
Menu items may change due to seasonal availability
Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish and gluten. Whilst all reasonable 

efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Menu

Small Spring vegetables, lafa crisps, edamame hommus V, GD

	 Organic chicken finger sandwiches, tarragon mayonnaise*

Warm Spring pea and leek and ricotta crostata, basil and pea sprouts V, GD

Poached king prawns, old fashioned cocktail sauce GD

	 Lamb pie, with English chutney*

	 Free range chicken katsu, herb and buttermilk dressing*

	 Wagyu beef patty and cheese burger, bread and butter pickles, bacon mayo*

Tater tots, crisped rosemary spikes, parmesan V, GD

Tomato, saffron and mozzarella arancini, basil mayonnaise V

San Daniele prosciutto, bocconcini, basil sprouts GD

	 *Denotes a GD alternative will be available on request
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