Soft drinks & Water
Coca Cola, Diet Coke, Coke Zero, Sprite

330ml

£ 4.00

Appletiser

275ml

£ 4.00

Red Bull, Red Bull Sugar free

250ml

£ 4.50

Feel Good Orange & Mango,
Cranberry & Pomegranate

275ml

£ 4.00

Bottlegreen Sparkling Pressed
Pomegranate & Elderflower,
Ginger & Lemongrass

275ml

£ 4.00

Hildon Still, Sparkling
Hildon, Still, Sparkling

330ml
1Ltr

£3.50
£5.50

Mixers
Franklin & Sons Tonic, Slim Lime,
Soda Water, Canada Dry, Lemonade

200ml

£3.00

Hot Beverage
Single
£3.10
£ 3.20
Medium
£ 3.75
£4.70
£ 4.35
£ 4.50
£ 4.40

Double
Espresso
£ 3.20
Macchiato
£ 3.30
Large
American
£4.00
Latte
£4.70
Cappuccino
£4.70
Mocha
£4.95
Hot Chocolate
£4.90
Pot of Tea
£4.oo
Traditional English/ Earl Grey/Peppermint/ Camomile/ Green Tea/
Cranberry & Raspberry/ Lemon & Ginger

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Follow us on Instagram and Facebook page @hiltoncanarywharf and get
25% off your first drink at the bar.*

* on house beer or glass of wine only

TWORUBA SIGNATURES

Comfort
Mac ‘n’ Cheese
Parmesan cream, truffle oil, herb crust, side mixed salad

£14

From Asia with Love

£13.00

Amaretto di Saranno , Green Chartreuse, Maraschino Liqueur, Lime

Bitter Sailor

Prawn curry
Steamed rice, naan, lime pickle

£10.50

Sailor Jerry Spiced, Cinnamon Liquor, Bitters, Mint, Sugar, Lemonade

£15
Chicken tikka masala
Basmati rice, poppadum and Naan bread

£16
Fish & chips (MSC)

1717

£11.00

Belvedere, St Germaine, Apple Cider, Prosecco Rose

Chunky chips, peas, tartare sauce, caramelised lemon

£16
Steak and chips
Sirloin steak, cherry tomatoes, mushroom, chunky chips and peppercorn sauce

The Marsh Wall Road

£11.00

Sipsmith Gin, Concha Y Toro Sweet Wine, White Peach Puree, Egg White, Lemon

£18
Guilty Pleasure

Ice cream

The Sailortown

£12.50

Johnnie Walker Black, Beefeater Gin, Maraschino Liqueur, Lime Juice, Sugar Syrup, Bitters,
Prosecco

Choose any three scoops from:
Vanilla, truly chocolate, strawberry, salted caramel

£5
Lemon tart
Meringue crisp, gin and tonic sorbet

£7
Sticky toffee pudding
Clotted cream ice cream

£7
Warm chocolate fondant

(N)

Seasonal berries, pistachios, Salted ice cream

£7
Dark chocolate brownie delice
Fudge bits salted caramel ice cream

£7
British cheese selection

(N)

Cheddar, Blue cheese, Brie, biscuits, candied walnuts and fruit chutney

£9

- Vegetarian
For those with special dietary requirements or allergies who may wish to know about food
ingredients used, please ask a member of staff.
Preserving our oceans for future generations. Seafood with this mark comes from Marine
Stewardship Council certified sustainable fisheries. MSC-C-54946

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Burgers

TWORUBA CLASSICS

Vegetarian burger
Portobello mushroom, red pepper, halloumi, guacamole, rocket leaves, Chunky chips

£13

£10.50

Bourbon, Sugar Syrup, Angostura.

Prime beef
Angus burger, Salad, Chunky chips

£13
Add cheese
Add bacon

OLD FASHIONED
NEGRONI

£10.50

Gin, Campari, Red Vermouth.

£1
£1

DRY MARTINI

£10.50

Gin or Vodka, Dry Vermouth

Chef’s burger
Angus burger, Cheddar cheese, fried egg, streaky bacon, salad,
Chunky chips

£15
Panko chicken burger
Aioli, salad, Chunky chips

£15
BBQ burger
Angus burger, Pulled pork, BBQ sauce, Chunky chips

£16
Pizzas
Margherita pizza
Tomato and mozzarella

£12
American hot
Pepperoni, jalapenos, tomato sauce, mozzarella cheese

£12
Additional toppings
Pepperoni, chicken, ham, jalapenos, mushroom, red onion
Pineapple, olives, prawns, extra cheese, rocket, Parma ham

£0.95

MANHATTAN

£9.90

Rye Whiskey, Red Vermouth, Angostura.

VESPER

£10.75

Gin, Vodka, Lillet.

COSMOPOLITAN

£9.90

Citron Vodka, Cointreau, Cranberry Juice, Lime Juice.

CLOVER CLUB

£10.20

Gin, Raspberry Syrup, Lemon Juice, Egg White.

WHISKEY SOUR

£11.00

Bourbon, Sugar Syrup, Lemon Juice, Egg White.

TOM COLLINS

£10.20

Gin, Lemon Juice, Sugar Syrup, Soda Water.

APEROL SPRITZ

£9.50

Aperol, Prosecco, Soda Water.

PLANTERS PUNCH

£9.50

Dark Rum, Orange Juice, Pineapple Juice, Lemon Juice, Grenadine, Sugar Syrup.

MAI TAI

£9.90

White Rum, Dark Rum, Orange Curacao, Orgeat Syrup, Lime Juice.

ESPRESSO MARTINI

£9.60

Vodka, Kahlua, Sugar Syrup, Espresso.
- Vegetarian
For those with special dietary requirements or allergies who may wish to know about food
ingredients used, please ask a member of staff.

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

CHAMPAGNE & SPARKLING WINE

125ml

Bottle

Salads
Caesar salad
Cos lettuce, parmesan, crouton sand Caesar dressing

Pommery Brut Royal, France NV

£13.00

£64.00

£15.00

£67.00

Bright and refreshing with a refined, biscuit finish

Pommery Rose, Reims, France NV
A subtle rose character with a perfectly rounded, long finish

Taittinger Brut, France NV

£71.00

Light, delicate and elegant; dry, fresh and balanced with
A green fruit and citrus character

Bollinger Special Cuvee, France NV

£75.00

Special Cuvée is the result of the delicate blending
Between harvest grapes and a majority of reserve wines

£11
Add chicken
Add prawns

£4
£3

Caprese
Cherry tomatoes, bocconcini, rocket, focaccia and balsamic glaze

£12
Grilled sweet potato and halloumi
Quinoa, rocket, cucumber, cherry tomatoes, pomegranate
And candied pecans

£12
Wholefood salad
Giant cous cous, lentils, pesto, mixed seeds, cherry tomatoes and cress

£12

Bollinger Special Rose, France NV

£83.00

Add chicken
Add halloumi

£4
£3

Chicken bacon avocado salad

A velvety mousse and lingering flavours of wild berries

Mixed leaves, cucumber, tomatoes, croutons and honey mustard dressing

£13

Freixenet Prosecco Brut, Veneto, Italy

£8.50

£39.00

Pale straw-yellow with fine bubbles and subtle fruity aromas;
The palate is light-bodied with a dry finish.

Sandwiches
Falafel wrap
Hummus, Tomatoes, red onion, salad, slaw and tzatziki dressing served With Chunky chips

Freixenet Rose, Veneto, Italy

£8.95

£43.00

Bright raspberry-pink in colour, with intense and
Long lasting aromas of berries and other sweet, ripe fruits

£12
Steak sandwich
Char grilled steak 4oz, Ciabatta, grilled onions, mayo, rocket
With Chunky chips

£12
Lamb kofta wrap
Harissa, Tomatoes, red onion, salad, slaw and mint yoghurt dressing served with Chunky chips

£13
Veg Club
Halloumi, mushroom, avocado, fried egg, lettuce and tomato served with Chunky chips

£13
BBQ chicken and avocado wrap
Char grilled chicken, salad served with Chunky chips

£14
Club sandwich
Chicken, bacon, fried egg, lettuce, tomato served with Chunky chips

£15
- Vegetarian
For those with special dietary requirements or allergies who may wish to know about food
ingredients used, please ask a member of staff.

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

TWORUBA BAR FOOD

WINE

French Fries
£4
Olives

White

Nocellara olives

£4
Hummus & pitta
Pomegranate, Lemon infused hummus, grilled pitta

£5
Bruschetta
Tomato and garlic on grilled ciabatta

£5
Artisan rustic breads
Pesto, balsamic olive oil

£5
Fried halloumi
Avocado and tomato salsa

£6
Yakitori chicken skewers
Yakitori chilli dressing

£6
Mini Indian selection
Aloo tikki, samosas, pakora, onion bhaji, Coriander mint chutney

£6
Crispy chicken wings
Aioli mayonnaise

£7
Tomato and pepper chowder
Sour cream and pesto

£7
Nachos
Guacamole, sour cream, salsa, cheddar cheese and jalapenos

£7
Quesadilla
Onions, peppers, cheddar, Sour cream, salsa, guacamole
Add chicken £2

Castelbello Bianco, Italy

175ml*

250ml

Bottle

£6.50

£8.50

£24.00

£6.90

£8.90

£27.00

£7.70

£9.90

£28.00

£7.90

£10.30

£29.00

£8.90

£12.50

£34.00

Crisp and refreshing white wine, with
Subtle flavours of green apple and citrus fruit

Pinot Grigio, Antonio Rubini, Italy
Shows apple and pear with hints of white peach
And elderflower

Chenin Blanc, South Africa
Refreshing melon and guava flavours with juicy finish

Chardonnay, The Pick, Australia
Citrus flavors and crisp finish

Sauvignon Blanc, New Zealand
Fresh aromatic and fruity

Gavi di Gavi Toledana, Italy

£33.00

Unoaked fresh and mineral white wine

Royal Palmeira Loureiro, Portugal

£39.00

A real find! Loureiro is a white grape indigenous to
Portugal offering elegance, mineral hints, citrus fruit and a long finish

Chardonnay, The Federalist, USA

£46.00

Lush ripe fruit flavours of pear and lemon curd,
With a smooth finish and a touch of spice

Sancerre, Joseph Mellot, France

£49.00

A classic Sancerre, full of crisp ripe acidity
And gooseberry fruit flavor from this excellent

Rose
Wicked Lady White Rose, California

£7.50

£28.00

£7.90

£31.00

Dessert Wine

175ml

375ml

Concha Y Toro Late Harvest

£6.00

£16.50

Medium-sweet rosé, Shows red-fruits
On the rich, juicy palate

Domaine Gordonne, France
Soft strawberry and cranberry fruit with
A soft creaminess and fresh lime

Papaya, peach, apricot and mango combine
Well with honey and spice on the nose

£8
Salt and pepper squid
Chilli, spring onion, coriander, sriracha mayonnaise

£10
- Vegetarian
For those with special dietary requirements or allergies who may wish to know about food
ingredients used, please ask a member of staff.

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

*Wines by the glass 125ml available on request

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

WINE

175ml*

250ml

Bottle

£6.00

£8.50

£24.00

£6.80

£8.90

£26.00

£8.30

£10.50

£29.00

£8.90

£10.90

£31.00

£9.10

£11.40

£33.00

Bottle beer
Asahi
Sol
Heineken
Tiger
Pilsner Urquell
Desperados
Peroni

£9.40

£11.70

£35.00

Beck’s Blue (Non Alcoholic)

330ml
£5.00
£5.00
£5.00
£5.00
£5.20
£5.20
£5.25
275 ml
£4.00

Craft beer
Brew Dog Punk IPA
Brew Dog Dead Pony Club

330ml
£5.70
£5.70

Draught beer

Pint

Stella Artois
Bud Light
Beck’s Vier
Stella Cidre
Goose Island IPA
Camden Pale Ale
Blue Moon

£4.95
£4.95
£4.95
£4.95
£5.25
£5.25
£5.25

Cider
Magners

£4.75

Rekordling Strawberry &
Lime or Passion fruit

£5.70

Red
Castelbello Rosso, Italy
A soft, fruity red with juicy red berry fruit flavours

Merlot, LFE Lot 18, Chile
Smooth, soft and dry with blackberry
And plum fruit flavours

Shiraz, The Pick, Australia
Rich berry fruit on the plate
With a pinch of pepper spice

Malbec, Vine Trail, Chile
Medium ruby red. The nose shows red fruits
And nots of dried fig. The plate is fruit led and fresh

Pinot Noir, Amodo, France

BEER & CIDER

Soft, lightly oaked cherries and blue berries
With a hint of spice

Rioja Crianza, Vina Pomal, Spain
Ripe and richly fruity with creamy black fruit flavours
And hints of cocoa and spice

Montepulciano D'abruzzo, Italy

£31.00

The grapes for this spicy red with ripe plum and berry flavours
Were grown 80 miles east of Rome close to the Adriatic coast

Pinot Noir, Wild Ferment, Chile

£37.00

Matured in French oak barrels for nine months, this is a wine with
The potential to develop the many and complex flavours of great Pinot Noir

Chateau Pontet Boyard, France

£42.00

The wine is concentrated, with firm, chewy tannins, plump fruit and
Shows a typical right-bank profile

PORT AND SHERRY

50ml

Terras do Grifo

£7.75

Ruby colour. Some hints of spice, vanilla
And fresh red fruits in a harmonious whole

Rozes Tawny Port

£7.50

Mature and attractive, which combines
The fruity aromas with hints of spices

Tio Pepe Extra Dry

£5.80

Tio Pepe oozes class and is deliciously refreshing with good weight

*Wines by the glass 125ml available on request

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

APERETIF

50ml

GIN

25 ml

Aperol Aperitivo
Martini Dry
Martini Bianco
Martini Rosso
Campari
Pimm’s No 1

£5.80
£5.80
£5.80
£5.80
£6.00
25ml
£5.80

LIQUEUR

25 ml

Luxardo Sambuca
Archers Peach Schnapps
Disaronno Amaretto
Kahlua Coffee Liqueur
Cointreau
Drambuie
Grand Marnier
Malibu
Tia Maria
Southern Comfort
Jägermeister Liqueur
Chambord Liqueur
St-Germain Elderflower Liqueur

£6.20
£6.20
£6.20
£6.20
£6.20
£6.80
£6.80
£6.20
£6.20
£6.40
£6.40
£6.40
£6.40

Beefeater Gin
Greenalls Gin
Plymouth Gin
Martin Miller Gin
Hayman’s Old Tom Gin
Bombay Sapphire Gin
Brokers Gin
Beefeater24
Hendricks Gin
Sipsmtih Dry / Sloe Gin
Portobello Road Gin
Jinzu GIN
The Botanist
No 3 London Gin
William Chase Gin
Gin Mare
Monkey 47
Tanqueray 10 Gin

£6.40
£6.95
£6.95
£6.95
£6.95
£6.95
£6.95
£7.20
£7.20
£7.20
£7.20
£7.45
£7.50
£7.50
£7.50
£7.50
£7.50
£8.50

RUM

25 ml

Havana 3 Years Old
Havana Club Especial
Sagatiba Pura Cachaças
Havana Club 7 Years Old

£6.40
£6.60
£6.60
£6.95

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

SINGLE MALT WHISKY

25 ml

Aberlour 10 Years Old
Isle of Jura 10 Years Old
Glenmorangie 10 Years Old
Laphroaig 10 Years Old
Monkey Shoulder Malt
Bowmore 12 Years Old
Auchentoshan 12 Years Old
Balvennie Doublewood 12 Years Old
Dalmore 12 Years Old
Oban 14 Years Old
Glenlivet Founders Reserve
Macallan Gold
Highland Park Years Old
Glenfiddich 15 Years Old
The Glenlivet 18 Years Old

£6.95
£6.95
£6.95
£6.95
£6.95
£6.95
£6.95
£6.95
£6.95
£6.95
£7.20
£7.50
£7.50
£7.50
£9.95

BLENDED SCOTCH WHISKY

25 ml

Ballantines Finest
Chivas Regal 12 Years Old
Johnnie Walker Black Label
Chivas Regal 18 Years Old

£6.40
£7.20
£7.20
£11.80

IRISH WHISKY

25 ml

Jameson

£6.95

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

BOURBON / AMERICAN WHISKEY

25ml

Makers Mark
Jim Beam White Label
Jack Daniels No 7
Bulleit Rye
Woodford Reserve

£6.5
£6.5
£6.5
£7.20
£7.25

COGNAC/ BRANDY

25ml

Martel VS
Courvoisier VSOP
Martell VSOP
Martell XO Cognac
Hennessy XO Cognac

£6.0
£7.75
£7.75
£15.0
£17.0

VODKA

25ml

Absolut
Absolut Citron
Wyborowa
Belvedere
Grey Goose

£6.0
£6.5
£6.0
£7.95
£7.95

TEQUILA

25ml

Olmeca Blanco
OlmecaGold
Patron Silver

£6.0
£7.00
£8.0

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Please note that a discretionary service charge of 12.5% will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

Please note that a discretionary service charge of 12.5%will be added to your bill. All prices are
inclusive of VAT at the prevailing rate
Some dishes may contain allergens, please advise a member of staff if you have any
dietary requirements.

