
Some of our food and drinks may contain nuts and other allergens. If you have any special dietary requirements, 
please speak to a member of our team before placing an order so that we can advise you on your choice. As we 

handle all allergens in our kitchens, we unfortunately cannot guarantee to be trace free.

All prices include VAT at the standard rate. 
We add an optional 10% service charge to your bill of which 100% is paid to the hotel team.

GOURMET GETAWAY MENU

Mackerel
Line -caught mackerel, rhubarb, scrumpy cider, apple

Courgette
Ricotta gnudi stuffed courgette flower, pine nuts, Old Winchester cheese

Turbot
Steamed turbot, peas, baby artichoke, sea purslane, dashi

Lamb
Lamb loin, glazed rib, nasturtium, feta, sun-dried tomato, rosemary

Garden
Fruit fool, currant snow

Honey
Honey parfait, white chocolate, mead


