
CROWNE PLAZA LONDON - DOCKLANDS
T. 0207 055 2000
E. sales@crowneplazadocklands.co.uk
W. cpdocklands.co.uk
A. Royal Victoria Dock, Western Gateway, London, E16 1AL

YOUR TASTE BUDS 
DESERVE A TREAT.

EAT, DRINK & BE MERRY.
THE ROOM SERVICE MENU IS SERVED FROM 11.00 AM TO 11.00PM. FROM 11.00PM TO 06.00AM, A NIGHT MENU IS AVAILABLE.

INDULGE
*Khalkidhiki ‘queen green’ olives V £3.5

* Spiced tomato salsa V 
with tortialla chips

£3.5

* Artisan bread selection 
with olive oil and balsamic vinegar

£4.5 

*Roasted cocktail chorizo sausages £7

*Popped pork crackling £3.5

Coppa ham 
with beech wood smoked mozzarella and sundried tomato

£12

Meat platter to share 
smoked chicken breast, serrano ham, Wiltshire ham, chorizo, 
gherkins, sun-dried tomato, grilled bread

£12

Warm vegetarian platter V 
Halloumi cheese, cucumber, grilled mushroom, sweet potato, 
grilled peppers, hummus, pitta bread

£11

 — Additional portion of bar snacks £1 per portion
 

SALADS 
**Classic Caesar Salad 
– Add chicken breast 
– Add king prawn

£9 
£12 
£14

Classic Greek GF £10

Smoked trout salad 
with apple, beetroot, apple cider dressing 

£10

Mixed leaf salad V, DF, GF 
with oak leaves, Lollo rosso, Lollo Bionda, cherry tomato, sweetcorn, 
cucumber, olive oil

£9

 

STARTERS
Soup of the day V 
served with fresh bread 

£4.5

Smoked haddock and cheddar cheese cake  
served with wilted spinach and lobster sauce 

£11

Shortcrust onion tart V 
with sundried tomatoes, apple and beech smoked mozzarella

£9

Duck rilletes 
with cornichons, silverskin onion, grilled baguette

£9

Slow cooked roast beef 
with horseradish cream, parmesan, rocket and charcoal biscuit

£10

Warm Crottin goat’s cheese 
with pickled peppers, avacado mousse, crispbread

£9

Sweetcorn panna cotta 
with crayfish salad

£10

 

GRILL
House beef burger 10oz £15

Roasted half chicken with provençal herbs £16

28 day matured Casterbridge sirloin 8oz £24

28 day matured Casterbridge ribeye 8oz £27

28 day matured Casterbridge oven roasted chateaubriand 17oz  
please allow sufficient time for cooking

£55 
(FOR 2)

Served with fries and your choice of homemade sauces:  
green peppercorn or béarnaise

 

SANDWICHES & SNACKS
All served hot with fries

Omelette 
With your choice of smoked salmon, bacon, cheese, spinach,  
bell pepper, mushroom or potato

£8

Croque monsieur, brioche bread £10

Croque madame, brioche bread £10

Bruschetta 
with fresh tomato, rocket and basil pesto

£9

Slow roast beef sandwich 
with horseradish cream

£10

Ham and cheese sandwich  
Served on white or brown bloomer

£9

Smoked salmon sandwich  
Served on white or brown bloomer

£10

Club sandwich  
Served on white or brown bloomer

£12

 

MAIN PLATES
Lemon sole meunière 
with buttered potatoes and dill

£22

Gressingham duck breast 
with celeriac purée, beetroot and pickled mushroom

£20

Pan roasted chicken breast 
with roasted sweet potato, peppers and red onion

£18

Slow braised lamb shank 
with mashed potato, grilled stem broccoli and rosemary jus

£19

Beer battered hake 
with crushed peas, house tartare sauce and fries

£16

Pappardelle V 
with creamy leek, shiitake mushrooms and parmesan

£15

Carnaroli Risotto V 
with garden pea purée

£16

 

SIDES
Fries V £3

Mashed potatoes V £3.5

Cherry tomato, shallot, parmesan and chive salad V £4

Green beans with shallots V £3

Creamed spinach V £4

House salad V £3

DESSERTS
Lemon meringue 
macerated mango, ginger sponge, blackcurrant sorbet and basil 

£8

Strawberry and kiwi custard tart 
cardamom marshmallow, clotted cream

£7

Manjari chocolate mousse 
with raspberry coulis

£8

Fresh fruit salad £6

Selcection of ice creams and sorbets 
Ice cream: pistachio, vanilla, chocolate, banana and butterscotch 
Sorbet: orange, raspberry, blackcurrant and champagne

£1.5 
PER 

SCOOP

  V - Vegetarian     GF - Gluten Free     VEGAN - Vegan     DF - Dairy Free 
** contains Anchovies in dressing and salad 

A tray charge of £5.00 will be added to each room service delivery.  
Please speak to a member of our team before ordering, if you have a food allergy or intolerance. 

None of our meat is halal   please ask us for more information.

  V - Vegetarian     GF - Gluten Free     VEGAN - Vegan     DF - Dairy Free 
** contains Anchovies in dressing and salad 

A tray charge of £5.00 will be added to each room service delivery.  
Please speak to a member of our team before ordering, if you have a food allergy or intolerance. 

None of our meat is halal   please ask us for more information.

  V - Vegetarian     GF - Gluten Free     VEGAN - Vegan     DF - Dairy Free 
** contains Anchovies in dressing and salad 

A tray charge of £5.00 will be added to each room service delivery.  
Please speak to a member of our team before ordering, if you have a food allergy or intolerance. 

None of our meat is halal   please ask us for more information.

TAPAS TUESDAY
4 SMALL PLATES FOR £10  

AND A BOTTLE OF HOUSE WINE FOR £20
Available from 4pm until 7pm every Tuesday

Choose from our small plates marked with a *

FRIDAY FIZZ
20% OFF ON OUR SPARKLING WINES AND 

CHAMPAGNE SELECTION
Available from 5pm until 8pm every Friday 

NIGHT MENU Served between 11pm and 6am

Soup of the day £5.50

Honey roast ham and mild cheddar cheese  
on white bloomer, served with crisps

£10.00 

Ricotta cheese with beef tomato, cucumber and  
lettuce on wholemeal bloomer, served with crisps

£10.00

BBQ chicken wrap, shredded lettuce, red onion, avocado, 
bacon, spiced mayo dressing, served with crisps

£11.00

Classic beef lasagne , rocket , Parmesan cheese £12.00

BBQ pulled pork with jalapeño peppers served  
with fragrant rice

£14.00

Thai vegetable noodle £11.00

Mild spiced vegetable masala served with  
mango chutney, rice, coriander naan bread

£12.00

Mixed leaf salad with tomato, cucumber, olives,  
honey mustard or olive oil dressing

£9.00

DESSERTS Served between 11pm and 6am

Vanilla ice cream tub 130ml £4.50

Chocolate ice cream tub 130ml £4.50

SOMETHING FOR THE LITTLE ONES 
Served daily from 12.00pm until 10.00pm to children under 12 years
Cheddar cheese and chicken quesadilla £7.00

Crunchy chicken goujons with mixed leaf salad £7.00

Penne with meatballs and tomato sauce £7.00

Four cheese pizza £9.00

Fish and chips £8.00

Fresh fruit salad £4.50
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SOMETHING FROM THE BAR.
DRAUGHT BEERS Pint 1/2 Pint

Beck’s £4.80 £2.60

Boddington’s £3.90 £2.10

Guinness £5.60 £3.00

Hoegaarden £6.10 £3.20

Gaymer’s £4.30 £2.20

Stella Artois £4.90 £2.60

Stella Black £5.30 £2.70

BOTTLED BEERS 330ml

Budweiser £4.30

Peroni £5.10

Corona £5.10

Tiger £4.30

Beck’s Blue 275ml £4.20

MEANTIME BREWERY 
AN AWARD-WINNING CRAFT BREWERY 
BASED LOCALLY IN GREENWICH

330ml

Chocolate Porter £5.30

London Lager £5.30

London Pale Ale £5.30

Pilsner £5.30

Raspberry £5.30

Wheat £5.30

Yakima Red £5.30

London Stout 500ml £6.30

CIDER 500ml

Old Mout
*Different flavours available. Please ask a member of our team.

£6.10

SPARKLING WINE
125ml 175ml 250ml Bottle

Da Luca Prosecco, Italy - £7.00 - £30.00

Bottega Prosecco Gold, Italy - - - £37.00

Bottega Rosé Gold Pinot Noir Spumante, Italy - £10.00 - £37.00

CHAMPAGNE
125ml 175ml 250ml Bottle

Mercier Brut, France - £12.00 - £50.00

Mercier Brut Rosé, France - £15.50 - £65.00

Moët & Chandon Brut Impérial, France - - - £71.00

Moët & Chandon Rosé Impérial, France - - - £72.00

Veuve Clicquot Yellow Label Brut, France - - - £69.00

Dom Pérignon Brut, France - - - £159.00

VERY DRY, DELICATE, LIGHT WHITE
Delicately flavoured, bracingly refreshing, ideal with light seafood dishes and salads.

125ml 175ml 250ml Bottle
Gavi, Enrico Serafino, Italy £5.00 £7.00 £10.00 £30.00

Pulpo Albariño, Rías Baixas, Spain - - - £39.00

DRY, HERBACEOUS OR AROMATIC WHITE
Tangy, zesty, offering mouth-tingling freshness, great with fish and chicken 
prepared with green herbs.

125ml 175ml 250ml Bottle
Villa Maria Private Bin Sauvignon Blanc, 
Marlborough, New Zealand

£5.40 £7.50 £11.00 £32.00

Villa Maria Clifford Bay Reserve Sauvignon Blanc, 
Marlborough, New Zealand

- - - £39.00

Chablis, Ladichelle, Pierre Dupond, France - - - £48.00

JUICY, FRUIT-DRIVEN, RIPE WHITE
Richly flavoured with ripe, often tropical fruit character. Enjoy with strongly 
flavoured and even spiced seafood, chicken and pork dishes.

125ml 175ml 250ml Bottle
Pontebello Pinot Grigio, SE Australia HW £3.50 £5.00 £7.00 £20.00

Between Thorns Chardonnay, Australia £4.00 £6.00 £8.00 £24.00

Flagstone Noon Gun Sauvignon  
Blanc-Chenin-Chardonnay, South Africa

£4.50 £6.50 £9.00 £26.00

Kleine Zalze Bush Vines Chenin Blanc,  
Coastal Region, South Africa

- - - £27.00

Errázuriz Estate Chardonnay,  
Casablanca Valley, Chile

- - - £30.00

Bay of Fires Pinot Gris, Tasmania, Australia - - - £42.00

Vine Trail Viognier, Rapel Valley, Chile - - - £30.00

ROSÉ
125ml 175ml 250ml Bottle

Whispering Hills White Zinfandel,  
California, USA HW

£4.90 £6.30 £8.50 £25.00

Pinot Grigio Rosato del Veneto,  
Collezione Marchesini, Italy

- - - £26.00

Estandon Lumière de Provence Rosé,  
Coteaux Varois, France

- - - £32.00

JUICY, MEDIUM- BODIED, FRUIT-LED RED
These wines have a juicy fruitiness to them, particularly those from countries with 
warmer climates. A good all-round selection for dishes with plenty of flavour.

125ml 175ml 250ml Bottle
Between Thorns Cabernet Sauvignon, Australia £4.50 £6.50 £9.00 £27.00

Berri Estates Merlot, SE Australia HW £4.00 £5.60 £8.00 £24.00

Don Jacobo Rioja Crianza Tinto,  
Bodegas Corral, Spain

- - - £38.00

Kleine Zalze Sangiovese, Coastal region,  
South Africa 

- - - £32.00

Errázuriz Merlot, Curicó Valley, Chile - - - £33.00

SPICY, PEPPERY, WARMING RED
Made from grapes such as Shiraz (Syrah) these wines have a natural peppery  
or spicy nature. A good choice for meats like beef or lamb with rich sauces.

125ml 175ml 250ml Bottle
Flagstone Longitude Shiraz-Malbec-Cabernet, 
South Africa

£4.70 £7.00 £9.30 £28.00

Callia Selected Malbec, San Juan, Argentina £6.00 £9.00 £12.00 £36.00

JJ Hahn Reginald Shiraz-Cabernet,  
Barossa Valley, Australia

- - - £42.00

Salentein Barrel Selection Malbec, Uco Valley, 
Mendoza, Argentina 

- - - £48.00

Vinetrail Carmenere - Syrah - - - £26.00

OAKED, INTENSE, CONCENTRATED RED
125ml 175ml 250ml Bottle

Villa Maria Private Bin Pinot Noir,  
Marlborough, New Zealand

£7.00 £10.50 £14.00 £42.00

Don Jacobo Rioja Reserva, Bodegas Corral, Spain £47.00

Châteauneuf-du-Pape, Les Bartavelles, Jean-Luc Colombo, France £60.00

“All wines served by the glass are available in 125ml, 175ml, 250ml measures.  
All draught products can also be bought in half pint measures. All items are subject to availability. 
Please drink responsibly – see drinkaware.co.uk for the facts. Vintages may be subject to change 

according to availability. Please let us know if you have any allergies or require information on ingredients 
used in our drinks. VAT is included in all prices GBP sterling. A discretionary service charge  

of 12.5% will be added to all bills”
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All draught products can also be bought in half pint measures. All items are subject to availability. 
Please drink responsibly – see drinkaware.co.uk for the facts. Vintages may be subject to change 

according to availability. Please let us know if you have any allergies or require information on ingredients 
used in our drinks. VAT is included in all prices GBP sterling. A discretionary service charge  

of 12.5% will be added to all bills”

“All wines served by the glass are available in 125ml, 175ml, 250ml measures.  
All draught products can also be bought in half pint measures. All items are subject to availability. 
Please drink responsibly – see drinkaware.co.uk for the facts. Vintages may be subject to change 

according to availability. Please let us know if you have any allergies or require information on ingredients 
used in our drinks. VAT is included in all prices GBP sterling. A discretionary service charge  
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“All wines served by the glass are available in 125ml, 175ml, 250ml measures.  
All draught products can also be bought in half pint measures. All items are subject to availability. 
Please drink responsibly – see drinkaware.co.uk for the facts. Vintages may be subject to change 

according to availability. Please let us know if you have any allergies or require information on ingredients 
used in our drinks. VAT is included in all prices GBP sterling. A discretionary service charge  

of 12.5% will be added to all bills”

SOFT DRINKS
Appletiser 275ml £3.10

J2O 275ml £3.10

Coke & Diet Coke Glass £3.10

Lemonade Glass £2.50

Tonic water 250ml £1.75

Red Bull 250ml £5.00

Schweppes 200ml £2.50

LUSCOMBE DRINKS 320ML BOTTLES 
ORGANIC JUICE BLENDS FROM BUCKSLEIGH, DEVONSHIRE

Raspberry crush £4.20

Lime crush £4.20

Blueberry crush £4.20

Cranberry crush £4.20

Strawberry crush £4.20

St. Clements £4.20

Apricot and apple juice £4.20

Elderflower and apple juice £4.20

Ginger and apple juice £4.20

Pear and  apple juice £4.20

Devon apple juice £4.20

Sicilian lemonade £4.20

TEA & COFFEE
Americano £2.70

Caffe latte £3.00

Cappuccino £3.00

Double Espresso £3.50

Espresso £2.00

Choice of specialty blends and herbal infusions £3.00

Liqueur coffees. Please ask a member of our team

JOIN US FOR TEA @ THE DOCKS 
Come and savour our signatory treacle tart made with 

the world famous Lyle’s Golden Syrup 

ON RESERVATION ONLY £19.50pp

HW = House Wine HW = House Wine
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