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NIBBLES

f) Pickled herring / dill scone / radish (g/f/e/d/sd/mu/ce)
Miso aubergine taco / wasabi / onion (g/s/sd/mu/ce) (VE)
Sweet and sour chicken (g/e/sd/mu/ce)

Padron peppers / hot honey

ALL 7

BREADS

Sourdough / rosemary honey butter (d/g)

Focaccia / aged balsamic / olive oil (g/sd) (VE)

ALL 7

STARTERS

Sardines / whipped basil curd / Isle of White tomato tartlet
(d/g/s/f/sd/mu/ce) - 14

Wood roast artichoke / peach chutney / St Ella goat’s cheese / parsley
(d/sd/mu/ce) (VOA) - 14

Soup of day (g/d/sd/ce) - 11

Cured and hay smoked salmon / fennel / lime / sesame / spiced carrot
(f/se/sd/mu/ce) — 15

Ox tongue / chicory / mustard / caper / pickled beet (sd/mu/ce) - 14

MAINS

Cornish day boat fish (g/e/d/f/sd/mu) — Market price
Braised beef rib / sweet potato / Chinese cabbage / crispy onions (d/sd/mu) - 28

Creedy Carver duck / fondant / cherries / Szechuan and lavender
(d/sd/mu/ce) - 30

Plaice / sweet corn gumbo / prawn / mussels (f/d/sd/mu/ce/c/mo) - 29

Wood roast courgette / tomato fregola / feta / oregano
capsicum / basil (g/d/mu/ce) (VOA) - 22

Linguini / burrata / caper / olive / rocket / black pepper
(g/d/e/sd/mu/ce) - 23

(VE) Vegan, (VOA) Vegan option available
(c) crustaceans, (ce) celery, (d) dairy, (f) fish, (p) peanuts (g) gluten, (1) lupin,
(n) nuts, (mo) molluscs, (mu) mustard, (s) soya, (sd) sulphur dioxide,
(se) sesame seeds, (e) egg

GRILLS

Half chicken / harissa butter / pomegranate molasses (d/sd/mu/ce) - 28
Flat iron / chimichurri (d/sd/mu/ce) — 28
Rib eye / béarnaise (d/sd/e/mu/ce) — 42

Lucknam Park cheese burger — beef / chicken / veggie / vegan
(g/d/e/s/sd/mu/ce) - 22

All served with French fries

SALADS

Greek salad / watermelon (d/sd/mu/ce)
Summer Walled Garden superfood salad (n/sd/mu/ce)
Baby gem / cashews / sweet mustard / shaved Cornish gouda (d/e/n/sd/mu/ce)

SMALL 13 / LARGE 19

Add prawns or chicken - 8

PIZZA

Bath Soft / fig / truffle (g/d/sd/mu/ce)
Smoked mozzarella / chorizo / chilli (g/d/sd/mu/ce)
Caesar pizza bianco (g/d/f/sd/mu/e/ce)

ALL 22

SIDES

Fine beans / lime / shallot / garlic (d)
Ratte potatoes / tomato / basil (d)
Chargrilled tenderstem / tahini dressing (se)
French fries
Baby gem (d/e/sd/mu/ce/n)

Walled Garden salad (n/sd/mu/ce) %

ALL 7

DESSERTS

Chocolate cremeux / coffee Chantilly / hazelnut ice cream (d/e/s/n)
Raspberry mousse / apricot sorbet (VE)
Fine apple tart / salted caramel ice cream (g/d/e/n)

Local cheese plate / crackers / chutney (g/d/sd/mu/ce)

ALL 14

A discretionary service charge of 10% will be added to your food and beverage bill.
Kindly note we are unable to accept cash payments.



