
 

 

AUTUMN LUNCH SAMPLE MENU 

 

SMALL PLATES 

Gwyn’s Sourdough & Cultured Butter | £4.50 

Crispy New Potatoes & Seasonal Aioli | £5.00 

Wiston & Knepp Estate Salad | £8.00 

Flat Bread, Burrata & Salted Onions | £6.50 

Chargrilled Cucumbers & Smoked Paprika | £5.00 

 

MORE SUBSTANTIAL 

Roasted Tenderstem Broccoli & Blue Cheese Sauce | £8.00 

Baked Pumpkin with Seeds & Nuts | £8.00 

Chicken Terrine, Kohlrabi Slaw | £9.00 

Smoked Mackerel, Fennel & Cucumber | £11.00 

Cumberland Ring & Apple Sauce | £12.00 

Calcot Farm Charcuterie, House Pickles & Rye Bread | £14.00 

 

LARGER PLATES 

Spelt Risotto, Wild Mushroom & Twineham Grange Cheese | £11.00 (Small £7.00) 

Walled Garden Vegetables & Nasturtium Pesto | £13.00 

Beetroot, Goats Cheese & Apple Salad | £15.00 (Small - £7.50) 

Pork Belly & Haricot Bean Cassoulet | £17.00 

Whole Charred Plaice & Sauce Vierge | £19.00 

Local Farm Steak, Chimichurri & Trenchmore Egg | Market Price 

 

 



TO FINISH 

Almond & Pear Tart, Buttermilk Ice Cream | £10.00 

Carrot Cake | £8.00 

Fig Leaf Cheesecake | £9.00 

Ice Creams & Sorbets | £6.00 

Local Cheeses, House Chutney & Seed Crackers | £12.00 

 

 

WE CAN ACCOMMODATE DIETARY AND ALLERGEN REQUIREMENTS. PLEASE NOTIFY US 
IN YOUR BOOKING OR WHEN SPEAKING TO THE TEAM. 


