
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. 

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

BURGHLEY PLOUGHMAN’S 
£14 for one, £25 for 2 to share

Scotch egg, Grasmere farm pork pie, sausage roll, Lincolnshire poachers Cheddar, pickled 
onion, Askers bread, homemade chutney and glazed ham. 

ANTIPASTI 
£9 for one, £17.95 for 2 to share

Grilled and marinated aubergines and courgette, stuffed peppers, Persian feta, olives, 
artichokes cured meats, bocconcini, grissini and tomato bruschetta

BRITISH CHARCUTERIE & CHEESE 
£13.50 for one, £25 for 2 to share 

Rosemary studded baked camembert, selection of Cobblel Lane Cured meats, 
pickles and toasted baguette rocket salad

FRUITS DE MER 
£13.50 for one, £25 for 2 to share

Hot smoked salmon pate, potted crab, king prawn cocktail, marinated anchovies, 
caper berries, charred lemon, watercress salad, brown bread and butter

DESSERTS 
£12.95 per person

Autumn mess, chocolate and sea salted caramel brownie, 
raspberry tartlets, orange curd pavlova, elderflower jellies

Twilight tours sharing boards


