NIBBLES

OLIVES £375
Nocellara served on ice

SMOKED ALMONDS £5

SOURDOUGH BREAD 795
Selection of butters or Balsamic vinegar & olive oil

GARDEN

HALLOUMI & CHIA SEED FRIES £75°
Pomegranate yoghurt

CHARRED PADRON PEPPER £575
Shallot dressing

QUINOA & BROAD BEAN SALAD £750
Indian spiced dressing

SPICED BLACK BEAN SALAD £650
Grilled avocado, charred sweetcorn, lime chilli, cortander

SHITAKE MUSHROOM TACOS £750

Smashed avocado, pickled onion

MEAT

ROASTED MINI CHORIZO 8%
Red pepper harissa

BRAISED HAM HOCK CROQUETTES £8+%°
Mustard aiolt

FRIED CHICKEN WINGS £795
Chilli, salt & pepper

SHREDDED DUCK SALAD #1275

Compressed watermelon

POTATO GNOCCHI & FENNEL SAUSAGE RAGU £950
Salsa verde

FISH

SMOKED & SCOTTISH SALMON TARTARE £10%°
Mustard dressing

FISH CAKE 875

Wilted spinach, watercress pesto dressing

CHILLI SQUID £9%°
Ginger, coriander

LINSEED CRUSTED FILLET OF SALMON £12:50
Kale, red pepper harissa

All prices include VAT at the standard rate. We add an optional 10%
service charge to your bill of which 100% is paid to the hotel team.




LARGE PLATES

PAN-ROASTED RUMP oF LAMB £27
Roasted Mediterranean vegetables

HEREFORD SALT-AGED 100z RIB-EYE STEAK £35
Salt-aged rib-eye steak, grilled mushrooms,
tomato, Béarnaise sauce

BRASSERIE BURGER #1550
Ground British beef, Cheddar, beetroot,
red onion chutney, brioche bun

BAKED STONE BASS 26
Roasted peppers, pesto

BUTTERFLIED CHICKEN BREAST £21
Marinated chicken breast, citrus oil

PENNE PASTA & GARLIC PRAWNS £24-:50

Tomato sauce

SQUASH & RED ONION TAGINE 750
Minted cous cous, crispy chickpeas

LITTLE EXTRAS

FRENCH FRIES t4:5°0
abp TRUFFLE & PECORINO #1

SWEET POTATO FRIES t450
STEAMED BABY POTATOES 450
CREAMED POTATO £450
MEDITERRANEAN VEGETABLES £4:5°
CREAMED SPINACH 450
TENDERSTEM BROCCOLI 450

SEASONAL LEAVES £3%0

DESSERT

MINI CHOCOLATE GNOCCHI £750

Vanilla ice cream, chocolate crumble

SEASONAL FRUIT CRUMBLE £85°
Vanilla ice cream

VANILLA CHEESECAKE £795
SELECTION OF ICE CREAM t7

PAXTON & WHITFIELD CHEESE #12:5°
Seasonal chutney & crackers

Some of our food and drinks may contain nuts and other allergens. Please speak
to us before placing an order so that we can advise you on your choice. Our kitchens
and bars handle all allergens and use shared equipment, so unfortunately, we cannot

guarantee to be trace free. Our vegan recipes are prepared with vegan ingredients,
but these may still contain traces of all allergens.




