
 

• Gourmet Burgers & Bagels •
Served with rosemary skin on fries & pimenton aioli dip

 
12pm until 10pm
Wagyu beef 17

Crispy brisket, caramelised onions, organic streaky
bacon, gem lettuce, tomato, gherkins, grain 

mustard mayo, brioche bun

Cajun chicken breast 15 
Jalapeños, gem lettuce, tomato, onion jam, melting  

mozzarella, sriracha mayo, brioche bun

Plant-based burger 15
Smoked applewood cheese, roast field mushroom,

gem lettuce, chickpea verde, tomato, pickled beetroot, 
brioche bun (vg)

Severn & Wye smoked salmon bagel 12 
Dill cream cheese, pickled cucumber, tomato, 

rocket leaves

Chimichurri halloumi bagel 12 
Sundried tomato, confit peppers, smashed 

avocado, rocket leaves (v)

• Salads • 
Superfood salad  8

Quinoa, mint couscous, pomegranate, radish, cherry tomato,  
muscat grapes, black cumin, zhoug (vg)

Oriental Gressingham duck salad 10
Shredded duck leg, daikon, pickled berries, red chilli, 

spring greens, sweet melon, sesame

• Desserts •
12pm until 10pm

Dark chocolate secret 6
 Cocoa sponge, English salted caramel, cherry compote

Date & pecan sticky pudding 9
Butterscotch sauce, clotted cream

• Sunday Roasts •
Pre-order for Sundays 12pm to 3.30pm 

All served with maple roasted carrots, roast potatoes, 
cabbage, a fluffy yorkshire pudding and roasting jus

Dry aged Surrey farm beef striploin 20
Crispy brisket, horseradish sauce

Traditional Middle White pork 16
Apple cider compote, pork crunch

Half roast chicken 16
Garlic and herb seasoning, bread sauce

Nut roast Wellington 15
Mushroom, lentil and nut roast, garlic cream (v)

• Afternoon tea •
12pm until 6pm

Traditional afternoon tea for two
or Savoury afternoon tea for two

Our wondrous afternoon tea inspired by our leafy 
surroundings, served in association with 

Whittard of Chelsea.
64

(v) Vegetarian (vg) Vegan

Please make us aware of any allergies or special dietary 
requirements. All prices include VAT at the prevailing rate. 

• Small bites •
12pm until 10pm

Sweet potato and lentil bon bons 6
Curried cashews, pomegranate, garlic popcorn (vg)

Organic tomato salad 6
Pine nut pesto, bocconcini, micro basil (v)

Prosciutto salad 8
Sweet melon, pomegranate, rosemary crispbread

Honey garlic chicken hotcake  7
Haricot bean houmous, charred petit pois, 

pomegranate molasses

Burnt end beef brisket 8
Roscoff onion, sloe gin, crispy onions

Flash-fried chilli & lime calamari 8
Szechuan peppers, pink salt aioli

Duck confit spring rolls 9
Wasabi orange marmalade, miso mayo, toasted sesame

Crispy lamb shoulder 9
Almond mint tabbouleh, harissa labneh


