HOUSE MENU

PREMIUM BITES
Kinglas Smoked Salmon
Oscietra Caviar 3ogr tin

Opysters with Lemon & Lime

SHARING

Seeded or Garlic Bread with Taramasalata
Kale Crisps with Green Goddess Dressing
Vegetable Crudités & Hummus

Quinoa Cakes with Chickpeas & Broccoli

Cracked Potatoes with Parmesan & Truffle

SALADS

Quinoa with Roasted Butternut Squash, Feta,

Pickled Onion, Cranberries & Cavolo Nero

Green Salad with Kale, Spinach, Watercress,

Apple, Sliced Fennel, Orange Dressing &
Pumpkin Seeds

Chicken with Gorgonzola, Pear, Sesame

Seeds, Butterhead Lettuce & Mustard Dressing

PASTA
Linguini Sage & Parmesan Cheese
Linguini Tomato Sauce & Burrata

Linguini Pesto & Burrata
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TOASTIES
Cheese & Ham on Bloomer Bread 10
Vegetable Toastie with Hummus, Kale & 8

Roast Peppers on Bloomer Bread

Ciabatta with Garden Pesto, Iberico Tomato, 13
Rocket & Burrata

Smoked Salmon Open Sandwich with 9
Dill Cream Cheese, Cucumber & Lemon on
Seeded Bread

WOOD FIRED OVEN PIZZA

Margherita, San Marzano Tomato Sauce & 12
Buffalo Mozzarella

Gardenia, Tomato Sauce, Buffalo Mozzarella & 13
Seasonal Garden Vegetables

Pistachio, Mortadella pistachio with pesto & 15
Burrata

Tartufo, Wild Mushrooms, Black Truffle, 16
Gorgonzola & Goat Cheese

SWEET TREATS

Ice Cream,Scoop of Chocolate, Strawberry or Vanilla
3

Classic Tiramisu 9

Saffron & Ginger Poached Pear, Vegan Chocolate
Mousse, Crispy Walnut 8

Bakewell Tart, Vanilla Ice Cream, Cherry Gel 10

Lemon & Coconut Meringue Tart, Raspberry Sorbet
10

Cheese Board with Estate Honey, Chutney & Fruit
Bread 15

If you have any food allergies or intolerances please inform your host when you place your order

All prices are inclusive of Vat at the current rate.

A 12.5% Discretionary service charge will be added to your bill.



SPARKLING & CHAMPAGNE 125ml

Santomeé Prosecco Brut DOCG Veneto 9
Santome Sparkling Rosé veneto 42
Simpsons’ Estate, Chalklands Cuvée Kent 11.5 55
Simpsons’ Estate, Canterbury Rose Kent 12.5 65
Collet Brut, N.V 12.5
Taittinger Brut, N.V 75

Taittinger Brut Rosé
Ruinart ‘Blanc de Blancs’ Brut, N.V

WHITE WINE 175ml
Pinot Grigio, Tenuta Santome Veneto, Italy 7.5 28
Picpoul, Cave de I'Ormarine Languedoc, France 8.5
Chardonnay, Magpie Estate Barossa Valley, Australia 10
Sauvignon Blanc, Rock Ferry Marlborough, NZ 10.5
RED WINE 175ml
Rioja Joven, Larchago Rioja, Spain 7.5
Malbec, Emiliana Valle Central, Chile 8
Pinot Noir, Le Fou Pays d'Oc, France 9

Rosso di Montepulciano, Lunadoro Toscana, Ttaly 10.5

ROSE WINE 175ml
Cotes Du Rhone, Camille Cayran Rhoéne, France 7.5
Lady A Provence, France 10.5
BOTTLED BEER & CIDER

Windsor & Eton ‘Republika’ Pilsner 4.8%
Birra Moretti 5.1%

Knight of the Garter Golden Ale 3.8%
Windsor Knot Pale Ale 4.5%

Guardsman Best Bitter 4.2%

Erdinger 0.5%

FreeStar 0.0%

Dunkertons Organic Dry 6.8%

SOFT DRINKS

Eager Fruit Juices Selection
Coke / Diet Coke

Double Dutch Selection
Appletiser
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GIN soml with mixer

Bombay Sapphire England 41.2%

Plymouth England 41.2%

The Botanist Scotland 46%

Hendricks Scotland 41.4%

Tanqueray 10 Scotland 47.3%

Chase Pink Grapefruit & Pomelo England 40%
Monkey 47 Germany 47%

Seedlip Garden England 0%

VODKA 50ml with mixer

42 Below New Zealand 40%
Chase Potato (GF) England 40%
Grey Goose France 40%

Ketel One Netherlands 40%
Belvedere Poland 40%

RUM 50ml with mixer

Bacardi Carta Blanca Puerto Rico 37.5%
Gosling’s Black Seal Bermuda 40%
Cargo Cult Spiced Australia 38.5%
Bacardi Reserva Ocho cuba 40%
Zacapa 23y Guatemala 40%

Zacapa XO Guatemala 40%

WHISKY BLENDS 50ml with mixer
Woodford Reserve USA 43.2%

Johnnie Walker Black Scotland 40%

Jack Daniels Single Barrel usa 45%
Monkey Shoulder Scotland 40%

Jamesons Ireland 40%

WHISKY SINGLE MALT soml with mixer
Glenfiddich 12 speyside 40%

Talisker 10Y Isle of Skye 45.8%

Glenlivet Founders Reserve Speyside 40%

Balvenie 14 Speyside 43%

Jura 10y Jura 40%

Oban Highland 43%

Lagavulin 16y Islay 43%

Glenmorangie Signet Highland 46%

COGNAC 50ml with mixer
Remy Martin VSOP 40%
Remy Martin XO 40%

Seven Tails XO Brandy 41.8%
Janneau VSOP Armagnac 40%

If you have any food allergies or intolerances please inform your host when you place your order
All prices are inclusive of Vat at the current rate.
A 12.5% Discretionary service charge will be added to your bill.
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