Al fresco dining menu
Small plates
Balsamic onions £3
Mixed olives £3
Parma ham, lemon oil £4.5
Pimento-stuffed Halkidiki olives £5
Grissini breadsticks £3
A selection of all five £15
Charcuterie platter for two £35
Spanish chorizo
Milano salami
Parma ham
Balsamic onions
A selection of olives
Pimento-stuffed Halkidiki olives
Grissini breadsticks
Smoked fish platter for two £35
Chalk stream hot smoked trout
John Ross Jnr Scottish smoked salmon
Peppered smoked mackerel
Balsamic onions
A selection of olives
Pimento-stuffed Halkidiki olives
Grissini breadsticks
12” Stone baked pizza
Made fresh to order in our gazebo, choose from the below, or up to four toppings for £11
Available daily from 12 noon - 8pm
Margherita (v) £10
Tomato, mozzarella cheese
Goats’ cheese and rocket (v) £11
Tomato, goats’ cheese,
mozzarella cheese, rocket, red onion
Meat feast £12
Tomato, mozzarella cheese, chorizo, chicken, pepperoni

An optional service charge of 10% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not
include all ingredients. If more information about allergens is required, please ask a member of the team. Inclusive of VAT at
current rate.

Salads
Feta and parma ham salad £10/18
Amaranth, tabbouleh
Watermelon and tofu salad (vg) £9/16
Mexican turtle bean, quinoa
Caesar salad £6.5/12.5
Marinated anchovies, croutons, Parmesan
Add chicken £2 Add John Ross Jnr smoked salmon £3

From the grill
Himalayan salt, dry-aged sirloin steak approx. 280g £34
Pork tomahawk approx. 330g £28
All served with triple-cooked chips, roasted vine tomatoes, grilled flat mushroom and either
béarnaise or peppercorn sauce
Hand Picked beef burger/plant-based burger £15
Served with lettuce, red onion, tomato chutney & triple-cooked chips
Add: bacon, cheddar, fried egg, brie, Portobello mushroom
£1.5 per serving
Ricotta and asparagus tortellini (v) £16
Provencal sauce
Grilled sea bream fillet £23
Lemon quinoa, baby vegetables, salsa Verdi

Sweet treats
Cream tea £9.5
Slice of cake £5
Victoria sponge/chocolate fudge cake/spiced apple cake
Mixed berry ‘Eton mess’ £8

An optional service charge of 10% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not
include all ingredients. If more information about allergens is required, please ask a member of the team. Inclusive of VAT at
current rate.

Al fresco afternoon tea
Availble from 2pm - 5pm

Selection of sandwiches
Cucumber and cream cheese
Egg, mayonnaise and cress
Wiltshire ham and tomato
Coronation chicken
Oak and beech Scottish smoked salmon and black pepper
*****
A selection of home-baked sultana and plain scones served with Cornish clotted cream and
strawberry jam

Selection of loose leaf teas

Selection of pastries
Lemon drizzle cake
Triple chocolate brownie
Strawberries and cream tartlet
Vanilla cheesecake
Mini raspberry Pavlova

£23.5 per person
Why not indulge and add a glass of Champagne for £10

A discretionarey service charge of 10% will be added to your bill.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not
include all ingredients. If more information about allergens is required, please ask a member of the team. Inclusive of VAT at
current rate.

