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The Dining Room Menu
The traceability of products is of paramount importance to our culture and we have sourced products from both local and national suppliers who can validate free-range and ethical farming standards.

We hope you enjoy your dining experience.

Lunch 12:00 am – 14:00 pm*

Dinner 7:00 pm – 9:30 pm*

*Dinner served on Saturday until 10.00pm

 & 9.00pm on Sundays & Bank Holiday

*Lunch served on Sundays is from 12:00pm to 14:30pm

*Closed for Lunch on Bank Holiday Mondays

Guests are kindly required to switch off their mobile phones while dining in 

The Dining Room

Some of our dishes may contain nut traces, dairy products, yeast, maize, eggs and other standard additives.

Please ask if you require details of any ingredients used.

If you have a food allergy, please notify your server before you order so that we can arrange with our Chefs for a suitable alternative.

Service Not Included

All Prices inclusive of VAT @ 20%

       A La Carte Menu

                                      Starters

Soup

Caramelised shallot soup with “shallot rings” and crème fraiche
£9.00

Chicken
Slow cooked chicken terrine with shitake, foie gras and fig compote
£14.00

Salmon
Confit salmon with textures of watercress, fennel and horseradish
£11.00

Pigeon
Oven roasted pigeon with roasted pumpkin, puy lentil and cumin
£12.00

Vegetables
Warm aromatic vegetables with goats curd and crisp herbs
£9.00

-
Main Courses

Pork
48hr pork belly with garlic purée, braised red cabbage, sweet parsnip and “crispy crackling”
£28.00

Rib eye
Roast Scottish rib eye with Guinness braised ox cheek, potato puree and roast shallot
£32.00

Cod
Pan roasted cod with red pepper, baby aubergine and chorizo risotto
£30.00

Venison
Loin of venison with juniper fondant potato, heritage beetroot, celeriac and kale
£32.00

Mushroom

Wild mushroom “cannelloni” with mushroom stuffing, preserved truffle and baby red chard
£28.00

Desserts

Apple
Apple mincemeat with pain perdu, cinnamon and toffee apple
£9.00

Pear
Amaretto and pear cheesecake with upside down cake, pâté de fruit and pear sorbet
£9.00

Macadamia
Macadamia nut parfait with white chocolate and lemon biscotti
£9.00

Star anise
Star anise and muscavado mousse with orange liqueur and glazed Orange

£9.00

Chocolate

Dark chocolate ganache with milk chocolate and port ice cream

£11.00
Cheese

Selection of Berkshire cheese with spiced apple chutney, celery, Grapes and biscuits.

£10.00

-

Espresso, filter or decaffeinated coffee

With handmade petit fours £4.50

Glass of Dessert Wine £5.00
