
 
 

Henry VIII, first saw the face of Catherine at Easthampstead Park whilst dancing with her on 

the same evening, and following Arthur’s tragic death after only 6 months of marriage, was 

betrothed to his older brother’s widow – he was around 12 years old at the time.  

At the age of just 17, Henry married Catherine on 11th June 1509 and was crowned as King 

less than two weeks later. Unfortunately Catherine failed to produce a male heir for the 

King, and in the summer of 1531 Catherine returned (or was banished) to Easthampstead 

Park when a messenger from the King confirmed their divorce 

In 1860, the fourth Marquis demolished the old house, leaving only a stable block that is to 

be seen as the low white building on the golf course. The present mansion was completed 

around 1864.  

At about the same time as the present mansion was erected, the Marchioness provided for 

the rebuilding of Easthampstead Parish Church (St. Michael’s), where there are memorials 

to the Trumbull and Downshire families and also to the poet, Fenton. 

 

 

 

 

 

 

 

 



While you wait 

 

Freshly baked artisan breads       £ 6.00 

Burnt onion butter, dipping oil and balsamic vinegar (CD, CG) 

 

Starters 

Smoked duck breast                                                                                      £10.50 

With beetroot, mix salad, fig, pine nuts & rosemary olive oil, balsamic dressing.    

Inca tomatoes and goats cheese                                                         £9.00 

Cracked black pepper, drizzled olive oil, crostini, balsamic (CD, CG) 

Woodland mushroom fricassee                 £8.00 

Rocket salad, crostini (CD, CG) 

Salmon Gravadlax 

with goat cheese mousse & gold beetroot, honey, and mustard dressing. (CD, GF, V)                      £10.50                                                                                                                                                                           

 

Pea panna cotta and Parmigiano Reggiano puree 
served with Parma ham. CD, CG, NF                                                                                                              £9.00 

 

Char grilled Asparagus                       £10.50                                                                                                                                                                           
with poached eggs, Hollandaise sauce (DF, GF, V,  NF, CD)                                                                                   

 

Mains 

Spatchcock peri-peri chicken (CG, DF)      £19.50 

Peri peri marinated half roast chicken served with triple cooked chips, grilled tomato,  

garlic mushrooms, watercress (GF, DF)     

Sustainably sourced, grilled whole Mackerel                                    £22.00 

Lemon, garlic & paprika marinade, sauteed new potatoes, fennel & orange salad,  

(GF, DF, C Fish) 

Grilled Tofu kebab         £ 18.00 

Courgettes, peppers, shallots, cherry tomatoes, mushrooms  with lemon tarragon sauce  

(GF, DF, V, Vegan, N) 



Butchers Choice 

Sourced locally; Hattos & Son Butchers and Barracks farm 

Served with, triple cooked chips, grilled tomato, garlic mushrooms, watercress 

and your choice of 1 sauce 

10oz Rump steak         £20.50 

10oz Sirloin steak         £29.00 

8oz Fillet steak         £34.00 

Surf & turf – 4oz fillet, grilled garlic tiger prawns  (GF, CD, C Crustaceans)   £30.00 

 

Sauces 

Choose from:  Peppercorn (GF, CD); Chimichurri (GF, DF,V, Vegan ); Bearnaise (CD, GF, C Egg);  

                                        Lemon Tarragon sauce; Lemon & herb peri peri(CG,DF ) 

 

 

Sides 

Sauteed rosemary & garlic new potatoes, (GF, CD, V)                                                        £5 .00   

Beer battered onion rings (CD, CG, V) )                                                                                                 £5 .00   

Steamed broccoli & green beans (CD, GF, V) )                                                                              £5 .00   

House salad (GF, DF, V, Vegan) )                                                                                                                          £5 .00   

Caesar salad (CG, CD) )                                                                                                                                          £5 .00   

Creamed spinach (CD, GF, V) )                                                                                                                        £5 .00   

                                                                                                

 

                                                                                       

                                                                        

                                                                                                     

    

                                                                                                           



To Finish 

Chocolate Orange Tart                                                                                    £ 7.50                                

With Clotted cream ice cream (CD, CG)                                                                                                                                                                                                                                                

                                   

Vanilla Panna cotta                                                                                          £7.50 

berry compote  (CD.GF, V)  

                                  

Trio of British farmhouse cheeses               £10.00 

Oat crackers, spiced fruit chutney, grapes & celery (CG, CD) 

 

East Hampstead Park Eton Mess                                                                  £ 7.50 

With berries and meringue strawberry jelly toping with raspberry coulis          

Yarde Farm Devon Ice Cream Trio                                                                £ 7.00 
         
Choose from: 
        Marshmallow Mudslide     Chunky Chocolate 
        Cookie Dough and Clotted Cream    Banoffee Crunch 
        Salted Caramel      Vegan Chocolate 

        Strawberry       Lemon Sorbet 
 

                            

                                                               

             



Wine List 

Carefully crafted to compliment your meal. 

Our knowledgeable team are more than happy to share their recommendations to pair with 

your chosen dishes. 

Sparkling & Champagne 

Dimora Prosecco (It) 
Smooth, fruity and delicious with medium tannins and a fantastic structure 

 
Baron De Marck Brut NV (Fr) 
Fresh green apples, lemon sherbet and white flowers leap from the glass. Underneath 
there's support from hints of toast and brioche and a lovely pithiness. Dry, refreshing and 
focused with notes of citrus peels and grassiness. 

£29.00 
 
 

 
 

£42.00 
 

 

White Wine 

Sauvignon Blanc Vamonos, Central Valley, Chile 
Zesty with a crisp, refreshing acidity. Slight hints of melon and grapefruit on palate 
 

Pinot Grigio Cassa de Rossa, Veneto, Italy 

Lemony on the nose, with a delicious balance in the mouth, with a sublime lingering  
finish of fresh garden herbs  

 
Chardonnay Homeward bound, Australia 

Bright and zesty, with flavours of white stone fruit and citrus tang to finish 
 

Chenin Blanc Free-run Steen, South Africa 

Bursting with flavour, this is mouth watering with intense tropical fruit flavours 
offset by a vibrant acidity. Crisp, bold and refreshing. 

 
Sauvignon Blanc Mack & Collie, Marlborough, NZ 
A herby, white sauvignon, brimming with crisp acidity and tangy citrus flavours 

  
Chablis Olivier Tricon, Burgundy, France 

Bright, elegant, crisp minerality and refreshing citrus like acidity. Beautifully balanced  
 

Sancerre Les Petit Broux, Les Celliers de Ceres, Loire, France 

Good concentration of green fruits and crisp citrus flavours with a racy, mineral streak and 
refreshingly clean finish (Vg) 
 

 

£24.00 
 
£24.00 
 
 
 

£22.50 
 
 
£26.00 
 
 
£27.00 
 
 
£32.00 
 
 
£35.00 
 



 

Red 

 

Merlot Vamonos, Central Valley, Chile 

Brimming with flavours of crushed dark fruits and oak notes. Soft ripened tannins lead to a 
silky lingering finish 

 
Cabernet Sauvignon Vamonos, Central Valley, Chile 
Plum, blackberry and cedar flavours interlacing throughout the palate. Slight hints of 
leather and tobacco. 
 
Shiraz Homeward Bound, Australia 
Smooth and textured, with dark chocolate and lively spices bursting through 
 

Malbec Melodias, Trapiche, Mendoza, Argentina 
A robust wine accented by rich flavours of violets  
and plums. Subtle hints of vanilla add a renewed sweetness on finish (Vg) 

 
Rioja Crianza Ramon Bilbao, Rioja, Spain 
A youthful, ruby red wine with spicy nuances of cumin, vanilla and cinnamon (Vg) 

 
Pinot Noir Yealands, Marlborough, New Zealand 
The palate is well rounded, with notes of plum and spice, silky tannins (Vg) 
 

St Emillion Lussac, Chateau La Tuilerie des Combes, Bordeaux 
TA medley of black cherry, chocolate, liquorice and eucalyptus come together in this rich 
wine. Soft rounded tannins (Vg) 

£24.00 
 
 
 

£24.00 
 
 
 

£22.50 
 
 
£26.00 
 
 

£28.00 
 
 
£32.00 
 
£35.00 
 
 
 

 

Rose 

La Vidaubanaise Comte de Provence Rosé (Fr) 
This beautifully balanced wine offers concentrated fruit flavours with a crisp, zesty finish 

 
Les Mougeottes Grenache Rose (Fr) 
Floral and fruity bouquet with crisp, citrus fruit, great length and piercing tones of 
limestone. Round, lush and utterly elegant 

 

£29.00 
 
 

£28.50 
 

 


