
At base, we aim to make 
good food an everyday 
event. Fresh ingredients 
are simply but skilfully 
prepared in our kitchens 
to bring you a taste of the 
Mediterranean and a little 
more.

Recommended by

h a r d e n’s 
g u i d e

2007

Lunch and Dinner
served from 12 noon 

Breakfast
served from 8am until 4pm 

Sandwiches
served from 8am until 6pm 

eggs, fruit and cereals

scrambled eggs 	
- 	with toast	 4.50
-	 with smoked salmon and toast 	 5.95

english breakfast 	 5.95
bacon, sausage, eggs, tomato,  
mushroom and toast

omelette	 5.95
with cheese, ham, mushroom, 
tomato or tuna	    
              

eggs benedict	 5.95
with ham or smoked salmon                   

croque monsieur                              	 4.95

muesli (wheat free)	  3.95
with yoghurt & honey                           

fruit salad	 3.95
-	 with muesli, yoghurt & honey	 4.95

bakery

toast	 1.50
with butter and jam

croissant                                         
-	 plain	 1.50
-	 almond, raisin or cinnamon 	 1.70
-	 pain au chocolat	 1.70

bagel	
-	 with cream cheese    	 2.50                       
-	 with smoked salmon  	 3.95
	 and cream cheese	

                                         	

panini

mozzarella, tomato, basil, pesto	 4.95

tuna, sweetcorn, mayonnaise             	 4.95

parma ham, brie, tomato, basil	 4.95

ciabatta

tuna and sweetcorn	 4.95
with lemon mayonnaise        
                      

avocado and mozzarella	 4.95
with sun-dried tomato pesto                    
   

salami and gruyère cheese	 4.95
with sun-dried tomato pesto    

grilled vegetables and goats cheese	 4.95
with balsamic dressing         

parma ham and mozzarella	 4.95
with sun-dried tomato pesto   
             

wraps

pan-fried aubergine	 6.95
with houmous, tomato, 
cucumber and fresh parsley
                       

corn-fed chicken	 6.95
with spring onion,
tomato and rocket
                  	
marinated chicken	 6.95
with cashew nuts & hoisin sauce                    	

starters

soup of the day  	 3.95

french onion soup                            	 4.50

caramelised onion tartlet	 5.95
with goat’s cheese and mixed leaves
                                                 

grilled asparagus 	 6.95
with halloumi fritter and avocado salsa   
         

marinated seared prawns 	 6.95
with fresh tomato and garlic brushetta   
  

seared scallops and puy lentils 	 7.95
with a tomato provençale dressing

carpaccio of marinated tuna	 7.95
with rocket and soy sauce       

salads

rocket and parmesan salad	 5.95

mixed salad	 5.95
with vinaigrette dressing

caesar salad	 5.95

smoked salmon salad	 6.95/9.95   
with lemon mayonnaise and dill

crispy duck salad	 6.95/9.95
with mixed leaves and hoisin sauce   

warm goat’s cheese	 7.95
with endive, in a walnut dressing

mozzarella, avocado and tomato	 8.95
with green pesto

chicken caesar salad	 8.95

niçoise salad	 9.95
                                                           

pasta and risotto

spaghetti	
-	 with a tomato 	 8.95
	 and basil sauce	
-	 with olive oil and garlic               	8.95

penne, fresh spinach and walnuts	 8.95 
with a gorgonzola cheese sauce
                                                           

ravioli with spinach and ricotta	 8.95
in a tomato sauce

rigatoni with aubergine	 9.95
capers, goat’s cheese, tomato sauce

risotto                                    	
-	 with asparagus and chives	 6.95/9.95
-	 with pan-fried prawns, 	 6.95/9.95
	 garlic and chilli 	
-	 with wild mushrooms 	 6.95/9.95
	 and truffle oil	

meat dishes

(all meat dishes are served with mixed 
salad or rice or potatoes, and a choice of 
sauces: mustard, béarnaise, garlic butter 
or pepper).

chargrilled beef burger                 	 8.95
-	 with cheese or bacon	 9.95

grilled chicken breast	 10.95
with mixed seasonal leaves   
and roast vine tomatoes

sirloin steak 	 13.95

braised lamb shank	 14.95
with vegetable couscous		

duck confit	 14.95
with braised red cabbage

veal or chicken escalope	 16.95
in breadcrumbs		

fillet steak	 16.95

mixed grill for two 

(served with fresh green beans,  
mixed salad and french fries)

selection of fresh fish	 32.50

steak, lamb chops, chicken and veal	 34.50

fish dishes

fish cake (Salmon, Cod and Haddock)	9.95
with a mixed salad & tartare sauce      	                         

deep-fried calamari	 9.95
with salad or french fries      

salmon	 10.95
with baby leeks, spinach & artichoke     

tuna steak	 14.95
with pak choi in a sauce vierge                 

baked cod	 12.95
with wild rice, garlic, chilli 
and coriander	      

whole roasted sea bass	 13.95
with avocado and lemon salsa, 
and mixed leaves		
	
side orders

broccoli	 2.95

four-tomato salad with red onion	 3.50

fresh spinach with olive oil and garlic	 3.50

french beans with garlic	 3.50

potatoes	 2.95
french fries, mash or sauté

desserts 
(all desserts are served with a choice of 
crème fraîche, whipped cream, crème 
anglaise or vanilla ice cream)

lemon tart	 3.95
with a berry compôte

crème brulée	 3.95

warm chocolate fondant	 4.50
with a raspberry coulis	

petit pot au chocolat	 4.50

caramelised warm apple tart	 4.50

crêpes

-	 with lemon and orange	 4.95
-	 with banana and chocolate	 4.95

cheese plate	 5.95
our weekly selection

ice cream or sorbets (3 scoops)	 4.50		
	

a discretionary service charge of 12.5% will be added to your bill



Drinks
served all day

Shakes, Smoothies and Juices  
served all day

shakes

Vanilla, Chocolate, Banana
or Strawberry

Coconut milk, Banana and 
Mango

smoothies

purple haze: Fruits of the Forest 
and Yoghurt

tropical: Pineapple, 
Watermelon, Strawberry, 
Banana, Lime and Yoghurt

brazilian: Mango, Watermelon 
and Papaya

honey base: Mango, Ginger, 
Yoghurt and Honey

coco surprise: Coconut Milk 
and Pineapple

juices

Orange, Carrot or Apple

Carrot and Orange

Carrot and Apple

Carrot, Celery and Beetroot
(Ginger optional)

Orange, Mango and Banana

Orange, Mango, Banana 
and Strawberry

Pineapple, Mango, Strawberry
and Orange

Apple, Banana and Acai

Apple, Melon/Watermelon,
Banana and Acerola

Passion fruit, Orange 
and Banana

We have listed our choices of mixes but 
please don’t be shy, invent your own!

Champagne
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champagne                                                                    
house champagne (12%)                                                                      	 29.99  	 5.95
a creamy Champagne with hints of biscuit & honeyed fruit  
champagne boizel, rosé, brut (12%)	 39.99	 7.95
deliciously fruity and fragrant pink Champagne
laurent perrier brut (12%)	 49.99
crisp and dry, with a hint of apple                                                    
bollinger (12%)	 69.99
pinot noir, full-bodied and complex
krug (12%)	 120.00
deep, rich, complex and dry - for a really special occasion

house wine 
	 1/4 Litre  	 4.50  	
red, white or rosé	 1/2 Litre  	 8.75   	
	 1 Litre  	17.00

white wine                                                                                                 	
soave, alpha zeta, italy 2006 (12.5%)	 14.99	  4.00	
a perfumed nose with hints of lime and almonds, rich on the palate
sauvignon-chardonnay, cerro punta negra, argentina 2006 (13.5%)	 14.99	 4.00	
a fresh and attractive new world blend, light and refreshing
pinot grigio/chardonnay, terre di monteforte, italy 2006 (12%)	 15.99	 4.50 
a very fine example of this popular dry white from the North of Italy
muscadet sur lie, cotes de grandlieu, france 2006 (12%)	 16.99	 4.75 
a nutty perfume gives way to lively, fresh and minerally fruit on the palate
touraine sauvignon, domaine des corbillieres, france 2006 (13%)	 17.99	 5.00 
fresh, zippy and balanced with a good weight, concentration and length
la vigne d’argent, bordeaux blanc, france 2006 (12.5%)	 17.99                
a fresh and aromatic Sauvignon/Semillon blend with gooseberry and herbaceous notes
chardonnay, viu manent, chile 2005 (14%)	 17.99
an easy drinking new world Chardonnay, off-dry, very fruity and smooth
chablis, domaine billaud-simon, burgundy, france 2005 (12.5%)	 22.99
classic unoaked Chardonnay from one of Burgandy’s leading producers
gavi de gavi, “vigneti lugarara” 2006 (12%)	 23.99                      
a full, forward wine with attractive perfumes and a rich flavour
                                                                                                                               

red wine

merlot, domaine des moulines, france 2005 (12%)	 14.99	 4.00
an excellent house red, lightly fruity and medium bodied
minervois, rouge de l’azerolle, france 2005 (14%)	 15.99	 4.50
packed with berry fruit and overtones of chocolate - a real star
cabernet savignon reserva, chocalan estate,chile 2004 (13.5%)	 16.99	 4.75	
a complex, multi-layered wine with plum and dark berry flavours
rioja, bodega navajas tinto, spain 2005 (13%)	    16.99 
superb - fruity, silky and elegant with a spicy finish	 9.95 	(1/2)
cotes du rhone, cuvée mathilde clos st michel, france 2004 (13%)	 17.99
ripe cherries and spice on the nose, followed by fruit on palate
malbec, altos las hormigas, argentina 2006 (14.5%)	 18.99
deeply coloured with intense chocolate and mulberry flavours
valpolicella classico, allegrini, italy 2006 (13%)	 19.99
vibrant fresh cherry fruit in a rounded yet highly refreshing style
omrah shiraz, australia 2004 (14.5%)	 19.99	 5.25                 
a blend of ripe berries, pepper and mint, enhanced by vanilla oak
cahors, cuvée prestige, chateau du cedre, sw france 2004 (13.5%)	 22.99
this special full-bodied cuvée is layered with complex flavours

rosé wine											 

bandol rosé, domaine la suffrène, france 2005 (13%)	 21.99	 5.75
a lovely dry wine from Provence, with plenty of subtle fruit on the palate 

dessert wine

muscat de rivesaltes, chateau de jau, languedoc, france, 2004 (15%)	 24.99	 5.50
an excellent sweet wine from the South of France

	

white 

chablis 1er cru “fouchaume,” dom. corinne perchaud, france  2004 (13%)	 29.99
lovely aromatics with good depth on the palate, elegant and intense
meursault, domaine yves boyer-martenot, france 2002 (13%)	 34.99
rich, opulent, oaky, beautifully balanced with concentrated flavour
chassagne montrachet, jean-marc pillot, france 2004 (13%)	  39.99
powerful aromas and concentrated fruit. Intense and rich

red

amarone classico, cortegiara, italy 2004 (15%)	 29.99
intense plum and dark cherry flavours, enriched by chocolate and dried fruit 
mount barker shiraz, plantagenet, australia 2002 (13%)	 34.99
award-winning Australian Shiraz, elegant rather than powerful
petrolo, torrione, tuscany, italy 2003 (14%)	 39.99
outstanding “super Tuscan” rarely available in the UK, rich, outstanding balance
gevrey-chambertin, domaine bertrand le crais, burgundy, france 2001 (13%)	 49.99
a superb example of Pinot Noir; powerful, elegant and with a silky texture    

All vintages shown correct at date of printing. We reserve the right to replace with a later vintage where necessary.

Owners Private Cellar
(special wines - when only the best will do)

Bottle 	 175ml
	 Glass

Wine

coffee

Espresso

Macchiato

Americano

Cappuccino

Latte

Hot Chocolate

Moccha          (extra shot 30p)

freezacino

(98% fat free)
Iced Coffee Freezacino

Iced Chocolate and Coffee
Freezacino

tea

English Breakfast Tea

Earl Grey, Peppermint,
Camomile or Green Tea

Iced Tea

Fresh Mint Tea

soft drinks

Coke, Diet Coke, 7-up, 
Orangina

Mineral Water (330ml)
Mineral Water (750ml)

beer and spirits

beers: Becks, Stella Artois, 
Peroni or Budvar

premium beers: Leffe or Chimay

spirits  (50ml)

premium spirits   (50ml)

Bottle 	 100ml
	 Glass

Carafe 	
	


