the garden room

restaurant and bar

sample lunch menu

garden bites

whitstable oyster, shallot vinegar 3 each focaccia, rapeseed oil, balsamic vinegar 5

marinated green olives 4

lunch

white onion soup, truftle, oyster mushroom, focaccia 8
goat’s cheese beignets, heritage beetroots, candied walnuts, honey and mustard dressing 9
slow cooked beef short rib, parsnip remoulade, crispy shallots, sesame seeds 11
venison ‘shepherd’s pie’, smoked mashed potatoes, tenderstem broccoli 16
beet burger, smoked applewood cheese, beet tomato, gherkin, red onion, chips 16
sweet potato and chickpea burger, beet tomato, gherkin, red onion, chips 14

grilled butternut squash, halloumi, toasted seeds, sage pesto, romesco sauce 15

sides

chips 5

tenderstem broccoli, almonds, capers

desserts

tonka bean créme brilée, lemon and thyme shortbread 8
chocolate cake, yoghurt parfait, salted caramel 9

british cheese selection, chutney, crackers 12
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