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SIGNATURE STEAK FRITES THE SUMMER STEAK SALAD

28-Day Aged Sirloin Steak served with Crispy Skin-On Fries. Tender Slices of Aged Sirloin on a bed of Mixed
Finished with your choice of: Wild Leaves, Chargrilled Seasonal Asparagus &

Zesty Chimichurri, Sun-Dried Tomato Butter, —damame, drizzled with a Creamy Tarragon Dressing.
or Rich Garlic & Herb Butter.

THE MOVING MOUNTAINS® SEARED TUNA NICOISE SALAD

VEGAN BURGER Derfectly Seared Yellowfin Tuna with Crunchy
Baby Gem, Fine Green Beans, New Potatoes,

Soft-Boiled Egg & Kalamata Olives.

Plant-Based Patty served in a Toasted, Glazed Brioche Bun
with Crisp Baby Gem, Vine-Ripened Beef Tomato, Crispy
Shallots & Sweet Caramelised Onions.

SMOKED TOFU NICOISE SALAD (VG)

Artisanal Smoked Tofu with Crisp Baby Gem,
VG: Vegan Fine Green Beans, New Potatoes, Fresh Avocado
& Kalamata Olives.




THE ARTISAN DELI

ARTISAN ANTIPASTI PLATTERFORTWO FRESHLY MADE PASTA

Cured Italian Meats, Marinated Vegetables, Olives TRUFFLE CREAM TORTELLINI (V):
& Fresh Breads Rich Pockets of Pasta tossed in a decadent
Wild Truffle Cream

Gourmet Vegetarian Selection with Regional

Cheeses & Grilled Vegetables GNOCCHI STRACCETTI:
Pillow-Soft Potato Gnocchi with Slow-Braised, Torn Beef

HAND-FILLED HOMEMADE FOCACCIA Ragu finished with a Dash of Cream and Fresh Nutmeg

Served with a dressed wild rocket salad PENNE WITH VIBRANT PESTO &
SUN-BLUSHED TOMATOES (V):

* Prosciutto Crudo, Buffalo Mozzarella & Vine-Ripened Tomato A Light, Aromatic Mediterranean Classic

« Fire-Roasted Vegetables & Creamy Hummus (vg)
« Char-Grilled Chicken & Basil Pesto with Sun-Blushed Tomato

« Tangy Goats Cheese, Roasted Sweet Pepper & Black Olive (v) VG: Vegan
V: Vegeterian




THE GARDEN TEA ROOM

FRUITED SCONES OUR SELECTION OF HOMEMADE CAKES (GF) £6.50

Served with Cornish Clotted Cream Classic Victoria Sponge, Spiced Carrot Cake
& Rich Strawberry Preserve

ETON MESS LAYERED CHEESECAKE £7 HAND-PICKED STRAWBERRIES & CREAM

A Summer Classic reimagined with Crisp The Quintessential Taste Of The British Summer
Meringue and Fresh Berries

GF: Gluten Free




