
Lunch 12.00–15.00 aftErnoon tEa 15.00–17.30

CAESAR SALAD 5.75
Romaine lettuce / croutons / parmesan

PARSNIP SOUP (V)  6.50
Glazed braeburn apples / celeriac crisp 

SMOKED LOCH FYNE SALMON                                        8.95
Tian of tomato & avocado 

SEARED SCALLOPS                                                                         10.75                                                                
Tomato & chives confit 
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CAESAR SALAD WITH CHICKEN BREAST                                            10.75
Romaine lettuce / croutons / parmesan

BUTTERNUT SQUASH ANGOLLOTI (V)                                               13.75
Shaved pecorino cheese / sage butter

SAFFRON AND CUCUMBER RISOTTO WITH SALMON  17.50
Parmesan crisp
 AS A VEGETARIAN OPTION WITHOUT SALMON (V)                14.00
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SELECTION OF BRITISH CHEESES 8.50
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THAI RED CHICKEN CURRY 16.25
Red peppers / cashews / jasmine rice  

CHILLI BEEF WOK 17.75
Vegetables / egg fried rice 

GRILLED FILLET OF LEMON SOLE 19.75
Olive-thyme potato purée / steamed spinach / lime butter  

ROAST LAMB CHOPS WITH BAROLO JUS 21.50
Fine herb polenta / grilled treviso
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CHOCOLATE TART 6.75 
Mint ice cream / berry compote

STICKY TOFFEE PUDDING 6.75 
Nutmeg ice cream / roasted pecans

APPLE AND BLACKBERRY CRUMBLE 6.75
Vanilla custard / calvados ice cream

SORBET SELECTION 6.75
Cherry & amaretto / apple / mandarin
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TRADITIONAL ENGLISH AFTERNOON TEA  18.50
Pot of tea 
Finger sandwiches
Scones / clotted cream / strawberry jam
Selection of pastries

CHAMPAGNE AFTERNOON TEA  25.50
Traditional English afternoon tea served with a glass of champagne

VIENNESE AFTERNOON TEA  14.00
Melange coffee 
Finger sandwiches
Apple strudel / crème anglaise

CREAM TEA 7.50
Pot of tea
Scones / clotted cream / strawberry jam
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ESPRESSO    2.10
ESPRESSO MACCHIATO 2.50
AMERICANO 2.50
DOUBLE ESPRESSO  2.80
CAPPUCCINO 2.80
LATTE  2.80
MELANGE  2.80

HOT CHOCOLATE  3.20

TRUFFLES AND MACAROONS (FOR TWO) 3.80
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BREAKFAST BLEND AFTERNOON BLEND 2.80
EARL GREY CLASSIC  2.80

ASSAM SUPERB GREEN TEA WITH APPLE 2.80

ROOIBOS RED BERRY  2.80
DARJEELING LAPSANG SOUCHONG 2.80
CAMOMILE PEPPERMINT 2.80
GREEN JASMINE GINGER & LEMON 2.80
FRESH MINT TEA  2.80fo
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LEMON TART  4.00
CARAMEL HAZELNUT  4.70
BLACK FOREST CAKE  4.90
APPLE STRUDEL / CRÈME ANGLAISE 4.90
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Members save 10% at the court restaurant. 
present your Membership card at the time of payment to reclaim your discount

prices are declared in £ inclusive of Vat at the current rate. a discretionary Service charge of 12.5% will be added to your bill.
please feel free to ask the team regarding any allergens. all our british meat is from red tractor or freedom food accredited farms.


