
A L F R E S C O  D I N I N G
a t  T h e  G a r d e n  B a r  &  G r i l l

Grill
All mains are served with your choice of classic side

Miso roasted aubergine , coriander and red chilli salad, tahini dressing (ve) (gf) 11.95

Free range maple cured hot dog, brioche roll, yellow mustard, pickle and sauerkraut relish, 
onion and paprika crumb

14.95

Dry aged beef burger, aged for 28 days, 'Kraft' cheese, crispy onions, 
signature house sauce (*gf)

14.95

Plant-based burger, vegan smoked cheese, spiced tomato chutney (ve) 14.95

Grilled shell on tiger prawns , extra virgin olive oil, fermented red chill, confit garlic, fresh 
garden herbs (gf)

16.95

Grilled Norfolk chicken flatbread, harissa yoghurt, smacked cucumber, sumac onions, 
pomegranate seeds, fermented red chilli, za’atar

16.95

Grilled Cornish lamb flatbread, harissa yoghurt, smacked cucumber, sumac onions, 
pomegranate seeds, fermented red chilli, za’atar

17.95

Buttermilk grilled monkfish tail, bang-bang dressing, fresh lemon (gf) 19.95

Jimmy Butlers free range pork cutlet, lovage pesto (gf) 21.95

Lobster & crayfish roll, Bloody Mary Marie Rose, spiced seaweed crumb,
lobster butter

21.95

Dry aged 10oz ribeye steak, rosemary and garlic marinade, lobster butter (gf) 34.95

Young Diners Menu
All served with pesto pasta salad

Grilled halloumi and red pepper burger (v) (*gf) 7.25

Grilled chicken burger (*gf) 7.25

British beef cheeseburger (*gf) 7.25

(V) = Vegetarian      (VE) = Vegan    (GF) = Gluten Free      (*GF) = Can be adapted to Gluten Free on request
(**) = Can be adapted to Vegan on request

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.

Add Classic Sides
Pitted Nocellara olives, served on crushed ice (ve) (gf) 3.75

Coronation slaw, sour pickled mango, coriander shoots (v) (gf) 4.95

Mini Caesar salad, baby gem, freshly grated Parmesan, smoked anchovy crumb (gf) 4.95

Mixed quinoa and fennel salad, citrus and tahini dressing, toasted seeds (ve) (gf) 4.95

New season potatoes, truffle mayo, spring onion and chive (v) (gf) 4.95

Heritage tomato salad, feta cheese, sumac onions, tarragon vinaigrette (v) (gf) 4.95

Marshfield Ice Cream Pots
Vanilla, Chocolate, Strawberry, Plant-Based Salted Caramel 4.25
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