Soft Drinks and Mixers

Appletiser 4
Fentiman’s Ginger Beer 6
Fentiman’s Victorian Lemonade 6
Coca Cola 5
Diet Coca Cola 5
Coke Zero 5
Fever Tree Lemonade 4.50
Fever Tree Ginger Ale 4.50
Fever Tree Tonic 4.50
Fever Tree Light Tonic 4.50

MRS.

Fruit Juices B E ETO N ’ S

Clovty Appe i 50 RESTAURANT

Pineapple Juice 4.50
Cranberry Juice 4.50
Tomato Juice 4.50
Clamato Juice (contains Shellfish) 6

WEIGHTS & MEASURES ACT 1985
Unless supplied pre-packaged GIN, RUM, VODKA, WHISKEY
Are offered on these premises in quantities of TWENTY-FIVE MILILITRES

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 the current rate.

A discretionary 13.5% service charge will be added to your bill.

We are very grateful for any feedback.



RED WINE

Hecula Monastrell, Familia Castana, Yecla, Spain, 2022 18/ 63
Pinot Nero, La Tunella, Friuli Colli Orientalli, Italy, 2022 20/70
Primitivo Puglia IGP Organic, Varvaglione, Puglia, 2022 23 /88
Ondarre Rioja Reserva, Rioja, Spain, 2022 25/ 88

Bourgogne Rouge ‘Cuvee Margot’ Olivier Leflaive, Burgundy, France, 2021 28 / 108

Half Bottle

Bandol Rouge, Domaine Tempier, Provence, France, 2014 98
Bottle Only

Dundee Hills Pinot Noir, Domaine Drouhin, Oregon, USA, 2021 135
Il Seggio Bolgheri, Poggio al Tesoro, Tuscany, Italy, 2021 145
Les Fiefs de Lagrange, Saint-Julien, Bordeaux, France, 2015 155
Republica del Malbec, Matias Riccitelli, Mendoza, Argentina, 2020 175

Gevrey-Chambertin, Domaine Thierry Mortet, Burgundy, France, 2021 220

Glass 75ml / Bottle 375ml

DESSERT WINE
Chateau Briatte, Sauternes, Bordeaux, France, 2019 25/ 95
Castafio Dulce Monastrell, Yecla, Spain, 2016 28 /100

330ml Bottle

BEERS
Asahi (5%) 8.50
Peroni (5%) 7.50
Empress Lager Organic Gluten Free (4.5%) 7.50
Meantime Pale Ale (4.3%) 8.50
Empress Ale (4.5%) 7.50
Heineken 0.0 (0%) 7.50
Guinness 0.0 (0%) (568ml) 7.50
Lucky Saint (0%) 7.50

Aspall Cyder (5.5%) (500ml) 8



Wines and Beers

Glass 175ml / Bottle 750ml

CHAMPAGNE & SPARKLING WINE
Beaverbrook Albury Estate La Cuvée
Beaverbrook Albury Estate Cuvée Rosé
Moét & Chandon Imperial Cuvée

WHITE WINE
Picpoul et Pinet Ladies, Chateau de Pinet, Lauguedoc, France, 2023
Raval Chardonnay, Azienda Agricola Raval, Veneto, Italy, 2022
Pinot Grigio, La Tunella, Fruili, Italy 2023
Godello Louro, Rafael Palacios, Valdeorras, Spain, 2022
Chablis 1er cru Fourchaume, Domaine Jean Goulley, Burgundy, 2023

Half Bottle
Chablis, Joseph Drouhin, Burgundy, France, 2022
Sancerre ‘La Merci-Dieu’, Bailly-Reverdy, Loire, France, 2022

Bottle Only

Kit's Coty Bacchus, North Downs, Kent, England, 2021

Olivier Leflaive Les Setilles Bourgogne Blanc, Burgundy, France, 2021
Pouilly Fumé ‘La Moyniere’ Michael Redde et Fils, Loire, France, 2021
McHenry Hohnen Chardonnay, Margaret River, Western Australia, 2022
Merry Edwards Sauvignon Blanc, Russian River, California, USA, 2022

ROSE WINE
Lady A, Chateau La Coste, Cote de Provence, France, 2023
Albury Estate Silent Pool Rosé, Albury, England, 2023
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A Tipple...

Moét & Chandon Imperial Cuvée

Raspberry Rose Sangria

A delicate fusion of ripe raspberries, fragrant rose, and crisp white
wine, infused with a hint of citrus and a touch of sweetness. Light,
floral and refreshingly elegant — perfect for a leisurely sip in the sun.

Limoncello Mojito

A zesty twist on a classic, blending vibrant limoncello wth fresh mint,
lime, and a splash of sparkling soda. Bright, refreshing, and bursting
with Mediterranean charm — perfect for a taste

And a Nibble...

Spiced Almonds

Marinated Nocellara Olives

Mrs Beeton’s Cottage Loaf, Churned Salted Butter
Fried Cornish Whitebait, Tartare Sauce & Lemon
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Starters

Scottish Smoked Salmon
Horseradish Mousse, Cucumber Salad

Isle of Wight Tomato
Caramelised Goat’s Cheese, Sherry Caramel

Heritage Radishes
Roasted Silver Skin Onion, Pine Nuts & Feta Cheese

Victorian Buck Rarebit
Matured Cheddar & Burford Brown Fried Egg

18

15
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Spirits
Served in 50ml Measures

VODKA
Sipsmith (40%)
Chase (40%)
Belvedere Pure (40%)
Grey Goose (40%)

GIN
Sipsmith London Dry Gin (41.6%)
Silent Pool (43%)
Nordes (40%)
Hendricks (41.4%)
The Botanist (46%)
Tanqueray No Ten (47.3%)
Monkey 47 (47%)

TEQUILA & MEZCAL
Tapatio (40%)
Monte Alban Mezcal (40%)
Don Julio Reposado (38%)
Don Julio Anejo (38%)

COGNAC
Henessy VS (40%)

WHISKEY
Woodford Reserve (45.2%)
Johnnie Walker Black Label (40%)
Lagavulin 16yr (43%)
The Yamakazi 12yr (43%)

RUM
El Dorado 3yr (40%)
Zacapa 23yr (40%)
Diplomatico Riserva Exclusivia (40%)
Santa Teresa 1796 (40%)
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Teas and Infusions

BLACK TEA
Beaverbrook Breakfast Blend
The Staunton Earl Grey
GREEN TEA
The Forbidden City Green with Jasmine
HERBAL INFUSIONS
Peppermint
Nile Chamomile
Lemongrass
Tropical Punch
MATCHA

Coffee and Hot Chocolate

Single Espresso
Double Espresso
Single Macchiato
Double Macchiato
Americano

Latte

Flat White
Cappuccino
Mocha

Hot Chocolate
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Mains

Roasted York Spatchcock & Gravy
Watercress Salad

Hampshire Pork Tomahawk
Egg & Chips, Creamy Cider and Parsley Sauce

100z Surrey Hills Sirloin Steak
Portobello Mushroom, Thyme Roasted Plum Tomato, Peppercorn Sauce

Atlantic Prawn Roll
Tarragon, Lime & Spring Onion Mayonnaise, Skin On Fries

35
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23



The Classics

Mrs Beeton’s Club Sandwich
Roasted York Chicken, Smoked Crispy Bacon, Egg Mayonnaise,
Garden Lettuce, Isle of Wight Plum Tomato, Skin On Fries

Mrs Beeton’s Grass Fed Beef Burger
Ogleshield Cheddar, Smoked Streaky Bacon,
Wholegrain Mustard Mayonnaise, Skin On Fries

Fish & Chips
Line Caught Haddock, Rustic Chips, Crushed Peas, Tartare Sauce

Traditional Welsh Rarebit
Wild Yeast Sourdough, Crispy Sage, Skin On Fries

Pick Your Side

Rustic Chips
Skin On Fries

Tender Stem Broccoli
Garlic & Parsley Butter

Classic Chopped Salad
House Dressing

Isle Of Wight Tomato
Sherry Caramel, Basil Oil

Creamy Mash Potato
Horseradish & Dill
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Puddings

Bread and Butter Pudding
Lemon and Raspberry, Vanilla Custard

Traditional Strawberry Eton Mess
Meringue, Vanilla & Mascarpone Chantilly

Salted Caramel Sundae
Chocolate Brownie & Hazelnuts

Cherry and Harvey’s Bristol Cream Trifle
Vanilla & Mascarpone Chantilly

Milkshakes

Salted Caramel Pretzel

Vanilla Ice Cream, Milk, Caramel Sauce, Pretzels

Oreo Cheesecake
Cookies, Cream, Chocolate Ice Cream

Chocolate & Hazelnut
Chocolate Ice Cream, Hazelnuts, Milk, Nutella

Key Lime Pie Milkshake
Lemon Curd, Lime Sorbet, Milk
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