
 

 
 

 
 
 

À La Carte 
Available Thursday to Saturday 12h00 to 20h30  

Starters 
 

Spiced Butternut Squash Velouté, Root Vegetable Crisps (VE) £10 
Beef Croquette, Mereworth Mixed Salad, Gochujang Mayo £10.50 

Pieno Sud Posso, ITG Terre Sicilian, Sicily, Italy, 2022, 175ml, £7.40 

Hickory Smoked Trout Rillette, Sourdough Toast, Pickled Mereworth Vegetables £10.50  
Spicy Tempura Soft Shell Crab, Nam Jim £14 (GF) (DF) 

Touraine Sauvignon, Domanie du Haut Perron, Lorie, France, 2023, 175ml £9.50 

Cherry Tomato, Plum, Pear and Basil Panzanella £9 (DF) (VE) 
‘M’ de Munity, Cotes de Provence, France, 2023, 175ml, £12.80 

 
Build your own Seafood Platter 

Maldon Rock Oysters, Lemon or Tabasco £3 Each  
Hot Buttered White Shrimp £4.50 Each 

North Atlantic Prawns, Thousand Island £5 per 100g 
Touraine Sauvignon, Domanie du Haut Perron, Lorie, France, 2023, 175ml £9.50 

 
Mains 

 
Fillet of Chalkstream Trout, Samphire, Tenderstem Broccoli, Hasselback Potatoes, Lobster Bisque (GF) £26.50 

Gavi di Gavi ‘La Meirana’, Broglia, Piedmonte, Italy, 2023, 175ml, £11.80 
Chicken Schnitzel, Mereworth Greens, Fries, Lemon and Caper Beurre Noisette £22.50 

Castel Firman Chardonnay, Mezzacorona, Trentino, Italy, 2023, 175ml, £9.25  
Lebanese Roasted Aubergine, Houmous, Pomegranate, Shaved Vegetable Salad (VE) £23.50  

Pinot Grigio Rose, Nina, Italy, 2024, 175ml, £7.80 
Venison Haunch, Root Vegetable Rosti, Braised Red Cabbage, Mereworth Greens, Cranberry Jus £29.50 

Malbec Coleccion, Finca La Colonia, Mendoza, Argentina, 2024, 175ml, £9.80 
Parmesan & Herb Gnocchi, Wild Mushrooms, Smoked Celeriac, Squash, Kale £24.50  

Pinot Bianco, Quercus, Goriska Brda, Slovenia, 2023, 175ml £8.80 

From The Grill 
Hampshire Sirloin Steak 225g (GF) £32 

Ribeye Steak 225g (GF) £35 
All Steaks Served with Triple Cooked Chips or Skinny Fries, Slow Roasted Tomatoes and Mushrooms,  

and Peppercorn Sauce. 
Cabernet Sauvignon Merlot, Buitenverwachting, South Africa, 2022, 175ml, £8.50 

 
(V) Vegetarian (VE) Vegan (GF) Gluten Free 

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we cannot 
guarantee our food to be 100% allergen free due to the environment in which it is prepared. 

A discretionary 12.5% service charge will be added to your bill. 
 
 



 

 

 
 
 

Desserts 
 

£14 
 

Mango and Vanilla Pannacotta, Toasted Desiccated Coconut (GF) 
 

Chocolate Fondant, Hazelnut Praline, Vanilla Ice Cream (V) 
 

Torched Cheese of the Week, Sage Honey, Pickled Shallots, Toasted Sourdough Bread (V) 
 

Mint Chocolate Chip Baked Alaska, Chocolate Soil (V) 
 

Double Affogato – Amaretti Biscotti, Vanilla Ice Cream, Double Espresso (V) 
 

Pedro Ximenez (Spain) 100ml £8 
Tokaji (Hungary) 100ml £15.50 
Sauternes (France) 100ml £8 

Muscat de Frontignan (France) 100ml £6 
 

(V) Vegetarian (VE) Vegan (GF) Gluten Free 
If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take every care with allergens, we cannot 

guarantee our food to be 100% allergen free due to the environment in which it is prepared. 
A discretionary 12.5% service charge will be added to your bill. 

 


