
The Glass House, that is located at the centre of our Kitchen Garden is a botanical celebration by both design and
flavour. Our menus feature a delightful array of dishes crafted with the freshest seasonal produce harvested straight

from our bountiful kitchen garden.

S t a r t e r s

Garden Pea & Thyme Soup,  Homemade Foccacia (GF*)  (VE)

Smoked Salmon, Dil l  Yoghurt,  Garden Peas,  Broad Beans,  Radish (GF)

Cornfed Chicken Terrine,  Onion Chutney,  Sourdough (GF*)

M a i n s   

Chicken Supreme, Rainbow Chard,  Garden Spring Leeks,  Creamy Mash,  Mustard Sauce (GF)
(DF*)

Sea Bream, Estate Wild Garlic  & Nett le Pesto,  Charred Broccoli ,  Smoked Almonds (GF) (NUTS*)
(DF*)

Pea & Broad Bean Risotto,  Feta,  Garden Shallots,  Aged Balsmic (GF) (VE*)

D e s s e r t s  

Lemon Tarte,  I tal ian Meringue,  Lemon Sorbet  

Caramelised White Chocolate Panna Cotta,  HoneyComb, Kirsch Cherries (GF)        

Rhubarb & Ginger Crumble,  Vegan  Vanil la  Ice Cream (VE)

2  C o u r s e s  £ 2 7
3  C o u r s e s  £ 3 2

All prices include VAT at the current rate. Please note a discretionary 10% service charge will be added to all bills
Before ordering your food and drinks, please make your server aware of any allergies. If you would like to know more about our ingredients

please ask a member of staff. Dishes marked with (GF)(DF)(GF)(V)(VG)(N)(*) may need amendments to accommodate dietary restriction.

P r i x  F i x e  M e n u

Bottomless Lunch Available Wed-Sat 12-5pm 


