
GARDEN BITES MAINS SALADS

GRILL

DESSERTS

SIDES

STARTERS

W I N E S  O F  T H E  S E A S O N

CUMBER LA N D  C HIPOL ATAS

SALMON F ISH  CAKE GORILLA  BOWL

BANG BANG 
NOODLE  SALAD

CAESAR SALADBEEF  BURGER

FRIES

CHOCOLATE  AND  

PEANUT  BUTTER  MOUSSE

ROASTED STRAWBERRY 

CRÈME BRÛLÉE

NOCEL LAR A OL IVE S

CHICKEN AND HAM HOCK P IE

DRY-AGED S IRLOIN  STEAK ( 10OZ)

PASS ION FRUIT

CHEESECAKE

CHEESEBOARD

SORBET  AND  
ICE  CREAM SELECT ION

MIXED SALAD

CHEESE  CR OQU ETTES

TENDERSTEM BROCCOLI

VEGETA BLE  GYOZ A

TOMAHAWK PORK CHOP (20OZ)

NEW POTATOES
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With a  honey and g rain mustard glaze

Ser ved with salad and tar tare  sauce Gri l led broccol i ,  fennel ,  banana cr isps, 
with pomeg ranate  and broad bean giant 
cous cous and a  c i trus  and fruit  dress ing

Rice noodles,  bok choi ,  cucumber and 
ginger with a  z ing y sesame,  peanut and 
l ime dress ing

A true c lass ic,  with romaine lettuce, 
focaccia  croutons,  with a  garl ic  and 
parmesan dress ing

Ser ved with Monterey Jack cheese,  
burger sauce,  streaky bacon,  baby gem, 
red onions and tomato in a  br ioche bun

All  g r i l l  i t ems  are  s er ved with  
dres sed  mixed l eaves  and fr i e s.

With vani l la  shor tbread

Sic i l ian g reen ol ives  with a  buttery flavour

Ser ved with g rain mustard mash  
potato and Spring g reens

With mango compôte and coconut sorbet

Brit ish cheese select ion,  g rapes,  
seasonal  chutney and crackers

Ser ved with fresh raspberries  and sorbet

Vegan opt ions  avai lable ,  please ask your server

With a  french dress ing

With tomato and chi l l i  jam  
and roast  garl ic  a iol i

With toasted garl ic  and chi l l i  o i l

Crisp dumplings with sweet  chi l l i  sauce

With a  bourbon BBQ glaze

With lemon and chive butter

D I N N E RD I N N E R
S E RV E DS E RV E D

5 p m  -  8 : 3 0 p m5 p m  -  8 : 3 0 p m

M o n  -  S a tM o n  -  S a t

CHICKPEA AND SP INACH  
FALAFEL  BURGER 18

With tomato chutney,  baby gem,  
beef  tomato,  red onion and gherkin

Ser ved with flat  mushroom, plum tomato, 
roasted garl ic  and parsley butter

All our produce is sustainably sourced and local where 
possible. Please let us know if  you have any allergies or 
special dietary requirements.  

A discretionary charge of 10% will automatically be 
added to your bill. All prices are in pounds sterling and 
are inclusive of VAT charged at the prevailing rate.

VEGETARIAN

GLUTEN FREE VEGAN

DIETARIES

The beaut i fu l l y  re s tored 
Garden Room was  or iginal l y 

the  mansion’s  s table  yard .
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Delight in intense aromas of  soft 
summer berries , wild strawberry 
and developed fresh pastry notes. 

A crisp white wine with zesty citrus 
and floral notes with a hint of  spice 

and bitter almond.

BALSAMIC  ROASTED BEETROOT 

AND RED ONION TART 19

With a  mixed leaf  salad

V VG

V VG

MINEST R ON E SOUP

SALMON  GR AVLAX

KOREA N  ST Y LE  C HI CKEN W INGS

MARINAT ED  TOMATO  

AND FETA  CHEESE
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With borlott i  beans,  salsa  verde 
and g ri l led focaccia

Dil l -cured salmon,  with beetroot  
chutney and avocado salsa

Glazed with a  ginger,  honey,  and gochujang 
st icky sauce with l ime mayonnaise

Served on toasted tomato sourdough, with 
black olives, basil pesto and smashed avocado

V VG

V VG

THE  GA R D EN  BOA RD 12

Rosemary focaccia ,  red pepper hummus, 
baba ghanoush,  crudit ies

( to  share) V VG

V VG
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GU SBOU R NE SPARKL ING 

R OSÉ  2016 

SAN S ILVEST R O ‘ FOSS IL I ’ ,  GAVI 

D EL  COMUN E D I  GAVI  2022

V GFVG

V GFVG
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175ml  1 1    250ml  15 .5    750ml  46

125ml  14     750ml  80

S I G NAT U R E  C O C K TA I L

GARDEN CLUB    14

An elegant combination of  gin, 
lemon juice, gomme, egg white 
and a sprinkle of  raspberries.

Inspired  b y  our  beaut i fu l  gori l la  famil y , 
th i s  f re sh  and l ight  sa lad i s  made

us ing the  gori l las ’  favouri t e  produce.

Choose  f rom:

CHICKEN BREAST

SALMON F ILLET

HALLOUMI

TOFU




