
R E S T A U R A N T
& 

P A T I O

MON-SAT
12-2.30PM & 5.30-9.30PM

SUN
12-8PM

If you have any allergies or intolerances, please speak to a member of our team about your requirements before ordering. (V) signifies Vegetarian dishes and (Ve) signifies 
Vegan dishes. A full list of allergens contained in each dish is available upon request. Please note that a discretionary service charge of 12.5% will be added to your bill.

SNACKS

Sourdough, churned butter (V) £6

Green olives (Ve) £6

Spiced mixed nuts (Ve) £6

Spiced lamb sausage, apricot, pistachio £9

CHILDREN’S MENU

For our younger guests (under 12), 
a children’s menu is available,

please ask our team for more details.

SIDES
£7

Fine beans, almonds, shallot
Skin-on-fries (Ve)

Grilled red peppers, olive oil, capers (Ve)
Garden leaf salad, shallot, French dressing (Ve)
Heritage tomatoes, red onion, basil, olive oil(Ve)

Chunky chips (Ve)

AFTERNOON TEA

Available Fridays & Saturdays, 12-5pm 

Afternoon tea £55 per person
with a glass of Nyetimber Demi Sec £65

with a trio of bespoke cocktails £70

Children’s afternoon tea £25

SANDWICHES
 

Club sandwich £20
 

Beef pastrami sandwich £20
 

Three-cheese grilled sandwich (V) £16

SUNDAY ROAST

Available every Sunday

Hereford dry-aged beef £26.5
Corn-fed chicken crown £23

Children’s roast £12

Served with roast potatoes, Yorkshire
pudding, carrots, hispi cabbage & gravy

STARTERS
 

Crab omelette £16  
Endives, béarnaise 

Pork croquettes £15  
Salsa verde, charcutière sauce

 
Roasted aubergine (Ve) £12

Harissa, red onion, pickled cauliflower, 
chickpeas

 
Line-caught bass crudo £15

Sea vegetables, grapefruit, citrus dressing
 

Jumbo prawn cocktail £14
Lemon, Marie Rose sauce

Courgette & garden pea fritter (V) £13
Smoked ricotta, herb leaf

Wagyu beef tartare £18 
Smoked beef, parsley, shallot

SALADS
 

Grilled squash £15
Pumpkin seeds, sunflower seeds,

croutons, Caesar dressing,

Wild leaf salad £15
Spinach, avocado, cucumber, cherry tomato, 

quinoa, sesame, tahini dressing

Add ons £6 each:
Grilled chicken, Salmon,

Halloumi (V), Smoked tofu (Ve)

MAINS
 

Smoked ratatouille “open lasagne” (V) £26
Basil, pecorino sauce

Chicken escalope £26
Sage, brown butter emulsion

Catch of the day - Market price

Poached salmon fillet £27
Pickled cucumber, horseradish cream

Crispy wild mushroom croquettes (Ve) £24
Romesco, chard, basil purée

Garden vegetable curry (Ve) £24
Lemongrass, coconut, jasmine rice

Beer battered haddock £23
Chips, mint crushed peas, tartar sauce

GRILL

Wagyu sirloin steak £39
Skin-on-fries, choice of Béarnaise, peppercorn

or bone marrow sauce

Templeton grilled burger £22
Smoked applewood cheese, pickles, gem, 

lettuce,  skin-on-fries, secret sauce

THE NEWT IN SOMERSET

Orchard Amble 
Wyvern Wing
Ice Cyder

	 £12
£10	 £40
£15	 £56

Glass	 Bottle
NYETIMBER

Classic Cuvée
Demi Sec Chérie
Rosé
Blanc de Blancs

£18	 £100
£20	 £105
£20	 £110
£25	 £120

Glass	 Bottle


