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M o n  -  S a tM o n  -  S a t The beaut i fu l l y  re s tored 

Garden Room was  or iginal l y 
the  mansion’s  s table  yard .

CIABATTA
SANDWICHES

DESSERTS

MOZZ A R ELLA

SMOKED  BACON

GRILLED  PR OVENÇALE
VEGETA BLES

BEEF  BURGER

GARDEN BOARD

SW EET  POTATO AND 
CHI CKPEA BURGER

HOT SMOKED SALMON

P LOUGHMAN’S

SALT  BEEF  ‘R EUBEN’

16

16

16

23

12

19

17

23

17

With rocket ,  tomato
and basi l  mayonnaise

With butter  lettuce,  tomato
and mayonnaise

With rocket ,  courgette  and basi l 
pesto and feta

Ser ved in a  br ioche bun with 
smoked cheese,  mayonnaise, 
chorizo jam,  butter  lettuce, 
beef  tomato and fr ies

Ser ved with rosemary focaccia ,  red 
pepper hummus and baba ghanoush 

Served with portobello mushroom, 
tomato chutney and fries

Ser ved on g ri l led sourdough,
rocket  salad with honey and 
mustard dress ing

Served with cumberland sausage roll , 
gammon, cheddar,  tomato chutney, 
piccali l l i  and gril led sourdough

With sauerkraut ,  gherkin ,  Swiss 
cheese and Dijon mayonnaise

All  c iabat ta  sandwiches 
are  s er ved with  mixed 

l eaves  and cr i sps

Vegan mozzare l la  opt ion  avai lable

All our produce is sustainably sourced  
and local where possible. Please let us  
know if  you have any allergies or special 
dietary requirements.  

A discretionary charge of 10% will 
automatically be added to your bill. All prices 
are in pounds sterling and are inclusive of VAT 
charged at the prevailing rate.

VEGETARIANDIETARIES V

VEGETARIAN

GLUTEN FREE VEGAN

DIETARIES

VGGF

SIDES

LARGE PLATES

FRIES 5

MIXED SALAD 5

With a  c i trus  dress ing

CHOCOLATE BROWNIE TART

ICE CREAM AND 
SORBET SELECTION

SUMMER FRUITS 
CRUMBLE

PASS ION FRUIT 
CRÈME BRÛLÉE

TRIFLE

10

8

9

9

10

With flaked almonds and 
honeycomb ice  cream 

With macadamia and white 
chocolate  cookie

With summer berr ies, 
e lderflower je l ly  and vani l la  cream

With hazelnut  and
chocolate  ice  cream

Ice cream: Chocolate, Strawberry, 
Vanilla, Chocolate and hazelnut
Vanilla, Honeycomb

Sorbet: Mango, Lemon, Rasberry

CHI CKEN CAESAR SALAD 23

Ser ved with baby gem and focaccia 
crouton with a  garl ic  and 
parmesan dress ing

V

VGV

V

V

V

V GF

V VG

V VG

W I N E S  O F 
T H E  S E A S O N

A mix of  morello cherry and
strawberry layered with fresh herbs.

An aromatic bouquet of   
ripe plum, blueberry, blackberry 

and violet, a palate of  
vibrant fruit flavours.

U N D U R R AGA,  S IBARIS
GR A N  R ES ERVA, 

P IN OT  N OI R  2023

GAVI  D EL  COMUNE
D I  GAVI  2023

175ml  12    250ml  16 .5

175ml  12    250ml  16

750ml    48

750ml    46

S I G NAT U R E
C O C K TA I L S

L IMONCELLO SPR ITZ    1 2 .5

SP ICY  MARGARITA    14

Limoncello, prosecco, soda

Reposado tequila, Ancho 
Reyes chilli liqueur, lime, 

agave, chilli salt

VGV GF

GF

(to share)

(to share)

V VG

VGV GF

(3 scoops)

V

VGV GF

GF

VGV GF




