
 

 

Every care is taken to avoid any cross contamination from allergens during preparation. We do however work in a kitchen that processes allergenic ingredients and we do not have a specific 
allergen free zone or dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely throughout the restaurant and bars. 

If you have any specific allergies or concerns, please let us know and we’ll do our best to help.  
VAT is included at current rate. A discretionary 12.5% service charge will be added to your bill. 

We are very grateful for any feedback. 

 
 

 

 

Children’s Menu 
 

Nibbles 
 

Garden House Tomato & Olive Focaccia 9  
Early harvest olive oil 

Crudité & Hummus 8  
Cucumber | carrots | peppers 

 

Mains 
 

Penne Pasta & Parmesan Cheese 10  
Bolognese | pomodoro | pesto 

Free Range Chicken - Milanese or Grilled 12  
Garden House salad | skin on fries  

Local Cumberland Sausage 12  
Mashed potato | petit pois 

Seasonal Vegetable Risotto 10  
Aged parmesan | olive oil 

Garden House Cod Fish Fingers 12  
Petit pois | skin on fries 

House Salad 8  
Lemon dressing 

 

Sides 6 
 

Steamed broccoli 

Mashed potato 

Skin on fries  
Petit pois 

 

Puddings 
 

Chocolate Chip Cookie Sandwich 8  
Dulce de leche ice cream 

Godminster Cheddar 8  
Celery | grapes | seeded crackers 

Seasonal Fruit Salad 7  
Lemon sorbet 

Union Gelato & Sorbets (3 per scoop)  
A daily selection 

 
 

Baby Colada 12 
 

Tropical flavours of pineapple, coconut, orange,  
a dash of zingy lime and sweetened with almond syrup 


