
Small Plates
Homemade garlic flatbread with smoked rapeseed oil, aioli and tomato (PB) 5.0
Grilled sardines, gremolata, sourdough toast 9.0
Isle of Wight tomatoes, strawberries, oak-smoked balsamic vinegar, basil, tarragon (PB)10.5
Acorn-fed Ibérico charcuterie; chorizo, loin and salchichón, Manchego, olives 13.0
Grilled Cornish native lobster rolls, aioli, tomato salsa 15.0
BBQ soused mackerel, smoked apple butter, citrus fennel 8.0
Charred summer greens with almonds and chilli 9
Smoked Jersey Royal potatoes, summer truffle butter, Old Winchester cheese 10.0
Caesar salad, smoked anchovies, Spenwood cheese, Hill House Farm pancetta 8.0

Wood-Fired Oven Flatbreads
Smoked braised lamb shoulder, garlic butter, mint yoghurt, Isle of Wight tomatoes 14.0
Serrano ham, Manchego, grilled peach, roquette leaves, honey and balsamic dressing 12.0
Courgette, confit garlic, lemon, Superstraccia (PB) 11.0

Weekly Smokehouse Special
Take a look at the kitchen board to see Chef’s special dish
prepared from our wood-fired oven, barbecue or smoker

Something Sweet....
Pennyhill Park honey and vanilla ice cream 6.5
How would you like it served?
Take your pick between a waffle cone, knickerbocker glory glass or a chocolate cup and choose your own flavour
combinations. Our choose one of our favourite flavour combinations:

Dulce de Leche
Dulce de leche, caramel pieces, white chocolate blossoms, caramel tuille

Almond Cherries and PX
Cherry sauce, aerated chocolate, freeze dried cherries, PX soaked cherries, cramelised almonds

Raspberry Rose
Raspberry sauce, raspberries, caramelised almond, dried rose

Eton Mess
Strawberry sauce, freeze dried strawberries, meringue, white chocolate blossoms

Allergen information by dish is available on request. Whilst we have kitchen protocols in place to address the risk of cross-contamination of allergens, and our chefs will take extra time to ensure additional precautions are taken,
we cannot guarantee their total absence in our dishes. We may be able to adapt some of our dishes to meet your dietary requirements. Please advise us of any food allergies or intolerances. A discretionary service charge of
13.5% will be added to your final bill. All prices include VAT. (GF) Made using gluten free ingredients (PB) plant based (*) Can be adapted to be plant based
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