
 

 

 

A la Carte  

 

 

First courses 
Burrata, datterinno baby plum tomatoes, basil pesto (v)  £10.50 
Mussel, prawn, squid, sea food salad, grilled courgette, cherry tomatoes, saffron dressing  £13.50 
Severn & Wye house cured salmon, sweet mustard dressing, rye melba toast £9.50 
Prosciutto San Daniele, Charentais melon  £9.75 
Hereford beef carpaccio, Cipriani dressing   £14.50  
 
The season at its best… 
English garden Summer salad, cream dressing (v)  £12.50 
Dorset blue lobster, mayonnaise, capers, side salad                      Half - £19.50 
             Whole, with a side of new potatoes - £39.00 

 

Mains 
Roast baby gem lettuce, braised peas, grilled organic feta, sauce vierge (v) £19.50 
Courgette linguine, lemon, pine nuts, oregano, parsley, Twineham Grange cheese (v) £19.50 
Roast seabass fillet, crushed new potatoes,                                                                            
deep fried violetta artichokes, chilli-mint dressing  £26.00 
Whole lemon sole (on the bone), mussels, saffron and chive cream, side salad     £29.00 
Romney Marsh’s rump of lamb, cianfotta, salsa verde  £28.00 
 
From the Grill  
Chargrilled onglet, green beans, watercress, Béarnaise sauce                               £24.50 
Veal chop, Roquefort butter, watercress and shallot salad  £28.50 
Chateaubriand (500g) for 2 people, Béarnaise sauce, triple cooked chips  £65.00 

 

 

Desserts 
Chocolate nemesis, crème fraîche (v) £9.00 
Vanilla bavarois, summer berry compote, brandy snap £8.50 
Chargrilled peaches, amaretti biscuits, Chantilly cream £9.00 
Portrait ice creams and sorbets  £7.00 
Vanilla, chocolate, salted caramel, blood orange, lemon, Champagne (v) 

 

Cheeses 
British   cheeses, oatcakes, quince jelly                           3 - £12.50  / 4 -  £15.00 
Our selection – Oxford Isis (v) / Barkham Blue (v) / Tunworth* / Golden Cross* (v) /  
Lincolnshire Poacher* 
 
* Made from raw milk 

 

 
 

 

A full drinks menu is also available. 
We are open daily from 10am for brunch, lunch and afternoon tea. 
Dinner is served Thursday, Friday and Saturday only from 6.30pm, 
with a pre-theatre menu available at 5.30pm. 
Please ask a member of the team about reserving a table for your next celebration. 


