
ALL DAY DINING



If you are concerned about food allergies please ask a member of our team for assistance. Prices include VAT. A 12.5% discretionary service charge is added to all bills.

Small Plates and Sharing

Marinated olives £5.00
Nocellara - finest Sicilian olives, citrus zest, red chilli
Boscaiola - mushroom, red pepper, mixed herbs
Manorliva - almond stuffed mammouth olives
Kalamata - fresh parsley

Seasonal soup £7.00
with crusty bread 

Asparagus £8.00
with duck egg and truffle oil

London cure smoked salmon £12.00
Capers, caramelised lemon and multi seed loaf

Buffalo mozzarella and heritage tomatoes £10.00/£14.00
black olive tapenade and avocado puree

Smoked duck and celeriac remoulade £11.00
confit onion marmalade, watercress puree and ciabatta croute

Ines goat’s curd salad £10.00/£14.00
spiced figs and beets, salted caramelised walnuts and ciabatta croute

Garlic butter tiger prawns £14.00
with lime and chilli

Seared scallops £13.00
chorizo, pea puree and chorizo oil

Meze Platter £10.00/to share £18.00
Houmous, babaganoush, grilled halloumi, chargrilled filled peppers,  
Kalamata olives and marinated vegetables, served with pitta bread

Slider Selection £12.00
Mini brioche buns with Grangemoor beef burger,  
Lincolnshire pork sausage and Moroccan spiced lamb burger

From the Grill

10oz Striploin USDA

8oz Rump USDA

Grangemoor 32 day aged 8oz Rib Eye

8oz Flat Iron

8oz Flat Iron

Surf n’ turf £32.00
8oz grangemoor rib eye and grilled tiger prawns, sauce setoise

Free range chicken breast £15.00

English lamb cutlets £20.00
Red wine and redcurrant jus

All served with skinny fries, braised shallots, confit cherry tomatoes and watercress 
Add Peppercorn, béarnaise or chimichurri sauce £1.50

Wagyu beef burger £19.00
in a brioche bun served with skinny fries

Chargrilled chicken burger £15.00
in a brioche bun served with skinny fries

Grilled halloumi and portabello mushroom £14.00
in a brioche bun served with skinny fries

Fish

Hand battered cod £15.00
Thick cut chips and tartar sauce

Pan fried sea bass £22.00
Pepper basquise and curried mussel velouté

Catch of the Day £market
Please ask about today’s landed catch

Pasta, Salads and Risotto

Caesar Salad £11.00
served with roasted rosemary croutons and aged Parmesan cheese
Add cornfed chicken or prawns for £4.00

Roasted Mediterranean Vegetable Salad £14.00
with feta, sunflower seeds & pomegranate seeds 

Wild mushroom and sweet pea risotto £16.00

Pumpkin ravioli £17.00
Peas, braodbeans and comte truffle cream

Sandwiches

All served with chipped potatoes and Royal Horseguards seasoning

The Club £15.00
served on white, brown or granary with corn-fed chicken, hens egg,  
smoked bacon, plum tomato, mayonnaise

The Bookmaker £16.00
served on ciabatta with 4oz rib eye steak, onion jam,  
Dijon mustard and plum tomato

Chicken, Basil Pesto and Mozzarella Panini £15.00

Plum Tomato, Basil Pesto and Mozzarella panini £14.00

Sides

Skinny fries £3.00

Baby Gem and Dijon mustard £4.00

Mixed leaves £4.00

Buttered new potatoes and fresh herbs £4.00

Green beans with spicy chorizo £5.00

Glazed heritage carrots £4.00

Desserts

Exotic fresh fruit salad £6.00

Hampshire ice cream selection £7.00

Classic vanilla crème brûlée  £6.00

Chocolate tart and vanilla ice cream £7.00

Cherry mousse, chocolate cup and raspberry coulis £7.00

Cheeseboard £14.00
served with quince jelly, crackers and celery
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