
   
 

   
 

(v) Vegetarian dishes (vo) Can be prepared for a vegan diet 
Just let us know if anyone in your party suffers from allergies or if there are any specific dietary requirements. We cannot guarantee an environment completely  

free from allergens. Please ask a member of staff for more information. Menu items are subject to availability and may be amended if certain ingredients are unavailable. 
OUR MENU INDICATES ALLERGEN INFORMATION 

(1)Celery (2)Cereals containing gluten (3)Crustaceans (4)Eggs (5)Fish (6)Lupin (7)Milk (8)Molluscs (9)Mustard (10)Nuts 
 (11)Peanuts (12)Sesame (13)Soya (14)Sulphur dioxide & sulphates 

 

 
 

 
 
 
 
 
 
 
 

 
 

 
The Garden Restaurant 

 

 

Duck Leg Ravioli (1,2,4,7,9,10,14) 

Broad bean & pea fricassée, wild garlic pesto, pea shoots - 13 
 

Spinach Falafel (v)(vo) (1,5,7,9,14) 

Whipped feta, pomegranate & peach salsa, chive oil - 11 
 

  Crispy Pig Cheeks (1,2,4,7,9,14)  
Bourbon glaze, rocket, pickled red cabbage salad, apple purée - 13 

 

Lemongrass Cured Salmon (1,5,7,9,14)   
Coriander & lime leaf aïoli, pickled vegetables, quinoa cracker - 13 

 

 
 
 

Pan Seared Sea Bass Fillet (1,5,7,14) 
Pea, broad bean & spinach risotto, buttered asparagus, pea shoots - 24 

 

Chicken Supreme (1,2,4,7,9,14) 
Ratatouille stuffed courgette, green beans, parmesan new potatoes, parmesan crisp - 24 

 

Tomato Puff Pastry Tart (v)(vo) (2,7,10,12,14) 

Balsamic roasted tomatoes, wild garlic pesto, feta, rocket, savoury granola - 22 
 

Lamb Rump (1,2,4,7,9,14) 

Fondant potato, broccoli & spinach purée, spring greens, grilled asparagus, rich gravy - 30 
 

 

 
 

Treacle Tart (v) (2,4,7,13,14)  

Raspberry sorbet, vanilla tuile - 10.50 
 

Citrus Basque Cheesecake (v) (2,4,7,14)  

Lemon curd, candied lime, Chantilly cream - 10.50  
 

Dark Chocolate Mousse (v) (2,4,7,13,14)  

Vanilla cream cheese, coffee sponge, vanilla tuile, chocolate soil - 11 
 

Rhubarb Crème Brûlée (v) (4,7,14)  

 Meringue, strawberry gel, Chantilly cream - 10 


