
   
 

  
If you have any food allergies, intolerances, or dietary requirements, please let us know at the time of ordering.  

We apply a discretional service charge of 10% to all tables, which 100% of it goes to staff  

 

 
 
 
 

 
STARTERS 

 
Soup of the Day         8 
Warm Bread & Butter            
 

Terrine                       10.50 
Ham Hock Terrine, Piccalilli, Sourdough Toast 

 
Scallops                       12.50 
Pan Seared Orkney Scallops, Pea Puree, Crispy Pancetta             

 

Heritage Tomato                      10.50 

Bocconcini, Basil Pesto, Tomato Emulsion, Rye Cracker  
                                                                                                                                                                                 

Beetroot Cured Salmon                                                                                                                           11.50 
Confit Beetroots, Creme Fraiche, Coral Tullie  
 

  

 
 
MAINS 
 
Pork           26 
Pork Fillet & Belly, Fondant Potatoe, Tenderstem, Burnt Apple Puree, Jus 

 
Cod           29 

Cod Fillet, Mussels, Pancetta, Broad Beans, Peas, Pearl Onions    

 
Lamb           30 

Lamb Rump, Lamb Bon Bon, Red Cabbage, Potato Rosti, Cumin Yoghurt, Jus 

 
Wellington          20 

Mushroom Wellington, Cauliflower puree, Confit Beetroot, Candied Walnuts  

 

Chateaubriand                                                                                                                                                                              
Aged Beef Fillet, Dauphinoise Potato, Wild Mushroom, Tomato, Broccoli, Carrots, Jus                              90 (Serves 2) 

                                            

Sides 
 
Truffle Fries                                     6  
Dauphinoise Potato                                                                                                                                              6 
Carrots, Pistachio                                                                                                                                                  6 
The 150 Yard Salad                                                                                                                                               4.50 
Macaroni Cheese                                                                                                                                                  6 
 
 



   
 

  
If you have any food allergies, intolerances, or dietary requirements, please let us know at the time of ordering.  

We apply a discretional service charge of 10% to all tables, which 100% of it goes to staff  

 

 
 
 

 
 

DESSERTS 
 
Rhubarb                                                    11 
Strawberry, Pistachio 
 

Panna Cotta         10 

Poached Berries      
 

Chocolate Cremeux                       11 

Pear with Vanilla Ice Cream 
 

Cheese          15 
Selection of English Cheese, Biscuits, Apple, Chutney        
 
Coffee & Petit Four        8 

 

 

 
Dessert Wine        70ml  Bottle 
Sauternes, L’Ouest De Lamthe Guignard     9.5  46 

Royal Tokaji Late Harvest       9.5  48 

Araldica Moscato d’Asti       6  35 

Nectar’ Pedro Ximenez       9.5   48 

 
Fortified Wine        70ml  Bottle 
 
Fino ‘Inocente’ Pago De Macharnudo     6  30 

Late Bottled Vintage Port       6  48 

10 Year Old Tawny Port       8  79 

10 Year Old Malvasia, Justino’s      9  82 
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SCAN FOR EVENT DETAILS 

🌳 
Burleigh Wellness Garden 

We invite all locals to enjoy our wellness garden with any Lunch, Afternoon Tea or Dinner booking 

(£10 Charge plus a min spent £15 per person). We have the Hot Tub, Plunge Pool & Sauna ready for 

you with our Treatment Hut available to book for Holistic Massages  

Phone to book 01453 883 804 

 


