
GREAT  DRAWING  ROOM  LUNCH MENU
A V A I L A B L E  1 2  N O O N  -  3 P M  D A I L Y

T O  S T A R T

Rutabaga Soup (VG) £9
Grated Horseradish & Crisp Nettle (kcal 48)

Wild Mushroom & Smoked Bacon £11
On Homemade Brioche, Pan Fried Wild Mushroom, Garlic Crisp, Tarragon Sauce (kcal 639)

Ox Tongue Nuggets £11
Caper, Radish, Pickled Onion, Mustard Mayonnaise (kcal 852)

M A I N S

Porcini Mushroom “Shepheards Pie” £22
Puy Lentils and Sautéed Seasonal Greens (kcal 704)

Seared Red Mullet £28
Jersey Royals, Sea Lettuce, Citurs Dressing (kcal 726)

Cotswold White Chicken Supreme £30
Sage Gratin, Broad Beans, Evesham Asparagus, Bacon & Stout Jus (kcal 976)

D E S S E R T S

Banana and Caramel (VG) £10
Banana Ice Cream, Brown Sugar Mousse, Caramelised Banana, Spiced Crumble (kcal 450)

Apricot and Peach Crumble (V) £9
Apricot and Peach Compote, Caramelised White Chocolate Ice Cream, Oat Crumble, Candied

Rosemary (kcal 361)

Tropical Semi-Freddo with Roasted Pineapple (V) £12
Passion Fruit, Coconut and Pineapple Ice Cream, Coconut Sponge, Lime Caramel Roasted Pineapple

(kcal 358)

All our food is prepared in a kitchen where nuts, gluten and other allergens
are present and our menu descriptions do not include all ingredients. If more information about allergens is required,

please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.


