
MAIN COURSE (SELECT ONE) 

THE SOUND BURGER ASK FOR GF
Steak burger with crispy bacon, cheddar cheese,  
lettuce, beef tomato, with a crispy onion ring.  
Served in a freshly toasted brioche bun with  
skin-on fries and chipotle mayo. 1375 kcal

CLASSIC CHEESEBURGER ASK FOR GF
Steak burger smothered in three slices of cheddar 
cheese, served with lettuce, beef tomato and  
red onion. 1267 kcal

BACON BBQ CHEESEBURGER ASK FOR GF
Steak burger smothered in BBQ sauce, crispy  
shoestring onions, cheddar cheese, crispy bacon,  
lettuce and beef tomato. Served in a freshly  
toasted brioche bun with skin-on fries and  
chipotle mayo. 1398 kcal

MOVING MOUNTAINS® BURGER (V) ASK FOR VG
100% plant-based patty topped with cheddar cheese, 
lettuce and beef tomato, with a crispy onion ring.  
Served in a freshly toasted brioche bun with skin-on  
fries and chipotle mayo. 1075 kcal

FRIED CHICKEN BURGER
Crispy buttermilk chicken breast with lettuce,  
beef tomato, and honey & mustard sauce. 1224 kcal

CHICKEN MAC ‘N’ CHEESE
Grilled chicken breast, served on macaroni in a  
smoked chipotle cheese sauce with red peppers,  
and garlic bread on the side. 1200 kcal

BBQ PULLED PORK BURGER 
Smoked pulled pork smothered in BBQ sauce, on a  
toasted bun with coleslaw and pickles. Served with  
skin-on fries and chipotle mayo. 1276 kcal 

CHICKEN TENDERS
Crispy chicken tenders served with skin-on fries,  
honey-mustard and BBQ sauce. 1378 kcal 

STEAK SALAD ASK FOR GF
Grilled steak on a bed of fresh mixed greens tossed  
in a blue cheese vinaigrette, with pickled red onions,  
red peppers and tomatoes, finished with onions  
and crumbled blue cheese. 951 kcal 

FISH & CHIPS 
Freshly battered cod, triple-cooked chips,  
mushy peas, chunky tartar sauce. 1100 kcal

SOUND SALAD (V) ASK FOR VG, ASK FOR GF
Beetroot, orange, kale and baby spinach, tossed  
with a lemon & herb vinaigrette, and topped with 
crumbled goat’s cheese and toasted pumpkin seeds.  
885 kcal

GRILLED CHICKEN BURGER ASK FOR GF
Grilled chicken with melted Monterey Jack cheese. 
Served in a freshly toasted brioche bun with  
skin-on fries and chipotle mayo. 1371 kcal

BBQ CHICKEN ASK FOR GF
Half roast chicken, coated in our BBQ sauce.  
Served with skin on fries, coleslaw and garlic  
buttered corn on the cob. 1340 kcal 

NEW YORK STRIP STEAK ASK FOR GF
340g of prime New York strip, topped with herb  
butter, and served with triple-cooked chips, grilled  
mushroom & tomato, and a Caesar side salad. 1024 kcal
+£10 supplement 
Add our Spicy Shrimp 1184 kcal 6.5

FAJITAS
Classic fajitas, served with fresh pico de gallo,  
cheddar & Monterey Jack cheese, guacamole,  
sour cream and warm tortillas.

Grilled Steak Fajitas 1528 kcal

Grilled Chicken Fajitas 1415 kcal

Veggie Fajitas (V) 1094 kcal ASK FOR VG

Food allergies and intolerances: (V) indicates suitable for Vegetarians. (VG) indicates suitable for Vegans. (GF) indicates Gluten Free. 
Adults need around 2,000 kcal a day. If you have any dietary requirements, allergens or intolerances, please inform your server before ordering. For more detail of allergenic ingredients used in our menu, we have an information pack available. Please note that our kitchen 
and food service areas are not nut-free or allergen-free environments. All weights are approximate before cooking. We take animal welfare very seriously, please review our full policy on our website www.clermonthotel.group. All prices are inclusive of VAT at the current rate. 
A discretionary service charge of 13.5% will be added to your bill. Drinkaware.co.uk
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DESSERT (SELECT ONE) 

HOT FUDGE BROWNIE ASK FOR GF
Warm chocolate brownie topped with vanilla  
ice cream, hot fudge, chocolate sprinkles,  
and cream. 1276 kcal

NEW YORK CHEESECAKE
Rich and creamy NY-style cheesecake, served  
with fresh strawberry sauce and cream. 892 kcal

APPLE COBBLER
Traditional warm apple cobbler, baked  
until golden brown, and topped with vanilla  
ice cream and caramel sauce. 1003 kcal

VALENTINE’S MENU

COCKTAIL (SELECT ONE) 

THE AMOURE
Can’t choose between cocktails or red wine for 
your special evening? Have both! Merlot red wine 
is shaken with Kwai Feh lychee liqueur, cranberry 
juice, lemon juice, blackberry syrup, and aquafaba, 
then garnished with blackberries. J’adore!

SWEET LOVE
For the romantic who’d prefer a creative cocktail 
over a bouquet of roses, we’ve mixed Malibu with 
crème de fraise, strawberry syrup, lemon juice, 
cream of coconut, and aquafaba, for a truly sweet 
concoction that’ll have you whispering sweet 
nothings all night.

FRESH START
Transport yourself on a romantic tropical getaway 
with the sexy little sister of the Mojito. Sweet pink 
gin, raspberry syrup, lime juice, and fresh mint, 
is poured over ice and topped with lemonade. 
Finished with a splash of Gosling’s Black Seal rum 
and more fresh mint.

THE GREATEST LOVE OF ALL…
Is giving the one you love a delicious meal at SOUND. Enjoy one 
of our exclusive Valentine’s cocktails, one main, and one dessert,

for 39.5 PER PERSON


