
 
 
 

Head Chef Mark Bradbury joined us in early 2008 and he has developed a brigade 
of talented chefs.  They are delighted to offer menus featuring local produce 

supplemented when possible by seasonal vegetables, fruit and herbs grown in our 
own Walled Garden by our Head Gardener Eliza Reid.  This helps reduce food 

miles and ensures the freshness and quality of all your dishes. 
 
Using these fresh ingredients, each dish is cooked to order and we aim to provide 

a high standard of cuisine. Occasionally at peak times, there might be a slight 
delay. We greatly appreciate your cooperation should this happen but please be 

assured your patience will be greatly rewarded. 
 

For each dish we have offered a wine choice from our extensive wine selection. 
We offer a varied choice, wider than our wines by the glass list, with the aim to 

help you explore a few wines you might not have tried before. Each glass listed is 
priced at a 175ml measure. 

 
We are very happy to cater for anyone with specific dietary requirements or if you 

would like a dish adapted to suit your taste, please let us know.  For allergen 
advice, please do ask your server. 

 
We hope you have a very special dining experience. 

 
 
 
 
 
 
 
 
 

For those of you on Dinner bed and breakfast pre-arranged rate you have; 
3-course allowance of £40pp  
2-course allowance of £30pp 

 
 

A discretionary service charge of 10% will be added to your bill. All prices in pounds. 

 All wines listed, unless otherwise stated, are priced in 175ml measures 

 
 



To Nibble 
 

Homemade bread selection       1.00pp 
 
 

To Start 
 

Pork, apricot & sage terrine 
wrapped in smoked bacon, Woolley apple & shallot chutney  8.25 
Viognier 2013 Preignes la Vieux, Southern France  6.60 
 
Sauté of chicken livers 
roast baby onions, lardons and wild mushrooms, sherry jus  9.00 
Pinot Noir 2014 Wingspan, Woolaston Winery, NZ 10.60 
 
Classic Wye Valley smoked salmon 
caper berries, horseradish cream     10.50 
Picpoul de Pinet 2014 St Peyre, Costieres de Pomerols, FR  7.75 
 
Tandoori spiced halloumi (v) 
chick peas, carrot puree, mango dressing, pistachio, raita    8.00 
Grenache Syrah Cabernet Rose 2014 Domaine Montrose, FR  7.30 

 
Twice baked goats cheese soufflé (v) 
sweet red pepper dressing, Parmesan crisp               8.25 
Sauvignon Blanc 2014 Winchester Estate, Marlborough, NZ  9.45  

 
Lightly spiced parsnip soup (v) 
onion bhaji, curry oil and finely chopped parsley     6.75 
Sauvignon Semillion 2013 Domaine Daniel Oliver, France 6.55 
 

To Share  
 

Antipasti grazing board (v)       8.00/14.00 
buffalo mozzarella, artichokes, Mediterranean vegetables,  
houmous, feta, olives & homemade bread 
Grenache Syrah Cabernet Rose 2014 Domaine Montrose, France 7.30 
 

Charcuterie grazing board      11.00/18.00 
all of the above with a selection of dry cured meats 
Minervois 2013 Les Balades, France  9.00 
 

Fish grazing board         11.00/18.00 
smoked trout, smoked mackerel  and smoked salmon 
horseradish cream, watercress, sunblushed tomatoes & homemade bread  
Albarino 2014 Esencia Divina, Adegas Gran Vinum, Spain 9.80 

 

 
 
 



 

 Pasta & Salad
 

Oriental egg noodle salad            8.00/14.00  
carrot, watercress, pak choi, water chestnut, with chilli & soy dressing 
with crispy duck           11.00/18.00  
Montepulciano d’abruzzo 2013 Bajo, Abruzzo, Italy  7.30 
  
Fresh egg tagliatelle (v)           12.00/18.50 
roast butternut squash, Woolley greens, Parmesan & toasted almonds 
Viognier 2013 Preignes la Vieux, Southern France  6.60 

 
Crab linguine           12.00/18.50 
lemon, chilli, & parsley  

 Albarino 2014 Esencia Divina, Adegas Gran Vinum, Spain 9.80
 

Mains 
 

Stuffed Portobello mushroom (v)       18.50 
Gorgonzola & walnut gnocchi, celeriac, kale & Parmesan cream     
Viognier 2013 Preignes la Vieux, Southern France  6.60 
 
Roast tenderloin of pork         21.50 
caramelised apple, Woolley garden rainbow chard, sage jus  
Montepulciano d’abruzzo 2013 Bajo, Abruzzo, Italy  7.30 
 
Steak frites  
Café du Paris butter, grilled tomato, confit mushroom 
6oz Fillet or 8 oz Sirloin                                                                                          27.00/ 25.50  
Add sauce Dijoniase           1.50 
Black Shiraz 2013 Richland estate, SE Australia  9.00 
 
Barbary duck confit        21.00 
braised puy lentils, spring onion mash, raspberry vinegar jus      
Malbec  2013 Casa Juanita, Mendoza,  Argentina 6.75 
 
Woolley 6oz burger         16.50 
Hobbs House sesame seed sour dough bun, Longmans Smoke Acre cheese, fries  
Rioja Crianza 2011 Finca Besaya, Spain  7.50 
 
Roast rump of lamb         22.25 
roast sweet potato, Woolley artichoke puree, curly kale 
Minervois 2013 Les Balades, France  9.00 
 
Pan fried cod fillet        21.50 
chorizo & chick peas with red chard, red wine sauce 
Rioja Crianza 2011 Finca Besaya, Spain  7.50 

 

Sides all £3.50 
Minted new potatoes * Rocket, pine nut & Parmesan salad * Skinny fries  

  Kale, garlic butter & smoked lardons * Mixed leaf salad

 



Desserts 
 
Bread and butter pudding, rum & raisin ice cream      8.00 
Pellar 2006 Ice Wine 8.50 (100ml) 
 
Orange and passionfruit parfait, homemade macaroons, vanilla tuile, mint syrup   8.00 
Botrytis Semillon, Three Bridges 8.50 (100ml) 
 
Sticky toffee pudding, vanilla ice cream       8.00 
Plum Saké 4.50 (25ml) 
 
Sicilian lemon torte, mango sorbet, berry compote     8.00 
Chateau Calabre 6.45 (100ml) 
or 
Limoncello d’Amalfi 4.50 (25ml) 
 
Dark chocolate fondant,  raspberry centre, orange sorbet     8.00 
 (please allow 15 minutes cooking time) 

Tosolini Espresso Coffee Liquor 4.50 (25ml) 
 
Pecan and maple tart , sesame seed tuile, vanilla ice cream    8.00 
Picpoul de Pinet 2013 Le Moelleux  4.30 (100ml) 
 
Selection of British cheese,  biscuits & grape chutney      9.00 
Churchills reserve Port 5.90 (50ml)  
 

Ports & Digestifs 
 

Churchills Reserve Port (50ml)       5.90 
A dense, rich and plummy port with a mulberry like fruit and good levels of tannin  
 
Churchills 10 Year Old Tawny Port (50ml)      9.50 
Pale in colour. Lovely complex cedary spicy nose with sweet pure fruit  
 
Churchills Crusted Port 2005  (50ml)      8.00 
A blend of Vintage Ports this is delicious on its own after lunch or dinner,  
also excellent with plum pudding or strong cheeses such as Camembert and stilton 
 
Amaretto Veneziano Saliza  (25ml)      5.00 
Made with real almonds – very special indeed!  
 
Plum Infused Saké  (25ml)         4.50 
Great acid/sweetness balance – big plum & almond notes  
 
Tosolini Espresso Coffee Liquor (25ml)      4.50 
An exclusive espresso coffee liquor. Made from the finest Arabica beans, toasted in the 
traditional artisanal Italian way to reveal a full bodied flavour aroma  
 
Limoncello d’Amalfi (25ml)       4.50 
Like liquid lemon curd with a kick  

 



 

Hot Drinks 
All served with homemade petit fours 

 

Cafetiere        
Latte 
Cappuccino       
Espresso 
Decaffeinated         
Hot chocolate 
 
Selection of HR Higgins (The Coffeeman) loose leaf teas; 
 
 Earl Grey    Berry Sextet   
 Luxury Afternoon Blend  Peppermint 
 Rooibos    Camomile 
 Jasmine    Apple & Ginger 
 Chun Mee   Decaffeinated 
 Assam Tippy Golden Broken Orange Pekoe 

  
Tea/coffee and petit fours        4.50 

    

Liqueur Coffees  
 
An indulgent coffee topped with double cream 

 

Highland coffee  - Black Ship 5 year whisky  

Honey coffee  - Evan Williams honey bourbon  

French coffee  - La Reviseur VS 

Italian coffee  - Amaretto Veneziano Saliza   

Calypso coffee  - Tosolini espresso liqueur 

Jamaican coffee  - Doorlys 5 year rum 

 
Liqueur coffees                   8.50 
Liqueur hot chocolates                    8.50 
 
 

  
 
 

Just a thought….  
Why not enjoy your dessert on a comfy sofa in one 

of our lounges? 
 
 


