
Room Service - 6pm until 9pm
(Main Hotel Only)

Room Service IN-ROOM
DINING

SNACKS

SMOKED ALMONDS (vg)
Paprika, salt 5 

SPICED OLIVES (vg)
Kalamata, nocellara del belice, bella di
cerigola 5

TEWINBURY SOURDOUGH (v)
Whipped butter 2.5

PORK BELLY BITES
Spiced sticky glaze 4.5

SMALL PLATES

KITCHEN GARDEN SQUASH SOUP (v)
Warm walnut muffin, sage & Cropwell Bishop
7.5

COWSHED HUMMUS (vg)
Fennel flat bread, tomato & pepper relish 7.5

HIDDEN CORNER SMOKED SALMON
House cured & smoked salmon, preserved
cucumber, horseradish butter, warm drop scone
12.5

COWSHED CARROT SALAD (v)
Confit curried carrot, pureé, baby leaves, wild
puff rice 9 

BAKED CAMEMBERT (v)
Bramfield honey, rosemary pastry twists 14.5

SIDES
ALL 6

HAND CUT “KOFFMAN” CHIPS (v) 

LLOYD’S SALAD LEAVES (vg/gf)
Elderflower vinaigrette 

GARDEN  

COURGETTE LASAGNE (v)
Llyods late season tomato ragu, courgette, smoked almond
romesco, shaved aged Parmesan 17

FARM

THE BURGER 
Cheddar, tomato & bacon relish, slaw, fries 21
Add: Slow cooked short rib 5 | treacle & barbour bacon 3


