
Example Menus*

For the Table
Wild garlic hangop, estate sourdough, spelt  
& ale crackers, estate radishes, salted butter 

Nibbles
•  Crushed Pablo red, lovage, apple, onion seeds 
•  Asparagus, butter, capers, tarragon 

Mains
Roasted spiced cauliflower, fermented leaves, 
almond yoghurt, coriander 

Meat
Chargrilled spring lamb, garden herb dressing 

Pudding
Somerset strawberries, lavender cream,  
salted butter crumble 

L U N C H A F T E R N O O N  T E A

For your journey back to London, enjoy 
a selection of sweet and savoury treats.

Scones, seasonal preserve and  
West Country clotted cream

Selection of sandwiches on seeded  
heritage loaf 

Seasonal cakes

A selection of Babylonstoren wines

Feast on the bounty of our estate with  
a selection of seasonal vegetable and meat  
dishes, accompanied with a glass of our 
Babylonstoren wine and estate spring water.

Freshly baked pastry

Yoghurt pot

Coffees and teas

B R E A K F A S T

Enjoy a picnic as the countryside passes by.

*Our menus change seasonally


