
Vegan specialities (S)

A La Carte Menu 

(180 Kcal)
£8.5 

(338 Kcal)
£9.5 

(512 Kcal)
£16.5 

(1107 Kcal)
£16.5 

(265 KCAL)
£10.5

(540 Kcal)
£9.5

 

Adults need around 2000 kcal a day.
 

All produce is prepared in an area where allergens are present. For those with
allergies, intolerances, and special dietary requirements who may wish to

know about the ingredients used, please ask a member of the Management Team. 

A discretionary service charge (12.5%) will be added to your bill. All prices are

in pounds sterling and inclusive of VAT at the prevailing rate.

(H)

(VE)

(V) 

- HALAL

- VEGAN

- VEGETARIAN

Roasted Jerusalem artichoke
    Vegan feta, capers & chilli

Parsnip curry soup
Crispy Parsnips, smoked

paprika oil

Chocolate & Cherry tart 
Vegan Vanilla Ice cream

Vegan Apple & Raspberry Crumble
Vegan vanilla ice cream

Red Thai vegetable curry
                  Lemon Grass & Chilli rice, 

Roasted Squash

Puy lentil, roasted peppers & vegan feta



Apéritifs

Champagnes

Coffees

Digestives

 Cazcabel honey tequila, melon liquor, lime
juice & Picon bitter 

£12

FOR FULL LIST OF CHAMPAGNES, DISCOVER OUR EXCITING WINE LIST.

Rhubarb Gin, Lillet Blanc & Aperol 

£12

LIVELY FRESH AND FRUITY WITH A CRISP, LONG FINISH
LANSDOWNE IS A SMALL VINEYARD LOCATED NEAR THE QUAINT VILLAGE OF SHERE IN SURREY

£13.5

(152 Kcal) £5

GORGEOUS BOUQUET REDOLENT OF CHOCOLATE, MINT AND SPICE
£11

Chateau du seuil organic, cerons, france
£7

PEAK & WILD IS A FRESHLY ROASTED, CLIMATE POSITIVE, RAINFOREST 
ALLIANCE CERTIFIED COFFEE AND WE ARE DEDICATED TO RESTORING

THE RAINFORESTS OF SCOTLAND AND SECURING THE FUTURE OF 
CONSERVATION.

FLAVOURS OF DRIED APRICOT, FIG AND LIME SIT ALONGSIDE A FABULOUS BALANCING ACIDITY 
£10

Honeydew

Lantana

Albury SPARKLING ROSÉ, 

Espresso 
(6 Kcal) £3

 
AMERICANO

(12 Kcal) £4
 

LATTE
(163 Kcal) £4

 
CAPPUCCINO

(163 Kcal) £4
 

CAFFE MOCHA
(152 Kcal) £5

 
HOT CHOCOLATE

BÉRES TOKAJI ASZÚ 5 PUTTONYOS, HUNGARY

GRAHAM’S QUINTA DOS MALVEDOS VINTAGE PORT

WE PROUDLY SERVE SELECTION OF PEAK & WILD COFFEE

(Tea, coffee & hot drink kcal calculated using semi skimmed dairy milk* 
- for other milk combinations, please request the kcal matrix)

Before you start The perfect ending

Red Admiral

Coffee infused rum, Campari & sweet vermouth

£12

Painted Lady

Hendricks Gin, Cherry bitters & Prosecco 

£12



Main plates From the grill 
Grilled Seabass

Crushed potato & Pickled Shavings, Fennel & Capers 

(328 KCAL) (H) (S)
£25

Pan Seared Cod Loin
Chorizo, Baby Potatoes & Kale

(551 Kcal)

£27 .5

 200g salmon fillet 

283g dry aged rib eye 

227g dry aged fillet 

(643 Kcal)
(VE) (H) 

£16.5

(826 Kcal) 
 £26.5

(803 Kcal)(H)
£36.5

(609 Kcal)(H)
£40.5  

 

(458 Kcal) (H) (S) 
£18.5

        £3.50

mash potato 
(289 Kcal) (H)

Fine beans 
(174 Kcal) (H)
onion rings
 (362 Kcal) (H)
sauté spinach
 (50 Kcal) (H)
Skinny fries 
(230 Kcal) (H)

Fat chips 
(242 Kcal) (H)
 

green peppercorn (390 Kcal), Béarnaise (188 Kcal)
or Café de Paris butter (198 Kcal).

                                                £2.5

SERVED WITH FINE BEANS & GRILLED VINE TOMATOES

Adults need around 2000 kcal a day.
 

All produce is prepared in an area where allergens are present. For those with 
allergies, intolerances, and special dietary requirements who may wish to 

know about the ingredients used, please ask a member of the Management Team. 
 

A discretionary service charge (12.5%) will be added to your bill. All prices are 
in pounds sterling and inclusive of VAT at the prevailing rate.

Accompaniments:

Short Rib of Beef
Garlic Potato, Roasted Kohlrabi & Shallots 

Lamb
Croquette, Rack, Potato & Celeriac Dauphinoise

(643 Kcal) (H)
 £27.5

Confit Of Duck
Celeriac Mash & Fine Beans 

(627 Kcal) (H)
 £26.5

Tandoori Chicken
Golden Raison & PEa Pilaf, Masala

(412 Kcal) (S)(H)
 £19.5

Roasted Squash 
Puy lentil, Roasted Peppers & Vegan Feta

Red Beetroot Gnocchi 
Goat Cheese, Spinach & Grilled Artichoke

(647Kcal) (V) (H) (S) 
 £16.5

Red Thai Vegetable Curry
Lemon Grass & Chilli Rice

(1107 Kcal)
(VE) (H) (S) 

£16.5



Desserts To start

Chocolate & Cherry Tart 
Vegan Vanilla Ice Cream 

                  Vanilla Cheesecake
Ginger Cake Crumb, Stem Ginger Syrup

Sticky Toffee Pudding
Salted Caramel Sauce, Vanilla Ice Cream

British cheese
Quince jelly, grape chutney, oat cakes 

Vegan Apple & Raspberry crumble
Vegan Vanilla Ice Cream

Glazed Lemon tart
Raspberry Sorbet

Roasted sweet potato, Stilton & red onion tartlet
Herb salad, caramelised Walnut Dressing

Roasted Jerusalem artichoke
Feta, capers & Chilli

Beetroot cured salmon
Granny smith & celeriac salad, wasabi cream, keta caviar 

Seared scallops
Celeriac Veloute, Hazelnut Crumb

(376 KCAL) (H) (S)
£10.5

(465 Kcal) (VE)(H) (S)
£9.5

(338 Kcal) (VE) (H) (S)
£10.5

(421 Kcal) (H) (S)
£9.5

(580 Kcal) (V) (H) 
£12.5

(428 Kcal) (V) (S)
£9.5

Adults need around 2000 kcal a day.
 

All produce is prepared in an area where allergens are present. For those with 
allergies, intolerances, and special dietary requirements who may wish to 

know about the ingredients used, please ask a member of the Management Team. 
 

A discretionary service charge (12.5%) will be added to your bill. All prices are 
in pounds sterling and inclusive of VAT at the prevailing rate.

(285 Kcal) (H) (S)
£13.5

(406 KCAL) (H)
£16

(265 KCAL) (H)(S)
£10.5

(528 Kcal) (V) (H) (S)
£11.5

Adults need around 2000 kcal a day.
 

All produce is prepared in an area where allergens are present. For those with 
allergies, intolerances, and special dietary requirements who may wish to 

know about the ingredients used, please ask a member of the Management Team. 
 

A discretionary service charge (12.5%) will be added to your bill. All prices are 
in pounds sterling and inclusive of VAT at the prevailing rate.

Duck Liver & Port Parfait
Pear ginger chutney, toasted brioche

(423 Kcal) (S)
£12.5

(180 Kcal) (VE) (H) (S) 
£8.5

Parsnip Curry Soup
Crispy parsnips, smoked paprika oil


