
 

Dinner Menu 1 
 

To Begin 
 

Chef’s homemade soup of the day (v, g/f) 
 

Mi-cuit salmon, chervil emulsion, crab mayonnaise, pickled Japanese radish,  
caviar & sea herbs 

 
Wild mushroom parfait, pickled shimeji, micro herb salad, ciabatta (v) 

 
Char sui pork belly, kimchi, radish, miso broth, crackling 

 
Pan seared breast of quail, crispy leg, chorizo jam,  

charred sweetcorn, sweetcorn puree 
£5 supplement 

 
 

 

To Follow 
 
 

Breast of corn-fed chicken,  
Black truffle mash, king oyster mushroom, kale, mushroom Bordelaise 

 
Pan fried stone bass, pomme Anna, baby leek, brown shrimp & toasted hazelnuts, 

crispy potato, chive cream sauce 
 

Pan fried Gressingham duck breast, 5 spice duck cannelloni, pak choi,  
egg noodles, hoi sin 

 
Butternut squash & wild mushroom tart, mushroom ketchup,  

squash crisp, herb salad (v, g/f) 
 

Marinated flat iron steak, braised short rib, turnip puree, picked turnip,  
boulangère potato, red wine jus 

£7 supplement 
 
 
 

 



 

Dinner Menu 1 
 

 
To Finish 

 
 

Vanilla baked cheesecake, poached rhubarb, white chocolate & ginger crumb, 
rhubarb sorbet 

 
Dark chocolate pave, roasted banana, peanut brittle, chocolate crumb,  

banana ice cream 
 

Orange & olive oil cake, whisky & tonka bean cream, candied pistachio 
 

Warm apple financier, apple chutney, vanilla ice cream, crème anglaise,  
apple crisps 

 
Selection of local and continental cheeses, grapes, celery, crackers  

and Chaloner Estate chutney  
 
 
 

After dinner coffee 
Choose either a cafetiere of coffee or from our tea selection,  

served with petit fours 
Liqueur coffees – priced individually. 

 
One Course - £30.00 
Two Courses - £40.00 

Three Courses - £50.00 
Three Courses with Coffee and Petit Fours - £54.50 

 
 

After dinner drinks from The Safe 
Select an after-dinner drink from our fine and unusual whiskies, brandies and wines or from our 

craft gin selection. Then enjoy your favourite whilst relaxing within the Inner Hall  
or Drawing Room following dinner. 

 
Built as a muniment room where the deeds for the estate were once kept, this Chubb safe has 

been lovingly transformed into a magnificent liquor room. 
 
 
 

If you have any questions regarding our ingredients or have a food allergy or intolerance, please inform your server before you 
order your meal or drinks. The allergy information relates to ingredients deliberately present in our dishes. It has been provided by 

our suppliers and all reasonable steps have been taken to ensure information is accurate. If you are sensitive to the traces of 
allergens, we are unable to guarantee that any of our foods are suitable for you. 


