
Served between 12 - 3.30pm

Lunch

2 courses for 28 / 3 courses for 32

Start

Onion - coal baked, romesco, crispy kale 435kcal 

Broccoli - charred, anchovy, chilli 356kcal 

Clementine - Waterlip goat’s cheese, fig, chicory, walnuts, rocket 487kcal

Side (+9 supplement)

Lamb - rosemary marinated leg, garden herb dressing 376kcal

Sutton Brue - halloumi-style cheese, chive mayonnaise, 
black onion seeds 246kcal

Carrot - caraway soup, sourdough, aged buffalo gouda 592kcal

Beef - braised British White, fermented dill cabbage, 
mustard mayonnaise 426kcal

Main

Sweetcorn - spelt risotto, bacon, parsley 1065kcal 

Tomato - last of the summer vegetables, saffron aioli, 
charred baguette 794kcal 

Squash - kale, sweet pepper pesto, black garlic 884kcal

Beetroot - goat’s cheese, pickled radish, seed cracker 771kcal 

All Newt products are produced in a kitchen that handles celery, cereals that contain gluten, crustaceans, eggs, fish, lupin, 
milk, molluscs, mustard, peanuts, sesame, soya, sulphites & tree nuts. Please ask your host for allergen information. 

Recommended daily calorie intake for adults: 2000kcal per day. A 12.5% discretionary service charge will be added to your bill.

No.3 Yarlington Mill 5.7% abv.

Chenin Blanc 13.5% abv. 

Chenin Blanc 13.5% abv. 

Viognier 14% abv.

Chardonnay 14% abv.

Wyvern Wing 8% abv.

Cabernet Sauvignon 14% abv.

Chenin Blanc 13.5% abv. 

Nebukadnesar 14.5% abv.

Gherardino 14.5% abv.

Chardonnay 14% abv.

Dessert

Apricot - barbecued, honey, rosemary, quinoa crumble, estate sorbet 397kcal 

Plum - bottled, gelato, almond praline 523kcal

Parsnip - sticky toffee pudding, milk gelato 673kcal

Cheese - chutney, crackers 513kcal

Vinsanto 15% abv.

Suggested wine and cyder pairings available at an additional cost



E A T  T H E  G A R D E N

The Garden Café celebrates everything you can see  
out of the window on a clear day. 

David and his team of growers gather the finest seasonal 
ingredients from the kitchen gardens daily, from sun-warm 

heritage tomatoes to beautiful brassicas. Our vegetable-led menu 
is served with spoils from Margaretha and our cheesemakers at 

The Creamery; Paulo and his bakers at the estate Bakery; 
Farmer Cameron and our master butchers at the Butchery; 

and local artisans in Somerset beyond.

Enjoy!

Start
Cabbage - pickled walnut emulsion, tarragon, candied walnuts 397kcal

Candide 13.5% abv.

Main
Sprout Top - lyonnaise onions, honey hazelnut and tango 602kcal

No.2 Dabinett 6.5% abv.

Dessert
Crown Prince - crème caramel, Ice Cyder raisins, pumpkin sable 504kcal

Vinsanto 15% abv.

Served between 12 - 3.30pm

October Specials

2 courses for 28 / 3 courses for 32
Suggested wine and cyder pairings available at an additional cost


