©

Lounge Dining

Sourdough Focaccia Nocellara Olives
Extra Virgin Olive Oil
£6.5 £5.5
[G,Vgnl [Vgnl

Starters

Jersey Royal & Garden Leek Soup Valley Smokehouse Salmon Isle of Wight Tomato

Westcombe Cheddar Scone Créme Fraiche-Garden Herbs Burrata-Garden Basil-Olive Oil
£17 £18 £17
[s,G,E,D,V] [F,D,SDI] [D,S,sD,V1
Mains
80z Rib Eye Steak Cauliflower Peterhead Cod
Garlic & Parsley Butter Red Pepper-Almonds-Herb Cous Cous Tenderstem Broccoli-Romesco
£38 £26 £34
[D,SD] [N,G,SD,Vgnl [N,F,SD,D]
Sides £7
Triple Cooked Chips [G,Vgnl French Fries [G,Vgnl Garden Leaf Salad [SD,Vgnl Seasonal Greens [Vgnl

Desserts

80% Chocolate Medjool Date Pudding Selection of English Cheese

Olive Oil-Maldon Sea Salt Clotted Cream
£14.5 £14.5 £18
[G,vgnl [G,s,D,E,N,SD] [D,G]

Cream Tea £20

Two Homemade Scones
Rodda’s Clotted Cream,
Tiptree Strawberry Preserve
Loose Leaf Tea of your choice
[G,D]

Tree Nuts = N, Peanuts = PN, Milk/Dairy = D, Gluten = G, Fish = F, Eggs = E, Soya/Soybeans = S, Sulphates/Sulphur Dioxide = SD,
Sesame = SE, Shellfish/Crustaceans = SF. Celery = C, Lupin = L, Mustard = MU, Molluscs = MO, Vegetarian = V, Vegan = Vgn

Our menu contains allergens. If you suffer from a food allergy or intolerance, please inform a member of the restaurant team upon
placing your order. A discretionary service charge of 13.5% will be added to your bill.



