
SNACKS
Wildfarmed sourdough, whipped butters  (v) 7

Whipped cods roe, radishes 7

Snowdonia Cheddar cheese croquettes, pickled walnut mayonnaise (v) 8.5

STARTERS
Roasted pea & courgette soup, herb pesto (pb) 7.5

Grassroots beef fat crumpet, pickles, crispy onions 11.5

Cured salmon, smoked salmon rillete, horseradish dressing 12

Tenderstem broccoli, basil pesto, salted ricotta, toasted hazelnuts (v) 10

Burrata, Isle of Wight tomatoes, basil & toasted sunflower seeds (v) 13

MAINS
English pea ravioli, heritage tomato, hazelnut salad (pb) 17.5

Waldorf salad, goat’s cheese bon bons, fresh apple, celery,  candied walnut salad (v) 17

Grilled whole plaice, preserved lemon butter, crispy ratte potatoes 27

8oz Ribeye steak, thyme roasted plum tomato, flat mushroom, London Pride braised

shallot, peppercorn sauce, triple-cooked chips 29.5

Texel lamb breast, merguez, mini Shepherd’s pie, courgette purée, harissa lamb sauce 28

Miso glazed cornfed chicken, garlic mash, charred sweetcorn, pickled girolles, chicken jus 22

Butterflied seabass, olive oil marinated courgette, coastal herb salad 24

Confit leg of rabbit, parma ham, pea & broad bean salad, heritage carrot, chicken broth 23

SIDES
Courgette chilli salad (pb) 5.5

Hot honey carrots, hazelnuts, Parmesan 5.5

Crispy ratte potatoes, herb pesto (pb) 5.5

Chargrilled hispi cabbage, truffle, hazelnuts (v) 5.5

Optional service charge 12.5%
or information regarding allergens in our food and drinks, please scan the QR code on the menu. If you are unable
to scan the code, a member of our team will be happy to assist you. Inform us of any food allergies when ordering.
Note that we cannot always guarantee the complete absence of allergens due to preparation processes. Items with (v)
are vegetarian, and those with (pb) are plant-based. Adults need around 2,000 kcals per day.

BEAUFORT RESTAURANT



Strawberry trifle elderflower, Sipsmith gin (v) 10.5

Vanilla parfait, poached peaches, torched meringue (pb) 9

Raspberry Eton Mess, lemon curd, pistachios (v) 9.5

Vanilla crème caramel, Pedro Ximenez, blood orange, hazelnut (v)10

Lemon & black sesame mille feuille, lemon curd, black sesame tuile 13 

Sticky toffee Choux au craquelin, vanilla ice cream (v) 10

Valrhona chocolate delice, black cherry, hazelnuts (v) 10.5

British cheeseboard; Oxford Blue, 

Double Gloucester, Cotswold Brie, grapes, 

apple chutney, crackers (v) 12.5

DESSERTS

DESSERT& FORTIFIED WINES

Optional service charge 12.5%
For information regarding allergens in our food and drinks, please scan the QR code on the menu. If you are unable to scan
the code, 
a member of our team will be happy to assist you. Inform us of any food allergies when ordering. Note that we cannot always
guarantee the complete absence of allergens due to preparation processes. Items with (v) are vegetarian, and those with (pb)
are plant-based. Adults need around 2,000 kcals per day.

Graham’s Ruby Port 4.00 / 7.60 

Taylor’s 10yo Tawny Port 5.20 / 9.70 

Ch. Delmond Sauternes 6.10 / 12.20 

Tea & Coffee 4.1
Americano / Decaf

Espresso / Double Espresso / Decaf 

Latte / Cappuccino / Flat white / Decaf 

English breakfast / Earl Grey 

Peppermint / Fresh mint / Chamomile

Lemon & Ginger / Berry burst

With Petit fours (pb) (v) 8.1

Chocolate truffle (v) & Mango pate de fruit (pb)
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