
AFTERNOON TEA

2-5.30pm

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...............7.50
Hollywood - carrot, orange, turmeric, mint leaves..................................7.50
Greenwich - beetroot, apple, pomegranate, carrot, mint leaves......................7.50
Highland - watermelon, basil.......................................................7.50

BREAKFAST

11am - 12.30pm

Our bakery selection (v)...........................2.50-4.00  	 Bashed avocado on toast (v)......................5.75
Granola, natural yoghurt and berries (v)................6.50   	 Woodland mushrooms on toast,fried duck egg (v)...8.50
“Burnt ends” and sweet potato omelette (p)..............8.75	 Kiln smoked salmon & scrambled eggs.............13.00

STARTERS
Mixed artisan bread (v)................................ 4.00  	 Bag of Cornish hen wings....................5.50/8.00
Spiced corn bread(v)....................................3.50	 Potted salmon, pickled cucumber & toast..........9.50
Violet artichoke, garden vegetable brushcetta (v).......8.50	 Sea bass ceviche, spiced plantain...............11.50
Smoked chicken, blue cheese & apple salad...............8.00	 Kentish beet & caramelized shallot tart (v)......8.00
Buffalo mozzarella, Isle of Wight tomatoes, basil (v)..11.00  	 Peppered tuna, wasabi avocado, lime caviar......14.00
Cured prosciutto, sweet figs, rocket (p)...............10.75

MAINS

Cornfed chicken, creamed sweetcorn, pickled girolles...16.75      Pit grilled ribs half/whole rack .........11.50/21.00
Grass-fed strip loin steak, Colman’s & watercress......27.50	 Cornish cod, brown shrimps, samphire............21.50
Inka grilled tiger prawns, smoked fregola..............22.00	 Summer vegetable risotto (v)....................14.00
Barbecued beef rib, smoked sweet potatoes..............19.50	 Organic herb roasted salmon.....................18.00
Grilled sea bass, spiced chickpeas, heritage tomato....21.00	 Q burger, avocado, smoked cheddar, club sauce...14.00 
Market fish of the day.............................see board

SIDES

A selection of side dishes available (see full menu for more details) 

SWEETS

Strawberry & white chocolate cigar with pineapple....... 8.50	 Pimms & prosecco in the garden..................8.50
Peaches & cream......................................... 7.50	 Lemon posset, peppercorn shortbread.............7.00
Chocolate caramel torte..................................8.00	 Aperol spritz jelly, prosecco ice cubes.........8.75

                                                                  


