
 
 

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. 

 

 

Nibbles 
Garden House Tomato & Olive Focaccia 

Early harvest olive oil 

9  Crispy Nduja Caramelli 

Whipped ricotta cheese 

8 

Heirloom Tomato Bruschetta 

Basil | focaccia 

14  Selection of Charcuterie to share 

Pickles | sourdough 

18 

Yellow Endive 

Selection of seeds | pecorino 

11  Crispy Polenta Squid 

Purple shiso | samphire 

13 

Starters 
Garden House Shallot Tart Tartin 

Rosary ash goats’ cheese 

15  Garden House Daily Antipasto 

Curated by our Chef 

MVP 

Cured Yellowfin Tuna & Saffron 

Basil emulsion | tapioca 

23  Butternut Squash & Lime Soup 

Crispy sage | pumpkin seeds 

14 

Artisanal Burrata 

Wild rocket | grapes | roasted chestnuts 

19  Hand Dived Scottish Scallop 

Jerusalem artichoke | cavolo nero 

  24 

Pasta 

Ragu Brasato di Manzo 

Slow roasted beef | pappardelle | tomato 

23  Spaghetti Vongole 

Palourdes clams | garlic | anchovy 

24 

Risotto ai Funghi  

Lemon verbena | autumn truffle | girolles 

21  Risoni Orzo  

Roasted red pepper | smoked tomato 

22 

Mains 
Braised HG Walter Short Rib  

House salad | chimichurri  

39  Line-caught Stone Bass   

Parsnip | frisée | citrus dressing 

26 

Hampshire Pork Belly “Porchetta” 

Apple chutney | sauteed spinach 

37  Cornish Dover Sole 

Lilliput capers | parsley | lemon 

58 

Creedy Carver Duck Breast   

Rainbow chard | orange | sour cherry 

35  Ironbark Pumpkin 

Feta cheese | sunflower mustard | mint 

 

24 

To share 

Corn Fed Chicken 

Honey roasted parsnip | confit garlic 

65  Milk Fed Lamb Leg 

New potatoes | mint 

79 

Sides 
50/50 mash potato 7  Charred broccoli | chilli | garlic 7 

Roasted parsnips | thyme & honey glaze 6  Seasonal mixed leaf salad | house dressing 7 

Wild rocket salad | shaved parmesan 7  Skin on fries | rosemary oil 6 

Roasted chantenay carrots | rosemary gremolata 7  Brussels sprouts | pancetta | chestnuts 8 


