
UPON ARRIVAL
Complimentary

“Waldorf” Salad  VE  

Chicory, celery, candied sunflower seeds, pickled grapes,  
dill ranch dressing

MAIN COURSE

SERVED HOT

Celeriac Wellington  V  

Trompette, farro, summer greens, parsley purée,  
caramelised shallot, celeriac sauce 

£21.85

Plaice Meunière  

Brown butter, lilliput capers, samphire, lemon

Recommended for two people

£56.50

Fosse Chicken  

Fennel and herb ballotine, chicken sauce, red pepper ketchup, 
sweetcorn, baby leek 

Recommended for two people

£55.40

Venison Wellington  

Mushroom duxelles, spinach crêpe, parsley purée,  
caramelised shallot, venison bordelaise

Recommended for two people

£59.60

SERVED COLD

Summer Salad  VE  

Butternut houmous, quinoa, confit tomatoes, cucumber,  
crispy kale, bitter leaf, pomegranate

£22.30

Caesar Salad  

Fosse chicken, baby gem lettuce, coppa ham,  
sourdough croutons, Winterdale cheddar, rapeseed oil

£24.30 

SIDES

Butterbean, Broad Bean and Helda Bean Salad,  
Salsa Verde  VE  

£4.70

Jersey Royal Potatoes  VE  

Café De Paris rapeseed oil

£4.70

Broccoli Tops, Sprouting Cauliflower with  
a Cheese Crumb  V  

£4.70

DESSERT

Wimbledon Strawberries and Cream  

Plant- based alternative available on request

£2.70

Lemon Tart  V  

Kentish raspberries, raspberry ripple, lemon balm

£8.55 

British Artisan Cheese Plate

Waterloo, London honeycomb, charcoal water biscuit,  
white grapes

£10.10



Dietary Key      VE   Vegan    V   Vegetarian    

The A-E labels indicate the carbon weighting of the dish. With A being very low and E being very high. This grade is based on how much carbon is 
used to make 1kg of the food. We’re committed to making climate-conscious food choices easier for our guests. For more information, please scan 
the QR code.

Our menu descriptions do not include all ingredients and we therefore recommend that you do not rely solely on this information. If you have a food 
allergy, please inform a member of the Food and Drink team before ordering and check the allergen information via the QR code on the menu.

Whilst every care is taken to ensure cross-contamination is minimal within our kitchens, circumstances may arise which are out of our control and 
could alter the accuracy of the dietary information provided.

AFTERNOON TEA 
Served from 3pm 
As part of our commitment to reduce food waste whilst delivering an exceptional dining 
experience, the cakes on our afternoon tea menu have been created using all elements of 
seasonal British ingredients and unrefined sugars.

Plain and Fruit Scones  V  

Wimbledon strawberry jam and Cornish clotted cream

Selection of Afternoon Tea Cakes

Early grey, Wimbledon honey and buckwheat madeleine

Dark chocolate, rye and courgette cake, dark chocolate ganache

Orange and cardamom polenta cake, orange blossom syrup

English cherries and spelt tart

Wimbledon Strawberries and Cream  

Plant-based alternative available on request

£32.00

CREAM TEA

Plain and Fruit Scones  V  

Wimbledon strawberry jam and Cornish clotted cream

£10.00

Wimbledon Cake Selection

From £4.40


