
Inclusive of 20% VAT. An optional 12½% service charge will be added to your bill.  
Please notify your waiter of any food allergens or intolerances when ordering. Please be advised that our kitchen is not gluten-free or nut-free.

ROOM SERVICE 
AVAILABLE DAILY FROM 12PM – 10PM

(vg: vegan  |  gf: gluten free)

SIDES 
ALL £6.75

Hand-cut chips Fries Duchy baby gem, 
salad cream

Mixed salad (vg, gf)

Egg mayonnaise, garden cress, white loaf 
£12.00

Cucumber, cream cheese, dill, tomato loaf 
£12.00

Truffled chicken mayonnaise, wholemeal loaf 
£14.50

Scottish smoked salmon 
£16.00

FINGER SANDWICHES 
Served with root vegetable crisps

STARTERS

Three cheese toastie with Cornish quartz aged 
Cheddar, Clawson Stilton, Somerset Brie & 

Bramley apple & cider chutney served with root 
vegetable crisps  

£17.25 

Roasted heritage pumpkin soup, butternut 
squash crisps & toasted pumpkin seeds (vg, gf) 

£12.00

Caesar salad – Baby gem, anchovies, 
parmesan, croutons, poached Burford brown 

egg, Caesar dressing 
£16.00 / £24.00 

Add chicken £7.50 or bacon £5.00

Warm sourdough loaf served 
with salted butter 

£4.95 

CHEF’S DAILY SPECIAL  
Please speak to a member of the team for more information

MAINS
Club sandwich 

Grilled Suffolk chicken breast, bacon,  
plum tomato, baby gem, mayonnaise, 

fried egg, served with fries  
£24.75

Truffle & wild mushroom risotto,  
black garlic, roasted chestnuts & pickled 

shimeji mushroom (vg, gf) 
£16.25 / £23.50

Durrant’s cheeseburger 
Brioche bun, gem lettuce, plum tomato, 

caramelised onions, mature cheddar, 
homemade relish, gherkin & fries  

£25.50

Steak, mushroom and ale pie  
served with a side of your choice 

£34.00

DESSERTS

Bitter chocolate tart, 
wild cherries (vg, gf) 

£12.00

Chef’s homemade 
cake of the Day 

£5.25

Orange vanilla crème 
brûlée & shortbread 

£10.00

Bramley apple & ginger crumble, 
vanilla ice cream 

£11.75 

Ice cream / sorbet selection 
London honeycomb / raspberry ripple 
vanilla / lemon / mango / blackcurrant 

coconut 
£3.75 PER SCOOP

Panna Cotta, mulled wine berries 
compote, almond tuiles 

£10.75 

Selection of cheeses 
Cornish quartz aged Cheddar, Clawson  

Stilton, Somerset Brie, Rosary Goats Ash 
served with oatcakes, celery, Bramley  

apple & cider chutney & grapes 
TWO £13.25 / FOUR £19.25


