
 

THE KING & LAMB 
 

Patrick Lamb (c.1650–1708) built Stoke Place in 1690, where for almost 50 years he cooked for 

the Kings & Queens of England, including Charles II, James II, William, Mary, and Queen Anne. 

He was doubly appointed Master Cook to the Queen's Consort, and Sergeant of His Majesty's 

Pastry in Ordinary in the year 1677, during the reign of Mary II of England and her husband 

William III; in 1683 he was promoted to Master Cook to the Monarch, a position that he held 

until the early 1700s. 

Our menu is a modern tribute to one of the greatest chefs England has ever produced, served 

in the house where he lived and cooked; you are indeed in good company, for royalty once 

sat where you sit today. 

Lancelot ‘Capability’ Brown was commissioned by Field Marshall Sir George Howard to 

landscape the estate grounds of Stoke Place in 1765, and in the two years it took him to create 

the current signature parkland with its lake and islands, he was paid the princely sum £800, 

which may not sound a lot, but then again these days it would equate to a hefty £8,440,000! 

One hundred years later, the Howard-Vyse family built the three beautiful, walled kitchen 

gardens which today supply ingredients for each of the dishes for the menus in the King & 

Lamb; these kitchen gardens are being faithfully restored to their former glory and original use, 

and will eventually be the epicentre and driving force behind the food at Stoke Place. 

 

Dramatis Personae – (The Three Musketeers) 

 

Noel Capp ~ Head Chef 

Noel has worked in, and 

headed up some of the most 

well-known kitchens in the 

country, including The 

Dorchester’s Coworth Park, 

Harvey Nichols, L’Odeon, The 

Canteen, as well as Michelin-

starred Eastwell Manor, and 

The Goose at Britwell Salome. 

Working alongside the likes of 

Marco Pierre White has given 

Noel a love of naturally fine 

ingredients, sourcing most of 

our produce from the estate 

itself and surrounding area. 

His style speaks for itself; 

simple, accessible, with 

outstanding flavours on the 

plate, beautifully presented. 

No passing-fashion fluff here 

(he is after all a Northerner!), 

but an awful lot of substance. 

 

Sample 

 

James Grassby ~ Sous Chef 

Having spent some years in 

Sydney & Auckland, James 

has been partially influenced 

by a Pacific Rim style of 

cooking and its emphasis on 

ultimate freshness and 

seasonality, and combined 

with the classical skills of 

French & modern British 

cuisine, he has brought this 

passion to the King & Lamb; 

he spent 4 years with Noel at 

Coworth Park as Sous Chef, 

as well as having had the 

chance to work in the 2 

Michelin star Midsummer 

House, and he shares the 

team’s vision of outstanding 

produce being allowed to 

shine on the plate, working 

closely with Noel in the 

design of dishes for the new 

menus at Stoke Place. 

 

 

Hugh Marsh ~ Pastry Chef 

Hugh adds the drama to the 

team; with an impressive 

background in lead pastry 

roles at The Savoy, St. David’s 

Hotel, Danesfield House, and 

The Grove, his talent and flair 

are evident in the creations 

he works. He represented 

Great Britain in the World Skills 

Competition (the equivalent 

of the workers Olympics) held 

in South Korea, as well as 

Wales in the Culinary Arts 

team. Passionate about all 

things sweet, the delicious 

desserts, awesome cakes 

and incredible sugar-work 

sculpture Hugh produces are 

works of art in themselves, 

and a fantastic way to finish 

a wonderful meal at Stoke 

Place and the King & Lamb. 

 

 



   

SUNDAY LUNCH 

 

 

Cured Trout  

Cured Trout, Orange, Blackberry, Juniper Botanicals      

Garden Beetroot (v)          

Marinated beetroots, Tunworth soft cheese from Hampshire, Pinenut crumb, cabernet 

sauvignon marinade          

Ham Hock Terrine         

Ham Hock Terrine, Charred Leek, Cumberland Sauce, Toasted Country Bread 

 

~~~~~~ 

 

Roast Beef            

Roast Beef, Served with Traditional Vegetables, Roast Potatoes, & Gravy 

Line Caught Stone Bass         

Seared Stone Bass Fillet, Salt Baked Celeriac, Girole Mushrooms, Herb Gnocchi 

Harvest Risotto (v)           

Pearl Barley Risotto, Watercress, Wild Mushrooms, Apple Foam  

        

~~~~~~ 

Hugh’s Posset            

Lemon Posset, Poached Blackberries, Blackberry Sorbet, Fennel Pollen Meringue 

Smooth Chocolate           

Smooth Dark Chocolate Fudge Cake, Salted Caramel, Crispy Homemade Chocolate Ice 

Cream 

The Cheeseboard (£3 supplement) 

Selection of English cheeses, Stoke Place homemade chutney, and garden celery 

 

 

TWO COURSES ~ £24          THREE COURSES ~ £29 

 

We cannot guarantee that dishes do not contain nuts. If you have any allergies please inform us prior to 

ordering and we will try to recommend a suitable dish. All prices include VAT.  A 12.5% discretionary 

service charge will be added to your bill 

Sample 


