
GARDEN BITES MAINS

GRILL

CUMBER LA N D  CHI P OLATAS

PORCHETTA

LAMB KOFTA

NOC ELLA R A OL IVES

SMOKED HADDOCK F ISHCAKES

PETERHEAD COD F ILLET

SUMMER PROVENÇALE
VEGETABLE  TART

BEEF BURGER

7

26

23

6

21

26

21

23

With a  honey and g rain mustard glaze

Slow cooked rolled pork belly, baby 
spinach, prune and apple salad, morcilla 
black pudding croquette, honey and 
mustard dressing

Ser ved with basi l  and courgette  pesto, 
p ickled red cabbage and cucumber,  baba 
ghanoush,  flatbread and tzatziki

Sic i l ian g reen ol ives  with 
a  buttery flavour

With pancetta ,  pet i t  onions,  peas,  broad 
beans and baby gem in a  white  wine sauce

With herb crust ,  aubergine,  red pepper, 
ra is in and pine nut  ‘caponata ’ ,  tomato 
sauce and basi l  pesto

With tomato and red pepper fondue,  basi l 
pesto,  tenderstem brocol l i

D I N N E RD I N N E R
S E RV E DS E RV E D
M o n  -  S a tM o n  -  S a t

CORN FED CHICKEN BREAST

SWEET  POTATO AND 
CHICKPEA BURGER

26

19

Ser ved with romesco sauce, 
tenderstem broccol i ,  parmesan 
and chimichurri  dress ing

Ser ved with por tabel lo  mushroom, 
butter  lettuce,  beef  tomato,  tomato 
chutney and fr ies

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

The beaut i fu l l y  re s tored 
Garden Room was  or iginal l y 

the  mansion’s  s table  yard .

V GFVG

HARISSA  SP ICED 
CHICK EN  WINGS

SALM ON CEVICHE

PARMA HAM AN D R I COTTA

1 1

1 1

9

Ser ved with a  coriander and 
cucumber yoghurt 

Ser ved with red onion,  sweetcor n, 
avocado,  tor t i l la  chips  and sour cream

Ser ved with lambs lettuce and 
watermelon salad,  with spiced 
nuts  and seeds

THE  GAR D EN  BOARD 12

Rosemary focaccia ,  red pepper hummus, 
baba ghanoush

( to  share) V VG

GF

GF

BURRATA 10

Ser ved with sweet  and sour peppers, 
c i trus  and basi l

V

V VG

GF

DESSERTS

CHOCOLATE BROWNIE TART

TRIFLE

SUMMER FRUITS  CRUMBLE

10

10

9

With hazelnut  and chocolate  ice  cream 

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

With flaked almonds and 
honeycomb ice  cream 

V
CHICKEN CEASAR SALAD

BAKED AUBERGINE

23

19

With baby gem,  focaccia  crouton,  with a 
garl ic  and parmesan dress ing

Stuf fed with feta ,  tabbouleh,  bulgar wheat , 
parsley,  mint ,  with a  c i trus  dress ing

SIDES

FRIES

CRISPY  POTATOES

LEAF  SALAD

TENDERSTEM BROCCOLI

5

5

5

6

With sea salt  and smoked paprika

With c itrus dress ing

With chimichurri

V GFVG

V GFVG

V GFVG

PASS ION FRUIT  CRÈME BRÛLÉE

With macadamia and white 
chocolate  cookie

9V

GF

V VG

HERITAGE BEET ROOTS 9

Ser ved with watermelon,  courgette  and 
basi l  pesto with spiced nuts  and seeds

V GFVG

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.

VEGETARIAN

GLUTEN FREE VEGAN

DIETARIES

VG

V

GF

ROSEMARY  FOCACCIA 4

Homemade rosemary focaccia

V VG

V GFVG

ICE  CREAM AND 
SORBET  SELECT ION

Ice  cream:  Chocolate,  Vani l la ,
Strawberry,  Chocolate  and hazelnut
Honeycomb, Vanilla

8(3  s coops)

Sorbet :  Mango,  Lemon,  Raspberry

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.

A mix of white peach and 
pear with hints of  fresh 

lime and gooseberry.

UN D U R R AGA,  S IBARIS  GRAN 
R ESERVA,  P INOT  NOIR  2023

GAVI  D E L  COMUNE
D I  GAVI  2023

175ml  12    250ml  16 .5    750ml  48

175ml  12    250ml  16    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

V GFVG

V GFVG

V GFVG

V GF

V GFVG




