
all our dishes, except puddings, are gluten free or dishes marked gf* can be adapted to gluten free 
puddings marked  gf  are gluten free,   dishes marked ve* can be adapted to vegan

An optional 10% service charge will be added to your bill.  Please speak to a member of the team if you would like this to be removed. Prices include VAT at current rate. It is 
the responsibility of the guest to inform the manager of any allergens or special dietary requirements 72 hours prior to ordering as well as each time you place an order. 

Allergen information relating to all our dishes is available however please note that although your meal is prepared with care, due to the handling of allergens in our 
kitchens we cannot guarantee that it will be allergen free, even after requests to remove ingredients.   

The nature of some of our ingredients means that some dishes may contain bones, shot or shell. 

supper & spa
Includes any two dishes. Additional dishes can be selected at 6.00 each or  

4.50 for side dishes and charged separately upon departure

19.02.2020

Includes any two dishes. Additional dishes can be selected at 6.00 each or  
4.50 for side dishes and charged separately upon departure 

 

small plates
smoked salmon fishcake 

tartare hollandaise, green salad

wild mushroom tart ve* gf* 

roasted chestnuts

spanish omelette (served cold)

caramelised red onion, potato, watercress, hazelnut salad

clocktower bowl
chicken caesar bowl gf*

roast chicken, cos lettuce, parmesan,  
anchovies, focaccia croutes 

ras el hanout lamb shoulder bowl gf*
couscous, smoked almonds & pistachio crumb, mint yogurt

vegetarian bowl
butternut squash bowl (served warm) ve*

roasted goats cheese, za’atar, smoked almonds

vegan bowl
roasted beetroot bowl

waldorf salad, candied pecans

pudding
pineapple cheesecake 
salted caramel, almond

coffee opera cake 
coffee & walnut ice cream

vegetarian pudding
lemon meringue tart 
sicilian lemon sorbet

ice cream trio  gf 
 vanilla bean, roasted strawberry, chocolate, 

caramel, coffee & walnut 

vegan pudding
chocolate brownie gf 

blueberries, vanilla ice cream

side
rocket & parmesan salad  

balsamic glaze

vegan side
skin on chips

sweet potato fries

happy hour drinks
prosecco glass 6.00, bottle 25.00  

(normal price; glass 12.00, bottle 39.50)
slingsby gin & tonic 6.00 (normal price 9.25)

kombucha non alcoholic, sparkling,  
fermented tea 3.00 (normal price 4.50)

masia rose glass 6.00, bottle 24.00  
(supper & spa special)


