
AFTERNOON TEA  3-5.30pm

Cream Tea.......................................................................................................... 10.50

Roof Garden Afternoon Tea (per person)..............................................................................19.50

Gusbourne Estate Sparkling Afternoon Tea (per person)...............................................................29.50

                                       

Orchard - pear, spinach, parsley, romaine, yuzu, lime, coconut water          6.50
Hollywood - carrot, orange, turmeric, mint leaves                             6.50
Greenwich - beetroot, apple, pomegranate, carrot, mint leaves                 6.50
Highland - watermelon, basil                                                  6.50

BREAKFAST  11am - 12.30pm

Granola, natural yoghurt and berries....................6.50

Grilled cheese & maple bacon sandwich...................8.50

Salt beef, fried egg, crispy pickle, pretzel bun........9.50

Bashed avocado on toast................................ 5.75

Steak & eggs...........................................13.75

Smoked salmon & eggs...................................13.00

SHARING

Mixed artisan bread (v)................................ 2.75

Spiced corn bread (v) ..................................2.75

Bag of Cornish hen wings..............................5/7.50

Butternut squash “hummus” charred flat bread (v)........6.75

STARTERS

Violet artichoke, garden vegetable brushcetta (v).......8.00

Smoked chicken, blue cheese & apple salad...............7.75

Peppered tuna, wasabi avocado, lime caviar.............14.00

Grilled asparagus, Q seasoning (v)......................9.50

Sea bass ceviche, spiced plantain......................11.00

Bosworth ash & broccoli tart (v)........................7.75

Buffalo mozzarella, Isle of Wight tomatoes, basil (v)...9.50

Q smoked beets, kiln roast salmon, horseradish..........9.50

SANDWICHES

Q burger, avocado, smoked cheddar, club sauce..........13.50

Grilled cheese & maple bacon sandwich...................8.50

Salt beef, fried egg, crispy pickle, pretzel bun........9.50

MAINS

Fish of the day, garden salad.........................price see board

Chicken paillard, asparagus, salsa verde........................ 14.75

Organic herb roasted salmon, summer garden vinaigrette.......... 17.50

Grass-fed strip loin steak, Colman’s & watercress ............... 26.50

Inka grilled tiger prawns, smoked fregola, pickled lemon........ 20.50

Flat iron steak, peppercorn butter , chips...................... 13.75

Summer vegetable risotto (v) ................................... 12.75

Grilled sea bass, spiced chickpeas, heritage tomato............. 19.50

Pit grilled ribs  half/whole rack.........................10.00/19.00

SIDES

Q seasoned chips (v)............................................. 3.50

Green beans, chilli dressing (v)................................. 3.50

House salad (v).................................................. 3.50

Slaw house/naked (v)............................................. 3.50

Spiced creamed corn (v).......................................... 3.50

Smoked cheddar glazed spelt & chorizo............................ 3.75

Griddled courgettes (v).......................................... 3.50

SWEETS

Strawberry & white chocolate cigar with pineapple ................ 8.50

Pimms & prosecco in the garden................................... 8.50

Apple & custard tart............................................. 7.50

Lemon posset, peppercorn shortbread.............................. 7.00

Chocolate caramel torte.......................................... 8.00


