
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 .

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.

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

SP ICY  MARGARITA    14 .5

Reposado Tequila, Ancho 
Reyes Chili Liqueur, lime, 

agave, chilli salt

A F T E R  D I N N E R 
C O F F E E S

ESPRESSO MARTIN I    1 3

IR ISH  COFFEE    9 .5

IR ISH  CREAM   9 .5

Espresso, vodka, sugar syrup, 
coffee liqueur

With Jameson whiskey

With Baileys

STARTERS

ROSEM ARY  FOCACCIA 15

Homemade with garl ic  and tomato
ser ved with whipped feta ,  red pepper 
and baba ghanoush

V (D, SS)

(D, G)

MAINS

ROAST  CHICKEN AND 
MUSHROOM R ISOTTO 27(D, E, S)

BEEF BURGER 25

Ser ved in a  br ioche bun with smoked 
cheese,  candied bacon,  chipotle  butter, 
lettuce,  red onion,  beef  tomato and fr ies

(D, E, G, M, S)

SIDES

FRIES 5V VG

With thyme and shal lot 

GREEN BEANS

SWEET  POTATO WEDGES 

6

7

V VG

V VG

CREAMED 
GRUYERE  SP INACH 7V

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

Crisp and fruity with citrus 
and a zesty, flinty finish.

Elegant and smooth, with rich 
fruity flavours and hints of  spice.

S IMPSONS W INE  ESTATE , 
CHA R DONNAY, 

GR AVEL  CASTLE  2024

BOD EGAS ONDARRE ,  GRAN 
R ESERVA ,  R I OJA  2019

125ml  13    1 75ml  16    750ml  50

125ml  13    1 75ml  16    750ml  60

12

12

10

1 1

ST ICKY  POR K  BELLY 12

Ser ved with soy and chi l l i  caramel , 
p ickled red pepper,  carrot  and red onion 
salad,  coriander and cucumber yoghurt

CRISPY  HEN ’S  EGG

SALMON  GR AVLAX

CAULI FLOWER  VELOUTÉ

HERITAGE BEET R OOT

With chorizo and wild
mushroom ragu,  apple  and quince 

Lightly cured salmon with di l l  ser ved 
with beetroot  and apple  chutney, 
rye bread and cucumber yoghurt 

Ser ved with onion bhaj i ,  cor iander pesto 
and g ri l led focaccia 
Vegan opt ion avai lable

( to  share)

Ser ved with red pepper 
and sun-dried tomato hummus, 
chimichurri  and toasted seeds

(D, F, G, S)

(D, E, G)

(D, F, G, M, S)

(D, G)

(S, SS)V VG

V

DESSERTS

CHOCOLATE  AND 
SALTED CARAMEL  TART

BUTTERMILK 
PANNA COTTA

1 1

10

Served with cocoa nib tuile and 
honeycomb ice cream 

Served with vanilla poached plum compote, 
and fennel seed shortbread 

(D, E, G, SY)

(D, G)

(D, E, G, N)STICKY TOFFEE PUDDING 10

Served with candied walnuts, caramel sauce 
and clotted cream ice cream 

V

V

Chicken and tarragon bal lot ine with 
mushroom, pancetta  and red wine r isotto

STEAMED MUSSELS 21

Ser ved with tomato vodka sauce, 
black ol ive,  bas i l  and a  garl ic 
butter  c iabatta  rol l 

(D, G, MO, S)

GRILLED PORK T-BONE 29

Ser ved with apple  purée,  watercress, 
sweet  potato wedges and
a wholeg rain mustard c ider  sauce

(D, M, S)

ROAST LAMB RUMP 31

With a herb crust, creamed spinach, 
dauphinoise potatoes, green sauce, 
caper and red wine shallot sauce

(D, F, G, M, S)

SALMON F ILLET 26

Ser ved with a  warm salad of  rocket , 
sweet  peppers,  ar t ichoke hear ts,  red 
onions,  cannel l ini  beans in  a  balsamic 
and chimichurri  dress ing

(F, S)

ROAST  CROWN 
PR INCE  SQUASH 23

Ser ved with tomato vodka sauce, 
sweet  red peppers,  ar t ichoke hear ts, 
red onions,  cannel l ini  beans and hazelnut 
romesco sauce

(N, S)

(D, G, M, S)

V VG

PUMPKIN ,  QUINOA
AND SP INACH BURGER 24

Ser ved with por tobel lo  mushroom, 
creamed spinach,  butter  lettuce, 
red onion,  beef  tomato and fr ies

V

Vegan opt ion avai lable

AFFOGATO 7

Served with vanilla ice cream and espresso 

(D)V

Vegan opt ion avai lable

SCAN FOR ALLERGEN 
INFORMATION
OF OUR D ISHES

Vegan opt ion avai lable




