
Sample 
Menu

V – VEGETARIAN  |   VG – VEGAN  |   NF – DOES NOT DIRECTLY CONTAIN PEANUTS OR NUTS 

GF – DOES NOT DIRECTLY INCLUDE INGREDIENTS CONTAINING GLUTEN  |   DF – DOES NOT DIRECTLY CONTAIN DAIRY

Please speak to your server should you have any allergen or intolerance concerns. As our dishes are 
freshly prepared in-house, we may be able to amend meals to suit, however, due to the variety of 
produce in our kitchens, we cannot guarantee that any dish is free from potential allergens, including 
where indicated above. Fish dishes may contain small bones. Scan the QR code to view menu with 
calories. Please note, the recommended daily intake for adults is 2000 kcal a day.

Did you know?

The delicious honey used 

in our menu is harvested 

from our very own bees, 

supplied by local beekeeper 

Griff Dixon of Norwell 

Apiary Honeybees.

*A Flight of  Wine is the perfect exploration of a red, white and rosé to complement your lunch.

Flight of Wine*  £15

Breakfast Tea  £3.5

Americano  £4 

Double Espresso  £4.5

Mocha  £5

Deluxe Hot Chocolate  £7

Café Latte  £5

Flat White  £5

Cappuccino  £5

Espresso  £4 with cream and marshmallows

∙ TO START ∙ 
Pea and mint soup  (V,VG,NF,GF,DF)

Red onion and Long Clawson Stilton tart, balsamic dressing  (V,NF)

Eden antipasti plate, selection of meats, ciabatta, olives  (NF)

Heritage beetroot, whipped goat’s cheese, toasted pine nuts, merlot dressing  (V)

Grilled mackerel, new potatoes, lemon crème fraîche  (NF,GF)

Lamb kofta, tzatziki, pitta bread, tomato, pickled red onion & cucumber  (NF)

Heirloom tomato bruschetta, sundried tomato toast, basil  (V,VG,NF) 

 
∙ TO FOLLOW ∙ 

Roasted Chalk Stream trout, crushed new potatoes, tenderstem broccoli, red pepper oil  (NF,GF)

Slow-cooked belly pork, hoi sin glaze, roasted peppers, pak choi, jasmine rice  (NF)

Caesar salad, warm Cajun chicken, grilled bacon, cos lettuce, Caesar dressing, ciabatta croutons  (NF)  

Superfood salad, avocado, grated carrot, quinoa, edamame, cucumber, lemon and herb dressing  (V,VG,NF,GF)

 Add Cajun chicken  (GF,NF,DF) £5  |   Add Chalk Stream trout  (GF,NF,DF) £5  |  Add tofu  (V,VG,NF,DF) £5

 Moroccan spiced chickpea and lentil tagine, lemon and herb couscous  (V,VG,NF,DF)  

 Vegetable Buddha bowl, wild rice, kale, sweet potato, heritage beetroot  (GF,VG,NF,DF)

Add Cajun chicken  (GF,NF,DF) £5  |   Add Chalk Stream trout  (GF,NF,DF) £5  |  Add tofu  (V,VG,NF,DF) £5 

 
∙ TO ACCOMPANY ∙

Sweet potato fries  (V,VG,NF,GF,DF)  £4   |   Tenderstem broccoli  (V,VG,NF,GF,DF)  £4   |   Garlic and pesto ciabatta  (V)   £4

          Rocket, Italian hard cheese and balsamic  (GF,V)  £4

 
∙ TO FINISH ∙

Strawberry and vanilla cream mille-feuille  (V,NF)

Lemon curd tart, Italian meringue, raspberries  (V)

Salted caramel choux bun, cream, Biscoff crumb  (V,NF)  

  honey iced parfait, tuile biscuit, honeycomb  (V,NF)

Chocolate and orange tart  (VG,GF)

Fresh fruit salad, Greek yoghurt  (V,NF,GF)  

Cheeseboard, selection of cheeses, artisan crackers, chutney

 
∙ TO DRINK ∙


