
Our menu features specially sourced & sustainable ingredients from the local area 

STARTER 

Golden beetroot and Burghley apple salad with goat’s cheese & caramelised walnuts 

Wild mushroom croquettes, baby leaf salad & tarragon aioli 

Filo pastry tart with spiced lamb, sumac & cucumber yoghurt 

~ 

MAIN 

Baked hake, cauliflower puree, braised cabbage, roast hazelnut and fondant potato 

Lincolnshire poacher mac n’ cheese with roast autumn squash, black garlic and sage 

Venison cobbler with cheddar and rosemary scone. 

~ 

SWEET 

Pear and chocolate frangipane tart 

Pumpkin, caramel and ginger baked cheesecake 

Dark chocolate, coconut and fudge pot 

Burghley by Twilight 
Set Menu £39.50  

Includes a glass of Sparkling Coates & Seely on arrival or Sparkling Pear Bellini 

Our food is prepared in kitchens where nuts, gluten and other allergens are present. Our menus descriptions do not include all 
ingredients. If you have a food allergy please let our staff know before ordering.  A full list of allergen information is available on request. 


