
 

The Conservatory Restaurant Menu 

Starter 
 

Asparagus and watercress soup, poached quail egg (V) £8 

 

Ham hock terrine, pickled vegetables, picallili, mayonnaise £9 

 

White gazpacho panna cotta, smoked salmon, pickled cucumber and fennel £10 

 

Wild mushrooms on toast, poached egg, truffle oil (V) £9.5 

 

Pressed chicken thigh, brown bread puree, crispy leeks, black pudding crumb £12 

Crab bisque, crab on toast, lemon truffle oil £10 

 

 
 

Main Course 
 

Sirloin steak, mushrooms, tomato, triple cooked chips, peppercorn sauce £27 

 

Roast tender loin of pork, venison bon bon, creamed celeriac, 

 buttered curly Kale £25 

 

Duo of new season lamb, creamed peas, bacon lardons, beetroot puree  £20 

Squid ink risotto, buttered mussels, squid, lemon balm, chervil oil £21 

 

Pan seared cod fillet, creamed wild garlic gnocchi, buttered samphire £20 

 

Homemade beetroot and goats cheese ravioli, roasted golden beets and split basil sauce (V) £18 

 

Roscoff onion tart tatin, roast butternut squash, grilled halloumi and rocket, confit cherry tomatoes (V) £17 

 

 

 
 

Side Dishes  
Tender stem broccoli with toasted almonds / selection of wilted greens / carrots / onion rings /  

triple cooked chips £3.00 each 

 

“All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 

include all ingredients. If more information about allergens is required, please ask a member of the team.’’ 



Light Bites 

Soup of the day £6 

Caesar salad £6.5/£12.5 

Chicken Caesar salad £7.5/£14.5 

Buffalo Mozzarella, beef tomato, basil, croute & balsamic dressing £7.5/£14.5 

Salmon & cod fishcake, dressed leaves white wine and cream sauce £7/£14 

Classics 

Handpicked Burger, cheese, bacon, lettuce, red onion, tomato chutney & triple cooked chips £14.5 

Hampshire steak pie, creamed potato, buttered greens £15 

Pan fried gammon steak Fried egg, charred pineapple & triple cooked chips £12.5 

Battered Cod, triple cooked chips, tartar sauce &buttered peas £13.5   

Wild boar & apple sausages & mash, crispy onion rings, red wine jus £14 

Butternut squash & blue cheese risotto £14 

Creamy wild mushroom tagliatelle, char grilled chicken £15 

Seared tuna steak, nicoise salad, poached egg £16.5 

Side Dishes  
Tender stem broccoli with toasted almonds / selection of wilted greens / carrots / onion rings /  

triple cooked chips £3.00 each 

Desserts 

Rhubarb and custard tart, rhubarb textures £8 
 

Pink grapefruit parfait, blood orange gel, caramelised orange segments, 
Hazelnuts & honeycomb £8.5 

 
Cherry bakewell tart, cherry gel, granny smith apple sorbet £8 

 
Dark chocolate Delice, caramalised white chocolate,  

cherry jelly, cassis sorbet £9.5 
 

Pimms jelly, cucumber sorbet, fresh berries £9 
 

Lemon meringue tart, lemon gel £8 
 

Cheeseboard Please choose three Artisan cheeses, biscuits, grapes & chutney £10 
(£4 supplement for an additional 2 cheeses) 

 
***** 

Teas & Coffees from £3.5 teas & coffees & petit fours £6 
“All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not 

include all ingredients. If more information about allergens is required, please ask a member of the team.’’ 


