
S H A R I N G D I S H E S

PLOUGHMAN’S PLATTER

Cobble Lane Charcuterie | Homemade Pickles |Vintage 

Poacher Truffled Sausage Roll | Sourdough | Salted Butter

£19

CHEESE & SOLDIERS

BakedTunworth | Sourdough | Chutney’s

£21

M A I N S

FISHERMAN’S PIE

Smoked Haddock | Loch Duart Salmon | Béchamel South Coast 

Mussels | Tiger Prawn | Gratinated Mash

HERB FED CHICKEN BREAST

Poached Salsify | Herb Ballotine | Baked Potato Mash 

Green Beans | Legume Casserole | Jus Gras

CORNISH CATCH OF THE DAY

Foraged Sea Herbs | Mixed Sprouting Broccoli | Poularde Clams

Dashi Veloute | Crushed Jersey Royals | Foraged Sea Herbs | Hot Pot 

Clam 

CREEDY CARVER DUCK BREAST & LEG

Scorched Kale | Duck Leg Sausage Roll | Wild Mushrooms

Potato Dumpling | Red Wine JusS TA R T E R S

ENGLISH HERITAGE TOMATO

Nutbourne Tomatoes | Bloody Mary Dressing | Celery Salt

Yorkshire Fettle Cheese | Honey Pickled Red Onion

35-DAY DRY AGED BUCCLEUCH BEEF TARTARE

Gentleman’s Relish | Smoked EggYolk | Berkswell 

Cheese Cured Egg | Nasturtium

ESTATE SMOKED LOCH DUART SALMON

Herb infused Goats Curd | Shallot | Capers 

Foraged Sea Herbs | Pickled Cucumber

£19

M/P

£26

£29

£31

£18

£15

£13 | £18

£12

£16

T H E R O T I S S E R I E & G R I L L

Served with choice of side & sauce.

YORKSHIRE HERB FED CHICKEN

Tarragon & Mushroom Rissole | Bread Sauce

£26

35 DAY DRY AGED 10OZ SIRLOIN STEAK

Grilled Mushroom | Watercress | Roasted Tomato

£32

ESTATE BEEF CHOP FOR 2

Roasted Garlic | Watercress | Grilled Mushroom 

Roasted Tomato 

£76

SIDES

French Fries | Estate Side Salad | Glazed Vegetables

Baked Potato Mash | Minted Crushed Peas

Braised Portobello Mushroom

(Additional Sides £4)

S A U C E S

Peppercorn Sauce  | Red Wine Jus | Chicken Jus Gras

Estate Chimmi Churri | Garlic & Parsley Butter

£16

If you have any allergies or intolerances, please ask a member of staff for further information. 

All prices include VAT at the current rate. A discretionary suggested service charge of 12.5% will be added to your bill.

SOFT HERBS RISOTTO

Shaved Truffle | Tahoon cress | Parmesan

VEGETABLE MINESTRONE

Goats Cheese Crottin | Basil Puree | Broth

£14

OCTOPUS SALAD

Pickled Vegetables | Chorizo | Balsamic | Smoked Garlic 

Aioli

CHEFS GAME OF THE DAY

Choucroute | Pistachios | Kale  | Blackcurrant Sauce

“May contain Shot”

CORNISH CATCH OF THE DAY

Pommes Mousseline | Sea Herbs | Fennel Veloute |  Braisedl

Fennel Hot Pot Clam

LOCH DUART SALMON

Pomegranate Glaze | Hollandaise Sauce

£25

YIBERICO PLUMA

Apple Sauce | Pork Rind Puffs

£27


