fried 
Minced lamb in crushed wheat paste 

with pine kernels, 19

Falafel
Deep fried spiced chick pea, broad 

bean purée, 18

MAIN COURSES
Hallal lamb or chicken biryani

Cooked in spicy Arabic sauce served with rice, 36

Hallal lamb or chicken curry 
Cooked in a mild spiced curry sauce  

served with rice, 36

Shish taouk kebab (3)
Marinated chicken breast served with  

chips, garlic sauce, 36

OUR LEBANESE MIXED GRILL

A selection of grilled meat: 
1 whole baby chicken, 1 chicken shish 

taouk, 1 lamb kofta, 1 beef fillet (200gr), 
1 lamb cutlet served with chips, khobez, 

tomato salad, garlic sauce, 79

ARABIC MENU
Available from 12pm - 12am

STARTERS
Scottish smoked salmon                                                                       

Rillette, chicory salad, sourdough bread,
poached egg, caviar,  20

Breaded squid & tempura octopus                                                                         
Crunchy fennel salad, lime chilli dressing, 21

Dorset crab cakes                                                                       
Tomato, apple salad, mustard, dill, mayo, 19 

Prawn cocktail                                                                        
Avocado, cos lettuce, hen egg, espelette, 

sourdough, 18

Ocean board                  
Crab cake, smoked salmon and seabass, 
gravalax, cucumber, rye bread, lemon, 24

Pasta tortellini  
Spinach, ricotta, tomato garlic sauce,  

parmesan, rocket salad, 17

Mezze plate                                                                        
Hummus, moutabel, tabbouleh, falafel, 24

Mediterranean plate                                                                       
Buffalo mozzarella, artichokes, piquillo, 

tomato, rocket, olive, 19

Greek salad                                                                      
Feta cheese, tomato, olives, pepper, cucumber, 

oregano, olive oil, 18                      

Classic Caesar salad                                                                      
Parmesan cheese, croutons, 20

Grilled Suffolk farm chicken paillarde, 25                                                                                    

Grilled large prawns (6), 28                                                                                                          

Half grilled lobster, garlic butter, lemon, 37

SOUPS 
Portobello mushroom

Garlic bread, 15                                                                                                                      

Chicken velouté,  14                                                                                                                                               

     Arabian yellow lentil soup
 Khobez bread, 16                                                                                                              

Roast chicken consommé
Orzo pasta, tomato, basil, 15

SANDWICHES  
Speciality bread or choice of white or Granary bread 

Please note that all our sandwiches are coming 
toasted unless requested not toasted

Surrey farm peppered beef 
Mustard mayo, watercress, 
granary bloomer bread, 17

The Park Tower club 
Grilled Suffolk farm chicken, fried egg, 

bacon, tomato, mayo, iceberg, 23

Smoked salmon club 
Horseradish cream cheese, avocado, 

tomato, iceberg, cream seeded bun, 22

Honey roast ham & cheddar 
Honey roast ham, mature cheddar cheese,  

tomato, iceberg, mayo, 15

GRILLED PANINI 
Pollo 

Roast chicken mayo, olives, sundried tomato, 
lemon, thyme bread, 21

 Caprese 
Buffalo mozzarella, plum tomato, basil, 

olive oil, foccacia bread, 18

THE HYDE BAR FOOD MENU
Available from 12pm - 10pm

We welcome enquiries from guests who wish to know whether any of our dishes contain particular ingredients or 
allergens.  Please inform your order-taker of any allergy or special dietary requirements that we should be made 

aware of when preparing your menu requests. Value added tax is included in all prices. 

A 12.5% discretionary service charge will be added to your bill.

We welcome enquiries from guests who wish to know whether any of our dishes contain particular ingredients or 
allergens.  Please inform your order-taker of any allergy or special dietary requirements that we should be made 

aware of when preparing your menu requests. Value added tax is included in all prices. 

A 12.5% discretionary service charge will be added to your bill.


