
F O O D  M E N U 



Sample Menu

F L A V O U R S  O F  T H E  M E D I T E R R A N E A N 

Homemade sea salt focaccia,
olive oil and balsamic (v)  |  £5.50

SU-M-G (1060kcal) 

Coconut squid rings,  
saffron aioli  |  £6.50

F-G-SU-E-M (708kcal)

Marinated Niçoise olives,  
orange and feta (v)  |  £5.50

SU-M (151kcal)

Spiced Moroccan lamb fritters,  
mint yogurt dip  |  £6.50

SU-G-M-E-C (348kcal)

S H A R I N G  B O A R D S

M O R O C C A N  S H A R I N G  B O A R D (v)  |  £18.00
Falafel, marinated goats’ cheese, roasted artichokes and aubergine, 

smoked almonds and harissa chickpeas
SU-G-M-C (1957kcal)

M E D I T E R R A N E A N  G A R D E N  B O A R D (v)  |  £18.00
Garden vegetables, vine tomato bruschetta, figs, feta, crostini and wild garlic pesto

M-MU-G-SU-E (1011kcal)

C H A R C U T E R I E  B O A R D  |  £22.00
Selection of cured and smoked meats and pickles, olives, bocconcini, 

Gorgonzola and toasted baguette
SU-G-M-C (877kcal)

S T A R T E R S  &  S M A L L  P L A T E S 

Basil dressed burrata, heritage tomatoes, aged balsamic and pine nuts (v)  |  £10.50
NU-M (581kcal)

White carrot and estate honey hummus, grapes, radish and flat breads  |  £9.50
SU-C-G-SE (650kcal)

Salad of smoked duck, burnt orange and cashew nuts  |  £12.50
SU-NU-MU (405kcal)

Estate venison and wild garlic meat balls, Romanesco sauce  |  £10.50
SU-M-C-MU (416kcal)

Oak smoked salmon and black pepper cream cheese bruschetta  |  £10.50
F-SU-M-G-MU (411kcal)

Parma ham, cantaloupe melon and toasted seed dukkha  |  £9.50
SU (286kcal)

S I D E S
£4.50

Broccoli and toasted almonds (135kcal) | French beans and shallots (71kcal)   
Pommes frites (276kcal) | Rocket, pomegranate and Parmesan (151kcal)  

Mini Greek salad (204kcal) 

PLEASE SPEAK TO WAITER REGARDING ALLERGENS INFORMATION

D E S S E R T S  &  C H E E S E

All priced at £9.50 
 

Tarte au citron, blackcurrant sorbet
E-M-SU-G-NU (462kcal)

Dark chocolate and coffee Tiramisu, amaretto
E-M-G-SU-NU (640 kcal)

Raspberry and mascarpone crème brulee, biscotti biscuit
E-M-G-NU (1024kcal)

Summer berries panacotta with Italian meringues
E-M-SU-NU (680kcal)

Churros, warm chocolate sauce and passion fruit curd
NU-G-E-M (355kcal)

Selection of ice creams and sorbets
E-M-SU-G-NU (One scoop: ice cream approx 81kcal / sorbet approx 44kcal)

Plated selection of continental cheeses, crackers and condiments  |  £12.50
C-E-M-SU-G-NU (621kcal) 

 

Selection of freshly brewed teas, coffees and herbal infusions  |  £4.50 

S O U P  &  S A L A D S

Chilled gazpacho, olive oil croutons  |  £9.00
SU-C-G (310kcal)

Grilled salmon “Niçoise”, warm green beans and potatoes  |  £20.00
SU-M-F-MU (608kcal)

Traditional Caesar salad, aged Parmesan and garlic croutons  |  £14.00
F-G-E-M-MU (283kcal) 

Add: Grilled Chicken (222kcal)  |  £4.50

Lyonnaise salad, poached free range egg, smoked bacon, 
Dijon and chive dressing  |  £14.00

MU-G-E-M-SU (402kcal)

Baby endive, Roquefort and pear salad, confit walnuts (v)   |  £12.00
NU-SU-MU (391kcal)

Mediterranean prawn and avocado cocktail  |  £14.00 
F-E-M-G-CR (757kcal)

L A R G E  P L A T E S

Seared stone bass, chorizo and cannellini bean stew, roquette pesto  |  £22.00
F-SU-NU-M-C (669kcal)

Tomato fondue and herb crusted fillet of Hake, Dijon white wine sauce  |  £22.00
SU-M-CR-F-C-MU (597kcal)

8oz fillet steak, confit vine tomatoes, Pont Neuf potatoes, peppercorn sauce  |  £34.00
SU-M-MU (818kcal)

Roast chicken breast, sautéed gnocchi and wild mushroom, Parmesan cream  |  £20.00
M-SU-C-G-E (559kcal)

Slow braised pork belly, carrots and beans, grain mustard mash  |  £20.00
M-SU-MU-G (597kcal)

Moroccan curried monkfish, Israeli couscous, chickpeas apricot and almond  |  £22.00
F-C-SU-NU (408kcal)

Spinach and ricotta ravioli, wild mushrooms, truffle butter sauce (v)  |  £18.00
SU-G-M-C (413kcal)

Roasted squash and sage risotto (v)  |  £16.00
NU-M-C (534kcal)

P A S T A  &  P I Z Z A 

Spiced sausage, tomato and Parma ham |  £20.00
M-E-G-C-SU (1366kcal)

Oak smoked salmon, ricotta and wild rocket |  £20.00
M-E-G-F-C (1367kcal)

Goats’ cheese, roasted garlic and red onion (v)  |  £18.00
M-E-G-C (1371kcal)

Vine tomato, margarita (v)  |  £16.00
M-E-G-C (1168kcal)

Slow braised Bovey Estate venison ragu, pappardelle and Parmesan  |  £20.00
M-E-G-SU-C (587kcal)

Rope mussels and baby squid linguini |  £18.00
M-E-G-F-SU-CR (475kcal)

Tagliatelle, ham hock and aged Parmesan carbonara  |  £20.00
M-E-SU-G (484kcal)

If you have any food intolerances or dietary requirements please speak to a member of our team before ordering. Please be advised that a discretionary 12.5% service charge will be added to your bill. Prices are inclusive of  VAT at the current rate. 
Adults need around 2000kcal a day.

A L L E R G E N  I N D E X: 
F - Fish, E - Eggs, L - Lupin, MO - Molluscs, S - Soy, M - Milk, C - Celery, MU - Mustard, G - Gluten, P - Peanuts, SE - Sesame, NU - Tree nuts, CR - Crustaceans, SU - Sulphites

S - small portion  |  L - large portion  |  (v) - vegetarian


