Soup of the Day £7
warm baked bread rolls (gluten)

Smoked Salmon £10
with capers, watercress, rye bread (fish)

Quinoa Salad £9
edamame bean, pomegranate and salad (vegan)

Carpaccio of Heritage Tomatoes £8
goats’ cheese, toasted pine nuts, basil pesto and rocket salad (dairy, nuts)

Rosemary and Garlic baked Camembert (for two) £12
toasted baguette and red onion marmalade (gluten, dairy)

Beer Battered Fish and chips £16
minted peas, tartare sauce (fish, gluten, egg)

Seared Sea Bream £25
roasted fennel, crushed new potatoes, sauce vierge (fish)

Chicken Caesar Salad £15
baby gem, parmesan, anchovies, croutons (dairy, fish, eggs)

Slow Roasted Mushroom Orzo £18
crispy onions, wild rocket salad (gluten, dairy)

All prices include VAT at the prevailing rate.
A discretionary charge of 12.5% will be added to your account.
Please ask a member of staff if you require further information or if you have any special dietary
requirements.

Estate Grill Cheeseburger £16
toasted brioche bun, french fries, red cabbage coleslaw (gluten, egg, mayo, dairy)

Fillet Steak £32
thick cut chips, rocket, green peppercorn sauce

Lamb Rump £27
shepherd’s pie, broccoli, hispi cabbage (dairy)
Pork Loin Chop £26
sage, chorizo and butter bean cassoulet

Freshly Baked Bread Rolls (gluten) £4
Mixed leaf Salad £4
Buttered New Potatoes (dairy) £5
French Fries £5
Mixed Vegetables £5

All prices include VAT at the prevailing rate.
A discretionary charge of 12.5% will be added to your account.

If you suffer from a food allergy or intolerance, please let us know upon placing your order. Every care is
taken to avoid any cross contamination when processing a specific allergen free order. We do however work
in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone or separate
dedicated equipment. Allergen data is held on each of our dish ingredients, please ask us if you require any
more details.

