Steak Tartare £15 | 334 kcal
Egg Yolk Emulsion, Shallots, Chives, Gherkins, Sourdough
Flatbread

Smoked Salmon Blini £14 | 530 kcal
Creme Fraiche, Caviar, Dill

Crab & Avocado Cocktail £15 | 510 kcal
Modern Luxury Interpretation of a Classic

Burrata & Tomato Salad (V) £13 | 449 kcal
Aged Balsamic, Basil Oil, Grilled Focaccia

Heritage Beetroot Salad (VE) £12 | 298 kcal
Vegan Feta Cheese, Pumpkin Seeds, Champagne Caviar

Lake District Farm Ribeye Steak £39 | 950 kcal
Confit Garlic, Braised Shallot, Watercress & Chunky Chips
(Peppercorn, Béarnaise or Café de Paris Butter)

Roast Corn-Fed Chicken £26 | 876 kcal
Pomme Purée, Seasonal Greens, Infused Thyme Jus

SeaBass Provencal £27 | 570 kcal
Cherry Tomato, Olives, Capers, Sea Herbs

The Waldorf Burger £20 | 1,098 kcal
Dry-Aged Beef, Streaky Bacon, Green Tomato Relish, Smoked
Cheddar, Fries, Brioche Bun
Upgrade to Truffle Fries +£3
Stracciatella Ravioli (V) £22| 688 kcal
Stracciatella, Courgette & Lemon Ravioli, Slow-Roasted Heritage
Tomatoes, Burrata, Basil Oil

Pea & Shallot Ravioli (VE) £18 | 429 kcal
Pea Puree, Lemon & Courgette Sauce

Parmesan Triple-Cooked Chunky Chips (V) £8 | 276 kcal
Tender Stem Broccoli (VE)£7 | 63 kcal
Pomme Purée (V) £7 | 297 kcal
Sautéed Spinach (V) £7 | 174 kcal

Rocket & Parmesan Salad (V) £7 | 119 kcal

Pricesareinclusive of VAT at the prevailing rate. A discretionary service charge of 15% will apply toaall bills. Adults
needaround 2000 kcal aday. Allfood s preparedin an areawhere allergens are present. For those with allergies,
intolerances, and special dietary requirements who may wish to know more about the ingredients used, please aska
member of the management team.



Raspberry Eton Mess (V) £12 | 315 kcal
Vanilla Meringue, Raspberries, Raspberry Ripple Ice Cream

Dark Chocolate Creme Brilée (V) £12 | 650 kcal
Brandy Snap, Stem Ginger Ice Cream

Poached Coconut Baba (V) £12 | 550 kcal
Pineapple, Tuille, Coconut Ice Cream

British Cheese Selection £16 | 612 kcal
Homemade Tomato & Red Pepper Chutney, Truffle Honey, Grapes,
Crackers. Wookey Hole Cheddar, Tunworth, Cornish Yarg,
Blacksticks Blue, Rutland Red

Reign of Terroir, Chenin Blanc £11 £32
Journey’s End Weather Station, £14 £42
Sauvignon Blanc

Inzuzo White Blend, Chenin Blanc, Grenache £12 £38
Blanc, Viognier

V1 Chardonnay £17 £55
Cap Maritime Coastal, Chardonnay £22 £75
Ad Infinitum, Sauvignon Blanc, Semillon £85
Goldmine, Chenin Blanc, Chardonnay £23 £77
‘Partner of Iconic Chocolate Block’

Journey's End ‘Destination’, Chardonnay £90
Cap Maritime, Chardonnay £115
Reign of Terroir, Pinotage £11 £32
Journey’s End The Pastor’s Blend, £14 £42
Cabernet Sauvignon, Merlot

V4 Cabernet £17 £55
V5 Shiraz £22 £75
Cap Maritime Coastal, Pinot Noir £25 £85
The Chocolate Block £23 £77
Cap Maritime, Pinot Noir £115
The Chocolate Block Magnum £135
Kleine Rust, Pinotage Rosé £11 £32
Wild Child, Grenache Rosé £14 £38
MCC Brut Reserve £16 £49
Louis Pommery £20 £72
Pommery Brut Royal £23 £100

Pricesareinclusive of VAT at the prevailing rate. A discretionary service charge of 15% will apply toaall bills. Adults
needaround 2000 kcal aday. Allfood s preparedin an areawhere allergens are present. For those with allergies,
intolerances, and special dietary requirements who may wish to know more about the ingredients used, please aska
member of the management team.
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