
THE GARDEN ROOM
Early Lunch and Dinner Menu

To Start

Chicken Liver Parfait
Brioche Crouton & House 

Chutney 

Whipped Goats Cheese 
Brioche Crouton & House 

Chutney 

To Finish

Paris Brest
Chestnut Crémeux

Vanilla Panna Cotta

Sticky Toffee

2 Courses £15

3 Courses £20

Mains

Pan Seared Sea Bream
Olive Oil Potatoes, TenderstemBroccoli, 

Lemon Butter

Chicken Breast
Truffle Mash, Chicken Sauce, Tenderstem

Broccoli

Sage Gnocchi
Pumpkin & Goats Curd

Sides

Seasonal Greens £6

Burnt Leek Butter

Bone Marrow Mash £7.50

Crispy Onions

Chunky Chips £6

Black Truffle Parmesan Fries £7.50

Crush Celeriac, Chives £7

A 10% service charge is added to all non -resident dining, which is distributed directly to staff. 

Wherever possible we will do our utmost to meet dietary requirements. Some products in our range contain nuts and other 
allergens. As a result traces of these could be found in other products served here. An allergen menu is available for your 

information. Please ask any member of staff for advice.
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