
Breakfast from 7am to 12pm

b o a r d s

s m a l l  p l e a s u r e s

Goat’s Cheese, Leek
         & Broccoli Quiche V   15

curly endive, black olive oil

Jersey Rock Oysters    4 ea.    

N’Duja Arancini VG   8

mignonette, Tabasco

The Ethical Butchers
       cured meats    29

celeriac remoulade, house pickles,
sourdough 

s a l a d s

Caesar Salad
soft boiled egg, aged
parmesan, croutons

Chopped Salad VG

avocado, pomegranate
& freekeh

Crispy Duck Salad

6

8

8

9

9

radish, orange & soy

Toppings:

    avocado VG

   grilled halloumi V

cornfed chicken

smoked anchovies

grilled tiger prawns

Fries V GF

Buchanans Cheese Board    28
seasonal chutney, celery, grapes,

walnut & raisin bread

Prawn & Crab Cocktail    18
Marie rose

12 16

14 18

15 19

House Club Sandwich    18
grilled chicken, bacon, avocado,
egg mayonnaise, tomato, lettuce

Chicken Liver Parfait    17
orange compote, toasted brioche

Padron Peppers VG    7
Malden sea salt, espelette

Grilled Halloumi V    12
pistachio, rosemary honey

aioli

Steak Tartare

Small with sourdough    16

Large with fries    27

h e r o e s
Home House Burger    18.5

Triple-Layer
       Chocolate Cake V    7

Raspberry Battenberg V    7

Tiramisù    8

Beer-Battered Cod & Chips    19
crushed peas, tartare sauce

Swiss cheese, burger relish, fries

Add smoked bacon

Vegetable Katsu Curry VG    16

Add chicken thigh

Add tiger prawns

s i d e s

All served with crackers and
fruit chutney

c h e e s e

Montgomery Cheddar    9

Cropwell Bishop Stilton    8

Tru�e Baron Bigod    11

Lyonnaise Potatoes V GF

Green Beans VG GF

Steamed Spinach VG GF

Butter Lettuce Salad VG GF

all 6

d e s s e r t s
soft serve

c o u p e s
Lemon Meringue V    8

curd, shortbread

Apple Crumble V    8
oat crumble, sorbet

Sticky To�ee Pudding V    8
salted caramel

A L L  D A Y Afternoon Tea from 12pm to 5pm
12pm to 11pm

T H E  D R A W I N G  R O O M S

2

2

V - Vegetarian     VG - Vegan     GF - Gluten Free     All prices are inclusive of VAT     A 15% discretionary service charge will be added to your bill
   Some of our cheese may be unpasteurised      If you have any allergies or intolerances please ask a member of staff for further information

Consider this your permission to switch off;
The Drawing Rooms are a laptop-free haven

medium     large

9

7

3

Add parmesan

Add tru�e

Winter Squash Soup VG GF   9
marjoram, chilli toasted pumpkin seeds

Selection of Dips, Grilled Pita Bread V    20
yellow courgette & yoghurt, red pepper &

walnut, beetroot hummus

g r a n d  p l a t e s

Celeriac Steak VG GF    19
watercress salsa verde

Butterflied King Prawns    25
citrus butter

Schnitzel Holstein    34
fried egg, anchovies

Steak Frites    32
grass-fed sirloin, béarnaise

Seafood Fregola    21
mussels, prawns & sa�ron

two potato

r ö s t i
Caramelised Onion & Walnuts VG  GF    10

Cured Salmon, Dill Emulsion GF    13

Sour Cream & Exmoor Caviar GF    22

half dozen  22        dozen  44

Aubergine & Chickpea Fattah VG    19
vegan yoghurt & tahini, pinenuts

Smoked Salmon Bagel    15
capers, dill



W I N E S

T H E  D R A W I N G  R O O M S

c h a m p a g n e

Moët & Chandon Rosé Impérial NV

r o s é  c h a m p a g n e glass bottle

s p a r k l i n g

23

125ml

glass bottle
125ml

glass bottle
175ml

glass bottle
100ml

glass bottle
125ml

glass bottle
175ml

glass bottle
175ml

120

So Jennie Luxury Bubbles, 0% Alcohol 58

Hattingley Valley, Classic Reserve 

Hampshire, England NV

15 65

Hattingley Valley, Classic Reserve, Rosé

Hampshire, England NV

80

Ruinart Rosé Brut NV 180

Moët & Chandon Brut Impérial NV

magnum

19

170

80

Ribolla Gialla, Reguta
Friuli-Venezia-Giulia, Italy 2024

12 39

Moët & Chandon Grand Vintage 2015 170

Veuve Cliquot Yellow Label NV 22 110

Ruinart Blanc de Blancs Brut NV 26 175

Dom Perignon 2015 345

w h i t e  w i n e r e d  w i n e

r o s é s w e e t  &  f o r t i f i e d

d i g e s t i f s

Albariño, Tambora
Rias Baixas, Galicia, Spain 2022

15 53

Gavi di Gavi, Tenuta San Giacomo S

Piedmont, Italy 2024

16 58

Chardonnay, St. Francis S

Sonoma County, CA, USA 2021

17 65

Chablis, J.P et Alexandre Ellevin
Burgundy, France 2023

18 68

Sauvignon Blanc, Cloudy Bay S

Marlborough, New Zealand 2024

19 76

Montepulciano d'Abruzzo, Monte Tessa
Abruzzo, Italy 2022

12 39

Côtes du Rhône 'Sentier des Terroirs' O

Trois Cellier, Rhone, France 2021

14 48

Rioja Reserva, Vega Caledonia
Spain 2016

16 60

Cailleteau Bergeron, Blaye S

Côtes de Bordeaux, France 2022

17 66

Pinot Noir, Lawson Dry Hills S

Marlborough, New Zealand 2020

18 70

Malbec, Terrazas de los Andes S

Mendoza, Argentina 2023

19 73

Les Quatre Tours 'Estrelia' S 
Côtes de Provence, France 2024 

13 45

Minuty Prestige S 
AOP, Côtes de Provence, France 2024 

15

Hennessy VS 13

Hennessy XO 38

Hennessy Paradis 78

60

Rock Angel, Château d'Esclans
Côte de Provence, France 2024 

80

Sauternes, Château Roumieu
Bordeaux, France 2019 (500ml)

13 85

Tokaji 'Edes Szamorodni S

Disznókő, Hungary 2018 (500ml)

15 75

Tawny 10 Year Old
Kopke, Portugal (750ml)

14 90

S - Sustainable Wine     O - Organic Wine

Courvoisier VSOP 13

Hardy Organic V.S.O.P 17

Hardy Legend 1863 20

Hardy XO Rare 30

Baron de Sigognac Armagnac 10YO 16

Louis XIII de Rémy Martin 230

Courvoisier XO 30


