
T H E 
D R A W I N G 

R O O M S 

B r u n c h  
served dai ly  unt i l  3pm 
 
Past r y of  the day V  2 . 5

Sourdough, white ,  g rana r y or gluten free toast V  
house preserves  3
 
Fresh f ru it  sa lad VG 8

Por r idge made w ith mi lk or water  V/VG  
plain /  banana /  mixed berries  6  /  8 /10 
 
Smoked bacon or sausage bap 8

Two nat ive breed eggs w ith toast V 
fr ied, boi led, poached or  scrambled  7 
 
Bi rcher muesl i ,  mixed ber r ies V 10

Greek or coconut yoghur t ,  ber r ies  
and g ranola V/VG 10

French toast ,  crea m cheese,  banana & Nutel la 
sandw ich V 10

Crushed avocado on r ye toast  VG 

with chi l l i  and mint  10 
 
Eggs Florent ine or Benedict /  Roya le  V  11 /13

Three egg omelet te tradit ional or egg white 
with your choice of  f i l l ings V -   11 
ham /  chee se  /  mu shroom /  spinach /  tom ato

Poached nat ive breed eggs ,  smoked Scot t ish 
sa lmon, crushed avocado, sourdough toast 15

Ful l  Engl ish break fast  
two nat ive  breed eggs ,  pork sau sa ge and bac on ,  black 
puddin g,  f ie ld mu shroom , tom ato,  baked bean s and a 
choice  of  f i l ter  c of fee ,  tea or  inf u sion  2 0

 
 

 

B r e a k f a s t  S i d e s  a l l  3 
 
Pork sausage 
Smoked bacon 
Black pudding 
Hash brow n
Baked beans
Gr i l led tomato
Field mushroom
Crushed avocado

M a i n  P l a t e s

Vegetable Tha i cur r y VG 15 
jasmine r ice, coconut 
add chicken  21

Home House cheeseburger  17 
skin on fr ies

Beet root g nocchi V 17
charred c ourget te ,  ba si l  pe sto ,  Berk swel l

Fish and ch ips  18 . 5
Beer battered haddock and tr iple  cooked chips, crushed 
peas, tartare  sauce

A l l  D a y  S i d e s  5
Sk in on f r ies

Minted new potatoes VG

Her it age tomato and basi l  sa lad VG 

Beet root coleslaw VG

C l a s s i c  S a l a d s

Niçoise V 12

Classic Caesa r  14

Greek V 14
 
Add toppings: 
Roast free range chicken 6 
Charred halloumi and chil l i  V 5
Yellow f in tuna 8
Smoked anchovies 4

P u d d i n g s  a l l  8 
 
Passion f ru it ,  coconut and mango t r i f le 
 
Summer ber r y pudding, clot ted crea m  
 
C it rus mer ing ue pie   

Engl ish st rawber r y pavlova

Chocolate and honeycomb sundae

Sa lted ca ra mel chocolates 5

Select ion of ice crea ms and sorbet  per scoop  2

Crea m tea 12

S a n d w i c h e s

Chickpea , bu lg ur and pepper w rap VG 12 
soya and mint  yoghurt    

Tuna and egg mayonna ise br ioche sub 14

Classic C lub   17 
free  range chicken breast , bacon, avocado, tomato, 
egg mayonnaise, veg crisps, choice  of  white  or           
wholemeal  bread  

Shel l f i sh plat ter 
dressed crab, prawns, mussels , 
c lams, rock oysters , scal lop  49

 

S m a l l  P l a t e s  A n d  S h a r i n g 

Dorset Rock oysters  each 4 
 six 2 0

Ex moor Br it ish Cav ia r 10g 45

served with bl inis  and sour cream  20g 75
 30g 10 0 

Nocel la ra ol ives VG 4

Cobble Lane cha rcuter ie plat ter,  pick les  2 2

Br it ish cheese select ion  
chutney, quince je l ly , biscui ts  12

Tru f f le and Berkswel l  f r ies 7

“Cup a soup”, croÛ tons 7

Roast min i chor izo,  l ime yoghur t  8

But ter mi lk f r ied ch icken  
chi l l i  sauce, blue cheese  dip, pickles  9

Bur rat a V

semi-dried tomatoes, pine nuts , basi l    14

Smoked Scot t ish sa lmon 
tradit ionally  garnished  14

Praw n cockta i l  14

 

All prices are inclusive of VAT.
A 12.5% discretionary service charge will be added to your bill.
If you have any allergies or intolerances please ask a member of staff for further information.



C h a m p a g n e  g l s 1 2 5 m l  b t l
Moët & Chandon Brut Imperial N V 16 69 
  mgn 150
Mini Moët & Chandon , Brut Imperial (20cl) 19
Ruinart Blanc de Blanc Brut N V   135
Dom Pérignon Brut 2010 290
Krug Grande Cuvée N V 295
 1/2 Btl 120

R o s é  C h a m p a g n e
Moët & Chandon Rosé Imperial N V 19 90
Ruinart Rosé Brut N V  26 140

S p a r k l i n g
Hattingley Valley, Classic Reserve,  
Hampshire, England N V 14 60

W h i t e  W i n e  g l s 1 7 5 m l  b t l
Pé Branco, Herdade Do Esporão,
Alentejo, Portugal 2019 8 30
Chenin Blanc 'Free Run Steen',
MA N Family Wines, Western Cape, S.A 2021  9 36
Picpoul de Pinet, 
Saint Peyre, Languedoc, France 2020 10 38
Pinot Grigio, Tar & Roses, 
Victoria, Australia 2019 11 40
Albariño, Tambora, 
Galicia, Spain 2020 12 45
Gavi di Gavi, Magda Pedrini,   
Piedmont, Italy 2020 13 48
Riesling 'Traditionale',
Pikes, South Australia, Australia 2020   50
Sauvignon Gris/Sauvignon Blanc, Reva, 
Langhe, Italy 2018   56
Chablis, J-P et Alexandre Ellevin,
Burgundy, France 2018 15  60
Pouilly Fumé 'Chantes Alouettes',
Dom. J-M Roger, Loire, France 2019 16.5 65
Sauvignon Blanc, Cloudy Bay,
Marlborough, New Zealand 2020    75
Meursault 'Les Vireuils', 
Dom. Dupont Fahn, Burgundy, France 2019  100

R o s é  g l s 1 7 5 m l  b t l
Les Quatre Tours 'Classique Rose',  
Côtes de Provence, France 2020 10 42
Château Val Joanis, 
Cuvee Prestige Josephine, Luberon, France 2019 16 60
Whispering Angel, Château d'Esclans 
Côte de Provence, France 2020  75

R e d  W i n e  g l s 1 7 5 m l  b t l
Barbera 'Amonte', Volpi, 
Piedmont, Italy 2020 8 30
'Mountain Red', Thelema, 
Western Cape, SA 2017 9.5 36
Carmenere 'Gran Reserva',  
Tarapaca, Maipo Valley, Chile 2018  38
Touriga Nacional/Tinta Roriz,
Kelman Vineyards, Dao, Portugal 2015 10.5 42
Côtes du Rhone,  
Dom. Fond Croze, Rhône, France 2018  44
Cailleteau Bergeron Merlot,  
Blaye, Côtes du Bordeaux, France 2018 12 48
'Bourgogne' Pinot Noir, 
Dom. Nudant, Burgundy, Fracne 2019 14 52
Tempranillo 'Abba', Francisco Casas 
Toro, Spain 2015 15    54
Malbec, Terrazas de los Andes,
Mendoza, Argentina 2018  75
Crozes-Hermitage 'Les Machonnières',
Domaine Tardy, Rhône, france 2017  100
   

H e a l t h  K i c k  J u i c e s

Orange, apple or grapefruit 5

Carrot, orange and ginger 6

Spinach, apple and celery 6

B e e r s

Meantime Pale Ale 6

Birra Moretti 6

Heineken 6

Heineken 0%  6

Sassy Cider 6

 

C o c k t a i l s   

Never out of Fashion at Home House a l l  1 5

Espresso Martini
Double espresso shot, Belvedere vodka, coffee liqueur and lots of 
love from kate...

Old Fashioned 
Bulleit Bourbon, Angostura bitters, demerara sugar

Negroni  
Tanqueray, Campari, Belsazar Vermouth

Vesper Martini 
City of London Christopher Wren gin, Belvedere, Lillet Blanc

Home House Bloody Mary
Ketel One, Home House spice mix, tomato juice, lemon

The Iron Lady
Glenmorangie 10, Discarded Cascara Vermouth, Home House 
exotic citrus liqueur, black pepper and cardamom bitters

Tommy's Margarita 
Casamigos Blanco, lime, agave

The Pornstar 
Ketel One peach and orange blossom, vanilla, passion fruit, 
lime, kaff ir lime bitters, prosecco

Old Cuban 17
Eminente Ambar Claro, mint, lime, demerara sugar, 
Moët & Chandon Brut

Mocktail is The Hero a l l  1 0 

The Secret Garden
Citrus sherbet, Kaffir lime bitters, thyme and lemon

Bloody Shame
Classic Home House Bloody Mary without alcohol

Sometimes an Angel
Botanical honey, lime juice, orange juice, slimline tonic

Ask your bartender for any classic or alcohol-free cocktail.

For our comprehensive wine list and spirits menu please ask a member of staff for assistance.  
All prices are inclusive of VAT. A 12.5% discretionary service charge will be added to your bill.
If you have any allergies or intolerances please ask a member of staff for further information.
25ml & 35ml serve available for spirits & 125ml for wines. 


