
 

SAT UR DA Y &  SUN DA Y,  JUNE 4 –5 
P L E A S E  C A L L  F O R  R E S E R V A T I O N S ,  4 1 6 . 8 6 3 . 3 2 2 8  O R  E M A I L   

T O - F E S T I V E @ O M N I H O T E L S . C O M .  

 

C E L E B R A T O R Y  S P A R K L I N G  P I M M ’ S  “ C U P P A ”  
 

T R A D I T I O N A L  F I N G E R  
S A N D W I C H E S  
CORONATION CHICKEN  
w i t h  M a n g o  C h u t n e y   

SUNDAY ROAST  
w i t h  R e d  W i n e  P a n  G e l e e ,  W a t e r c r e s s  &  H o r s e r a d i s h  
THE UBIQUITOUS CUCUMBER & CREAM CHEESE  

CRUMBLED STILTON RAREBIT  
w i t h  P e a r  &  P o r t  R e l i s h   

 

T I E R E D  S A V O U R I E S  
THE KING’S CLASSIC  BEEF WELLINGTON AMUSE  

WEE S COTCH EGGS WITH BRANSTON PICKLE  

MUSHY MINTED PEAS WITH BARELY BATTERED 

COD 

SMOKED SALMON ON LEMON DILL  SCONELET  

LAMB & MINT JELLY CORNISH PASTIE  

 

T I E R E D  S W E E T S  
THE PRIZE -WINNING PLATINUM PUDDING  
L e m o n  S w i s s  R o l l  w i t h  A m a r e t t i  T r i f l e   

EARL GREY & LAVENDER BATTENBERG  

HER MAJESTY’S  FAVOURITE CHOCOLATE BISCUIT 

CAKE  

ORANGE JAFFA MARMALADE MACARON  

VICTORIAN MUDDLED BERRY SPONGE  

CLASSIC CREAM SCONE AND BUTTERMILK 
CURRANT SCONE   
s e r v e d  w i t h  C l o t t e d  C r e a m ,  S t r a w b e r r y  P r e s e r v e s  &  
L e m o n  C u r d  

 
 

$95 ADULTS,  $47 FOR CHILDREN 12 & UNDER  

FROM 1:00 P .M.  TO 5:00  P.M.    

LAST SEATING AT 4:30  P .M.  

 


