
 

 

 FOOD ALLERGENS INFORMATION 

If you have an allergy or intolerance, please speak to a member of our catering team before you order or purchase any food or drink. The written 
allergen information that we provide, details the 14 major allergens that are contained in the ingredients. If you require further information about 

the presence of unintentional allergens (may contains), please ask us so that we can help you with your choice. If you are a regular customer, 
please continue to ask a member of our team as recipes and ingredients may change. 

Members Restaurant Bistro 
Served from 11:00 

 

Platters to share (serves two) 
 

  
Picnic platter 
Shallot and sage grilled free-range chicken, smoked chalk stream trout, pork and truffle sausage roll, 
ash goat cheese, garden bean and truffle muffin, rustic breads  
£39.90 
  
British charcuterie platter  
Cured Suffolk meats, fennel salami, chorizo and coppa-cured ham, tomberries, baby mozzarella, 
olives, sweet peppers, chervil pesto, lemon hummus and flat bread 
£39.90 
  
Garden platter (V) 
Poached English asparagus, Bath soft cheese, garden bean and truffle muffin, sweet pepper 
hummus, heritage carrots, tomberries, mozzarella, olive, rocket and rustic bread  
£35.70 

 
Main menu  

 
Severn & Wye smoked and poached salmon, shallot, caper and Charlotte potato salad, dressed 
garden leaf, lemon aioli  
£24.00 
   
Chargrilled top rump burger, smoked applewood, honey-cured bacon, tomato relish, toasted potato 
bun, skin on fries, beer batter onion rings  
£23.00  
  
Piri piri free range chicken, spiced rice, mango slaw, smoked paprika corn  
£23.00 
  
Spinach and ricotta ravioli, parmesan and chive velouté (V) 
£22.50 
  
Cornish crab and king prawn fish cake, sauté samphire, garden beans, white cream   
£23.00 
 
Sausage and mash  
£22.00  
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Poke bowl  
grilled chalk stream trout or plant-based duck (VG) 
avocado, meat radish, pickled carrot, baby cucumber, brown rice edamame beans, seaweed, kimchi, 
soy and sesame dressing  
£23.70 
  
Portion of rustic fries, garlic aïoli (V) 
£6.00 
  

 
Children’s menu 

 
Buttermilk chicken tenders, vegetable slaw, rustic fries  
£10.00 
  
“Bangers and Mash” garden peas and roasted carrots  
£10.00 
  
Cod fingers, mashed potato, broccoli  
£10.00 
  
 


