
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 

Some dishes may contain nuts. Please let us know if you have any allergies or intolerances. We are happy to provide you 

with any allergen information you need.

A Taste of The Retreat

MAINS

PAN FRIED HALIBUT
Cauliflower, Capers, Raisins, Sea Herbs

BRAISED BEEF RIB
Buttered Mashed Potato, Hispi Cabbage, Pickled Mushrooms

BLACK OLIVE GNOCCHI
Courgette, Minted Yogurt, Wild Rice

PUDDINGS

WHITE CHOCOLATE TARTLET
Yorkshire Rhubarb, Stem Ginger

BAKED VANILLA CHEESECAKE ELCOT MESS
Raspberry, Meringue

BARKHAM BLUE
Fig Chutney, Pickled Pears, Crackers

INTRODUCTION 

HAM HOCK ROULADE, BURNT APPLE PUREE

SMOKED COD ROE, SOURDOUGH CROUTE, KETA CAVIAR

TRUFFLE ARANCINI, RED PEPPER COULIS

STARTERS 

NORI-WRAPPED SALMON MI CUIT
Cucumber, Oyster Mayonnaise

PEA SOUP
Feta, Mint, Sorrel

VENISON CARPACCIO
Truffle Mayonnaise, Rocket, Beetroot Ketchup
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