
(v )  –  Vege ta r i an ,  (vga )  Vegan  upon reques t  (g fa )  Gluten  f ree  ava i l ab le

I f  you  have  any  a l l e rg ies  or  d ie ta ry  requ i rements  p lease  speak  to  a  member  of  s t a f f  who wi l l  be  happy  to  he lp .

A 10% d i sc re t ionary  se rv ice  charge  wi l l  be  addese  to  your  b i l l .  100% of  t ips  go  to  our  t eam.  

Card  & contac t l e s s  payments  on ly  — thank  you  for  unders tand ing .

Sunday SAMPLE Menu 22nd February

Two courses  £37 |  Three  courses  £45

Winter  roasts  f inshing on Easter  Sunday

SNACKS 

Gri l l ed  sourdough f l a tbread  (vg )  £2

 Canne l l in i  bean  d ip ,  dukkah  & Todo l í  c i t rus  (vg )  £4 .5

Knepp  mixed  p ick le  p l a te  &  Two  f i e l d s  o l ive  o i l  (vg )  £5  

STARTER

Chickpea  sa l ad ,  sprout ing  brocco l i ,  wh ipped  tah in i  & cashewnut  dukkah  

Sp iced  ce l a r i ac  soup & foccac ia

Kne pp  charcute r i e ,  house  p ick les

MAINS

Roasts  -  Dry-aged  Knepp  rump roas t  or  Porchet ta  

Served  wi th  Knepp  beef  f a t  roas t  pota toes,  Yorksh i re  pudd ing ,  Marke t  Gard en  g reens  & g ravy

Upg rade your  roast :

Aged Kne pp  r ib  eye  on  the  bone  (550g  -  1kg)  £8 .5  ex t ra  per  100g

a l l ow  ex t r a  t ime  t o  c o ok  t h e  s t e ak  

Day boat  p l a i ce ,  mashed  pota to,  war m ta r ta r  sauce ,  sea  herbs   

 R icot ta  & Marke t  Gard en  g reens - f i l l ed  pas ta ,  squash ,  brown but te r  & haze lnut  sauce  (v )

Marke t  Gard en  bee t root  & sp iced  l en t i l  s t ew,  g r i l l ed  cabbage  & herbs  (vg )

SIDES

Knepp  beef  f a t  roas t  pota toes  (vga )  £6  

Marke t  Gard en  bee t roots  & The  Be e  Bu t l e r  honey  £6

DESSERTS 

Or i g i na l  b e an s  choco la te  c rémeux ,  r um poached  pears,  c rème f ra î che  (v )

Apple  & mixed  nut  c r umble ,  Madaga s c an  van i l l a  cus ta rd  (v )

Hafo rd  cheddar,  Marke t  Gard en  chutney,  sourdough c rackers  (v )


