
A discretionary service charge of 12.5% 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. 

Private Dining Five Course Tasting Menu

Cornish crab cakes 
Home made tartare sauce, herb salad, lemon oil dressing 

***** 

Nut Knowle goats’ curd (vg) 
Barley, pea and mint salad 

***** 

Crème fraiche sorbet 

***** 

Roast pork belly 
Braised red cabbage, beetroot purée, turnip fondant, lentil and pancetta jus 

***** 

Baked lemon cream 

Sable biscuit, raspberry sorbet, meringue shards 



A discretionary service charge of 12.5% 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. 

 Private Dining Three Course Menu 

Compression of ham hock terrine 
Celeriac remoulade, piccalilli, olive bread 

Gravadlax of Scottish salmon 
Mustard, chervil and pretzel bread 

Baked goats’ cheese and beetroot tart (v) 
Watercress and olive salad, aubergine pesto 

***** 

Pan-fried corn fed Godstone chicken breast 
Creamed garlic potato cake, wild mushrooms, tarragon 

Chalk stream trout 
Dill crushed potato, fine beans, shellfish chowder 

Crispy mushroom risotto balls (v) 
Mushroom purée, buttered spinach, chive dressing 

***** 

Baileys and milk chocolate cheesecake 
Banana sorbet 

Warm apple and sultana crumble tart 
Honeycomb swirl ice cream 

Star anise scented pineapple carpaccio 
Mango sorbet 

***** 

Coffee and fudge 
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 Interactive Mexican Menu 

Build your own burrito bar 

Toasted nachos, spring onion and lime 

Cracked black pepper skins 

Guacamole 

Sour cream and chive dip 

Pickled jalapenos 

Spicy tomato salsa 

Slow-cooked beef chilli con carne 

Shredded iceberg lettuce 

Mexican spiced rice 

Sweet corn elotes  

Mexican bean slaw, tomato, lime and coriander 

***** 

Cinnamon and sugared churros with chocolate sauce 

Flan de Cajeta 
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Interactive Italian grazing menu 

Build your own Italian stretched stone baked pizza  

Freshly baked garlic and herb puccia 

Heritage tomato and burrata salad  

Freshly tossed Caesar salad 

Selection of Italian cured meats and salami 

Antipasti  

Pasta station – Chef will make your choosen style of pasta and sauce 

***** 

Gelato and dessert station 


