


N I B B L E S  –  8

Salmon skewer / pickled ginger / horseradish / lime

Butternut butterbean hummus / sage flatbread (VE)

Haggis croquette / date ketchup

B R E A D S  –  8

Sourdough / lemon thyme and orange butter

Potato focaccia / roast onion oil (VE)
S A L A D S

small 14 / large 20

Lucknam Park Waldorf salad / pickled celery / candied walnuts / grapes / 
gem / chicory / crème fraiche / smoked cheddar

Autumn Walled Garden superfood salad (VE)

Baby gem / cashews / sweet mustard / shaved Cornish gouda

Add prawns or chicken – 9

S I D E S  –  8

Dhukka-spiced carrots / maple

Salt and vinegar potatoes

Brassicas / horseradish

French fries

Baby gem / cashews / sweet mustard / shaved Cornish gouda

Autumn Walled Garden salad (VE)

G R I L L S

served with fries

Half chicken / Sage and onion butter – 30

7 oz Flat iron / chimichurri – 30

7 oz Filet of beef / béarnaise – 50

Lucknam Park Cheeseburger beef / chicken / vegetarian / vegan – 26

D E S S E R T S  –  1 4

Bramley apple crumble / blackcurrant ice cream 
 

Date loaf / butterscotch / vanilla ice cream 
 

Chocolate / hazelnut / pear sundae

Local cheese plate / crackers / chutney

S T A R T E R S

Smoked mackerel rillette / mussel scampi / sweet and sour fennel – 15

Salt baked celeriac / smoked goats curd / pickled pear / 
hazelnut (VOA) – 14

Soup of the day – 12

Sweetcorn risotto / octopus / Roquito peppers – 16

Wood pigeon skewer / plum / apple / mead – 15

Ox cheek tartlet / beef-braised carrot / mignonette sauce – 16

P I Z Z A  –  2 4

St Ella / onion marmalade / wild mushroom

Merguez sausage / fennel / Roquito peppers

Apple / walnut / Oxford blue / smoked cheddar

M A I N S

Cornish day boat fish – market price

Venison haunch / wood roasted hispi / blackberry / livers on toast  – 34

Rabbit / bacon / savoy cabbage / honey mustard – 32

Monkfish / Cornish fish stew / salt and vinegar rosti / 
squid / nduja – 34

Ironbark pumpkin / chicory tart / pumpkin seed emulsion / 
walnut (VE) – 27

Jerusalem artichoke open lasagne / Oxford blue / black garlic – 27

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

(VE) Vegan, (VOA) Vegan option available. Please inform your waiter about 
any food allergies or dietary requirements. Scan the QR code to view our 
allergens menu. Please note that all allergens are used on our premises.


