
B A R  &  L O U N G E  M E N U

Available 12pm - 9pm





C O L D  S A N D W I C H E S  

12:00-17:00

or

Available 24 hours in Room Dining

Cucumber (kcal 741) £10           
With black pepper crème fraiche on white or 
brown bread

Cheese & spring onion (kcal 1218) £10
With handmade mayonnaise on white or brown 
bread

Gammon salad (kcal 714) £12
Gammon ham, fresh tomato, crisp lettuce, 
mustard mayonnaise, fresh ciabatta

Smoked salmon (kcal 606)                       £14
Toasted bagel, smoked salmon, cream cheese, 
roquette, cucumber

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. 
Prices inclusive of VAT at current rate. 
Adults need around 2000 kcal per day. 



SMALL PLATES

Roasted tomato soup (kcal 425) £9

Served with black olive focaccia

Ham hock and pea fritters (kcal 244) £12

Served with caramelised red onion hollandaise        

Buttermilk fried cauliflower (kcal 270) £12

With sriracha mayo and spring onion

Chalk trout crudo (kcal 714) £14

Served with pickled onion capers and lime

Burrata salad (kcal 416) £14

Isle of Wight tomato, white balsamic, basil and olive oil

Nicoise salad  (kcal 600) £14

Pickled onion and rich yolk egg

SHARER

Baked Somerset camembert (kcal 560 pp)                £24

Black garlic, honey, spiced chutney and focaccia 

S I D E S

Skin on fries (kcal 287) £5

Fresh greens  (kcal 230) £5 

Bitter leaf salad (kcal 230) £5

Roasted new potatoes (kcal 308) £5

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. 

Prices inclusive of VAT at current rate. 
Adults need around 2000 kcal per day. 

C H E E S E S E L E C T I O N

Choose from our selection of British cheeses. All 

served with artisan biscuits, grapes, celery, quince 

and chutney 

Cotswold Blue Brie

Blue Brie is a soft white moulded cheese with a 

Roquefort blue mould running through the centre. It 

has a delicious creamy texture, with a fresh clean 

taste that develops as the cheese ages. 

Harrogate Blue 

Golden and blue veined appearance and creamy 

and mellow in texture and flavour. This cheese is 

matured for 10 weeks to develop the right depth of 

flavour and creamy texture. 

Snowdonia Black Bomber

Multi award winning Black Bomber Cheddar is a 

modern classic. The Snowdonia cheese company's 

flagship cheese, it marries a rich and tangy cheddar 

flavour with a smooth creaminess that lingers on 

the palate. 

Truffled Baron Bigod

Jonny Crickmore has taken his stunning brie-style 

cheese, Baron Bigod, to the next level. He combines 

his own mascarpone with Tartuflanghe summer 

truffle cream, to create a gorgeous truffle cream 

centre. A world of complex, heady barley flavours 

contained within a tantalisingly thin rind.

Rosary Goats Cheese
Rosary Goats Cheese is fresh and creamy, with a 
mousse-like texture and a natural acidity. Hand-

made at a Salisbury based dairy with pasteurised 
milk from local suppliers, it recently won the 

supreme champion award at the British cheese 
awards.

Three cheeses (kcal 420) £17
Four cheeses (kcal 513) £20
Five cheeses (kcal 629) £23



D E S S E R T S

Banana and caramel millefeuille £9

Served with banoffee ice cream (kcal 698)

Summer berry Eton mess £9                                                                                                              

Lemon and elderflower sorbet, strawberry jus, vanilla 

chantilly and meringue (kcal 503)

Sharing Cookie Skillet £15

Raspberries, raspberry ripple ice cream, chocolate 

(kcal 1264) 

D E S S E R T  &

F O R T I F I E D 

W I N E S

SWEET 

Château De Jau, Muscat Rivesaltes
Roussillon, France

Kikelet, Szamorodni Tokaji
Hungary

Château Lafaurie Peyraguey, 
Sauternes, Bordeaux, France

FORTIFIED

Niepoort, Late Bottled Vintage 
Oporto, Portugal

Howard's Folly, Carcavelos
Altenejo, Portugal

Alvear, Pedro Ximenez, Solera, Jerez, 
Spain

Vintage| 70ml

2022 | £11 

2019 | £12

2001 | £14 

2019 | £7

1995 | £15

NV | £8

SPARKLING

Chapel Down, Kent, England

Henriot Brut, Champagne, 
France

Villa Saletta, Spumante 
Sangiovese, Italy

Henriot, Brut Rose, France

WHITE

Cormons, Friulano, Italy

Doolhof Chardonnay, South 
Africa

Howard’s Folly, Alvarinho, 
Portugal

Panoramico, Rioja, Spain

Sancerre, Clos Paradis, France

RED

Raccolto a Mano, Villa Saletta, 
Italy

Château Sénéjac, France

Caythorpe, Pinot Noir, New 
Zealand

Saletta Riccardi, Villa Saletta, 
Italy

Clendenen Family, Syrah, USA

Château St Michelle, Cabernet 
Sauvignon, USA

ROSE

Villa Saletta, Toscana Rosado, 
Italy

Tillingham, Kent, England

Miraval, Provence, France

*All wines also available in 125ml
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£11

£13

£10

£16
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£13
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W I N E  

B Y   T H E

G L A S S



M A I N S

6oz Ettington Park burger £24
Brioche style bun, Monterey Jack cheese, chimichurri, 
garlic mayo, fries (kcal 1857)

Chicken schnitzel £24
Fennel and fine bean slaw, anchovy butter (kcal 780)

Serrano ham, Kern cheddar platter £16
Bread and butter pickles, sourdough crackers (kcal 
826)

Sandwiches

Toasted Ogleshield and Serrano ham sandwich  £17
Sourdough bread and vegetable crisps (kcal 1084)

Toasted vegan feta sandwich £17
Sourdough bread, roast pepper and chermoula, 
vegetable crisps (kcal 1857)

Smoked trout and crayfish sub roll £22
Cocktail sauce, trout caviar, vegetable crisps.          
(kcal 1170)

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. 

Prices inclusive of VAT at current rate. 

Adults need around 2000 kcal per day. 

T E A  S E L E C T I O N

£4 each. Served with semi-skimmed milk

English Breakfast 

Afternoon Tea 

Earl Grey 

Orange Blossom and Fig

Green Tea

Ceylon Decaf

Peppermint

Chamomile

Very Berry

Lemon Ginger

C O F F E E S E L E C T I O N

£4 each

Americano

Cappuccino

Caffe latte

Double/Single espresso

Flat white

Caffe mocha

Cortado

Hot chocolate

Flavour Syrups
£1.50 each

Vanilla
Caramel
Maple

Peak & Wild coffee

Peak & Wild coffee is much more than a 
delicious, ethically sourced coffee. Peak & Wild is 

a climate-positive coffee, Rainforest Alliance 
certified, and will support the restoration of 1,000 
hectares of Scotland’s rainforest. They are also 
helping 2,500 young people achieve their John 

Muir Award over three years.
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