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Lunch Menu

In collaboration with Marco Pierre White, we’re delighted to showcase a selection of his delicious dishes.
Working closely with our chefs, Marco has shared his expert knowledge and skills, helping to inspire and develop
our team, while creating food we’re proud to serve.

Marco was the first British Chef to receive 3 Michelin Stars.

T0 SHARE

Mezze Selection

Hummus, baba ganoush, tzatziki,
smoked paprika, warm flatbreads

£16 (v/vgo/gf)

STARTERS

Beetroot Carpaccio Smoked Duck Smoked Salmon
Estate Garden heritage mixed beets, Duck breast, celeriac Smokin’ Brothers
whipped goats’ cheese, chilli, honey remoulade, walnut dressing whisky & soy glazed
& lemon dressing, micro watercress £10 (gfo) smoked salmon, rustic roll
£9 (v/vgo/ef) £13 (gfo)
Mr White’s Pate Smoked Mackerel
Chicken liver pate, Rillette of Scottish smoked
macerated figs, mackerel, cornichons, rye bread
sourdough crostini 9 (gfﬂ)
£9 (gfo)

MAINS

Garden Quiche Classic Ploughman’s Falafel & Hummus Salad
Vegetable quiche, potato salad, Pork sausage roll, Scotch egg, Estate garden salad
summer salad sliced ham, cheese wedge, £22 (vg/ef)
£18 (v) pickle, salad, bread roll & butter
£19
Salmon Fillet Lamb Kofta Classic Caesar Salad
Smokin’ Brothers salmon, egg, Greek Salad, Tzatziki Smoked free range chicken breast,
asparagus & garden salad 24 (gf) crunchy croutons, shaved parmesan,
£23 (gf) grated egg, Caesar dressing
£23 (gfo)

Prix Fixe Menu

Available Monday - Friday
2 Course £23 3 Course £30

STARTERS
Estate Garden beetroot carpaccio (v/vgo/gf)
‘Mr Whites Pate’ chicken liver pate, macerated figs, sourdough crostini (gfo)
Rillette of Scottish smoked mackerel, cornichons, rye bread (gfo)

MAINS
Lamb kofta, greek salad, tzatiki
Classic chicken caesar salad (gfo)
Garden quiche, potato salad, summer salad (v)

DESSERTS
Raspberry cheesecake (gf/vg)
Salted caramel tart (v)
Black forest gateau

A 12.5% discretionary service charge is added to our bill. Our team will not be offended if you ask for this to be removed.
Please speak with our team if you have any allergy or dietary requests
(vg) Vegan, (vgo) Vegan option available, (v) Vegetarian, (gf) gluten free, (gfo) Gluten free option available
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