
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 The beaut i fu l l y  re s tored 

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

GARDEN BITES

CUMBER LAN D  CHIPOLATAS

NOCELLAR A OL IVES

7

6

With a  honey and g rain mustard glaze

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

V VG

LEEK  A N D  POTATO SOUP

CALAMA R I

SALMON  GR AVLAX

HAM HOCK  CR OQUETTES

9

12

10

12

With spring onion and chive potato salad

Ser ved with chi l l i ,  spr ing onion 
and l ime mayonnaise

Lightly cured salmon with di l l  with 
pickled cucumber and feta  dress ing 

With Ras El  hanout and apple  purée

TOAST ED  FOCACCIA 9

With red pepper hummus,  sun-dried 
tomato and black ol ives

V VG

HERITAGE BEET R OOT SALAD 9

ROSEM ARY  FOCACCIA 6

Homemade with ol ive  oi l  and balsamic

V VG (G, S)

(G, SS)

(G, M, S)

V (D, G)

(D, E, MO)

(D, E, G)

(F, S, M, D)

Ser ved with vegan ‘ feta ’  cheese,  spiced 
nuts  and a  seeds,  c i trus  dress ing

V VG (N)

SIDES

FRIES

LEAF  SALAD

TENDERSTEM BROCCOLI

5

5

6

With c itrus dress ing

V VG

V VG

V VG

(M, S)

Some of  our dishes are vegetarian/vegan or contain the following allergens:

C - CELERY, CR - CRUSTACEAN, E - EGGS, D - DAIRY, F - FISH, G - GLUTEN, L - LUPIN, M - 
MUSTARD, MO - MOLLUSCS, N - NUTS, P - PEANUTS, S - SULPHITES, SS - SESAME, SY - SOY

A L L E RG E N S : VEGANVGVEGETARIANV Some dishes may contain traces of  allergens, if  you require further information 
please ask a member of  the team. Please be sure to let us know of  any allergies or 
dietary requirements at the time of  ordering. 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.

MAINS

BOURBON GLAZED 
HAM HOCK

FISH  P IE

ROASTED BUTTERNUT 
SQUASH AND SAGE TART

GARL IC  BUTTER , 
CH ICKEN K IEV

LAMB RUMP

23

26

23

23

29

With chunky chips, fried duck egg 
and pineapple pickle

Salmon, smoked haddock, cod 
and prawn in a dill cream sauce  
served with winter greens

With mushroom purée and Winter  g reens

Ser ved with fr ies,  rocket
and parmesan salad

Ser ved with purple  sprouting broccol i , 
g reen sauce and dauphinoise  potatoes

(E, M, S)

(CR, D, E, F, G, M)

V VG (G, S)

(D, E, G, S)

(D, M, S)

BEEF BURGER 23

PUMPKIN ,  QUINOA
AND SP INACH BURGER 19

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,  garl ic  mayonnaise,  BBQ pul led pork, 
butter  lettuce,  beef  tomato and fr ies

V VG

(D, E, G, S)

(M, S)

BRAISED BEEF  RAGU 24

Ser ved with fresh pappardel le  and 
aged parmesan

(D, E, G, S)

DESSERTS

9

9

9

DOUBLE  CHOCOLATE
CHIP  BROWNIE

BAKED VANILLA
CHEESECAKE

LEMO N POSSET

ST ICKY  TOFFEE 
PUDDING

9

With honeycomb ice cream

With blackberry compôte

Served with Yorkshire rhubarb and 
pistachio shortbread

With salted caramel sauce, caramelised 
hazelnut praline and vanilla ice cream

Vegan opt ion avai lable

V

V

V

V (D, E, G, N)

(D, E, G)

(D, G)

(D, E, G, N, S)

ICE  CREAM AND 
SORBET  SELECT ION

Ice  cream: 
Vani l la 
Chocolate
Strawberry 
Vani l la
Honeycomb

8(3  s coops)

Sorbet :  Mango,  Lemon,  Raspberry V VG

V VG

V VG

V

V

V

(D, SY)

(D)

(D)

(SY)

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

L IMONCELLO SP R I TZ     1 2 . 5

SP ICY  MA R G ARITA     14

Limoncello, prosecco, soda

Reposado tequila, Ancho 
Reyes chilli liqueur, lime, 

agave, chilli salt

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.

UNDURRAGA,  S IBARIS  GRAN 
RESERVA,  P INOT  NOIR  2023

GAVI  DEL  COMUNE
DI  GAVI  2023

175ml  1 2    250ml  1 6 .5    750ml  48

175ml  1 2    250ml  1 6    750ml  46




