
SUNDAY CLUB

Mains 

Free Range Roast Chicken, Sage and Onion Stuffing G | GF*

Smoked Pork Belly, Crackling, Burnt Apple Sauce GF*

All served with rosemary and thyme roasted potatoes, charred allotment carrots, savoy cabbage,
allotment beans, Yorkshire pudding, Farm-style Gravy  D | G | E | GF*

GF - Gluten Free | GF* - Gluten Free Option Available on Request
PB - Plant Based | V - Vegetarian | G - Gluten/Wheat | L - Lupin | SO2 - Sulphites | E - Egg | N - Nut | D - Dairy | Pn - Peanut | 

Mu - Mustard | Sy - Soya | Ce - Celery | Cr - Crustacean | Mo - Molluscs | F - Fish | Se - Sesame 

Please advise your server of any allergies or intolerances so we can look after you and manage your dietary requirements. Our dishes are prepared on site, and
may contain trace ingredients.

Please note a discretionary service charge of 10% will be added to your final bill.

£24

£26
Roast Hampshire Rump of Beef, Horseradish Cream D | E | GF* £28

Coal Baked Kitchen Garden Squash, Polytunnel Tomato and Chilli,
Wigmore Cheese, Herb Crumb D | GF*

£22

Trio of fire roasted meats, including all the sides and sauces D | G | GF*

Sharing Board for Two:

Starters
Seared Chalk Stream Trout, Allotment Beetroot
and Courgette Salad, Herb Oil F
 

Kitchen Garden Vegetable Tart, Crumbled Goats
Cheese, Fermented Polytunnel Tomato (V) D | E| G

Sharing Board for two
Bread Board Served with a trio of butters;
foraged nettle, hot honey, confit kitchen
garlic G | D | SO2 

£11

£9

£12.5

Salt Beef Croquettes, Allotment Chilli Jam,
with Kitchen Garden Leaf G | E l M |SO2 

£9

£65

Sides

Cauliflower Cheese G | D 

Pigs in Blankets SO2 £4.5

£4.5

£28Pan Seared Sea Bass, Crushed Dill Potatoes, Minted Peas, Tarragon
Butter sauce, Seasonal Alotment Greens D | F

Sage and Onion Stuffing G  £4.5

Velvet Hedgerow

Wingless Eagle Blackberry &
Elderflower Gin, Cointreau,
Lemon juice, Estate Honey 

£13

Kitchen Garden 75 
Wingless Eagle White Rum,

Elderflower cordial, Sparkling
wine 
£13



Mains

Mini version of the adults menu (GF*) G | D | SO2

Starters
Vegetable Crudités With Houmous D | G | SO2 | SE
Honey Glazed Sausages SO2

Dessert
Chocolate Brownie, Vanilla Ice Cream D | E | SY

£5
£5

£12

£14

DIY Sundae Station  D | E | SY

Sausages, Buttered Mash, Peas (vegetarian option available) D | SO2

£6

£6

Children’s Menu

Dessert Menu

Blackberry Trifle, Wingless Eagle Blackberry Gin Compote, Hazelnut
Crumb D | E | G | SO2 | N

£10

Chocolate Sponge Pudding, Warm Chocolate Sauce, Burnt
White Chocolate Crumb, Vanilla Ice Cream  D | E | SY

Affogato, with Moon Roast Coffee D | E 

£10

£10

£5.5

GF - Gluten Free | GF* - Gluten Free Option Available on Request
PB - Plant Based | V - Vegetarian | G - Gluten/Wheat | L - Lupin | SO2 - Sulphites | E - Egg | N - Nut | D - Dairy | Pn - Peanut | 

Mu - Mustard | Sy - Soya | Ce - Celery | Cr - Crustacean | Mo - Molluscs | F - Fish | Se - Sesame 
Please advise your server of any allergies or intolerances so we can look after you and manage your dietary requirements. 

Two Scoops of Ice Cream (Choice of Flavours) | D | E £3.5

Burnt Orchard Apple Tart With, Ginger Caramel, Clotted Cream G | D

PB - Plant Based | V - Vegetarian | G - Gluten/Wheat | L - Lupin | SO2 - Sulphites | E - Egg | N - Nut | D - Dairy | Pn - Peanut | Mu -
Mustard | Sy - Soya | Ce - Celery | Cr - Crustacean | Mo - Molluscs | F - Fish | Se - Sesame 

Please advise your server of any allergies or intolerances so we can look after you and manage your dietary requirements. 

Garlic Bread G | D £5

Speak to a member of the team for our plant based dessert options
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