
LU N C HLU N C H
S E RV E DS E RV E D
1 2 p m  -  3 p m1 2 p m  -  3 p m
M o n  -  S a tM o n  -  S a t The beaut i fu l l y  re s tored 

Garden Room was  or iginal l y 
the  mansion’s  s table  yard .

CIABATTA
SANDWICHES

DESSERTS

MOZZARELLA AND ROCKET

S MOKED BACON

BEEF  BURGER

SW EET  POTATO AND 
CHICKP EA BURGER

CHICKEN CAESAR SALAD

MUSSELS

SALT  BEEF  ‘REUBEN’

F IS H  F INGER

15

16

23

19

23

24

16

16

With tomato and basi l  mayonnaise

Ser ved with baby gem,  tomato 
and mayonnaise

Ser ved with smoked applewood 
cheese,  mustard mayonnaise,  streaky 
bacon,  beer  onions,  in  a  br ioche bun 
and fr ies

Served with slow roasted plum tomato, 
por tobel lo  mushroom and chi l l i  jam 
with fr ies

Marinated in lemon and yoghurt 
ser ved with baby gem,  focaccia 
crouton, garlic and parmesan dressing

Steamed mussels  with wholeg rain 
mustard,  leek and c ider  and a  
sourdough rol l

Ser ved with sauerkraut ,  gherkin , 
Swiss  cheese and Dijon mayonnaise

Ser ved with baby gem,  gherkin 
and tar tare  sauce

All  c iabat ta  sandwiches 
are  s er ved with  mixed 

l eaves  and cr i sps

Vegan mozzare l la  opt ion  avai lable

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 V

VGGF

GARDEN BITES

THE  GAR D EN BOARD

CUMBER LA N D  CHIPOLATAS

NOCELLA R A OL IVES

CHEESE  CR OQUET TES

VEGETA BLE  GYOZ A

12

7

6

8

8

Rosemary focaccia ,  red pepper 
hummus,  baba ghanoush 

With a  honey and  
g rain mustard glaze

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

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

Crisp dumplings with 
sweet  chi l l i  sauce

V GFVG

V VG

V VG

VG

VG

V VG

V

SIDES
MAINS

FRIES 5

MIXED SALA D 5

With a  honey and mustard dress ing

V

V

VVG

V GF

ST ICKY  TOFFEE  PUDDING

RHUBARB AND 
G INGER CHEESECAKE

CHERRY AND P ISTACHIO 
BAKEWELL  TART

ICE  CREAM AND  
SORBET  SELECT ION

9

9

10

8

With vani l la  ice  cream 

Ice cream:  Vanilla, chocolate, Strawberry, 
Clot t ed  cream,  Cher r y  r ipple
Vani l la ,  Hone y comb

Sorbet :

With cherry r ipple  ice  cream

Ser ved with salted caramel  sauce 
and clotted cream ice  cream 

V

V

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

A mix of  cherry and strawberry,  
which develops into fresh pastry notes 
with a touch of  cinnamon and spice.

An aromatic bouquet of   
ripe plum, blueberry, blackberry 

and violet, a palate of  
vibrant fruit flavours.

GUSBOURNE 
BRUT  RESERVE  2018

P IATTELL I  V INEYARDS ,
CLASS IC  MALBEC 2021

175ml  1 1 . 5    2 5 0m l  1 6

12 5ml  12     75 0ml  6 5

750ml    4 8

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

SP ICY  MAR GARI TA    14

A fiery blend of  tequila, 
lime, chilli and agave for 

the perfect balance of  
sweet and spicy.

( to  share)

V VG

GF

(3  s coops)

Mango ,  Lemon,  Raspber r y 




