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SNACKS 

Gri l l ed  sourdough f l a tbread  (vg )  2 .5

Whipped  tah in i  d ip,  Marke t  ga rd en  g o lder n  bee t root  & n ig e l l a  seeds  (vg )  5

Marke t  Gard en  mixed  c r ud i te ,  p i ck led  cucumber  & l emon verbena  (vg )  5

Marke t  Gard en  courge t te  & cheddar  f r i t t e r s  (v )  5

Kne pp  charcute r i e  p l a te  9  

STARTERS

Kne pp  sp iced  beef  & pork  sausage,  sumac  hay  but te r  & cumin  yoghur t  12

Marke t  Gard en  summer  sa l ad ,  tomato,  cucumber,  Marke t  Gard en  red  on ion  & focacc ia  c routons  (vg )  12  

Marke t  Gard en  t rompet ta  courge t te  ca rpacc io,  s t racc i a te l l a  & caper  dress ing  (v )  12

Kne pp  s i r lo in  s teak  t a r t a re ,  eg g  yo lk  & sourdough 16

Marke t  Gard en  smoked auberg ine  a l l a  nor ma ,  f resh  t ag l i a te l l e  pas ta  & Par mi g i ano  Reg g i ano  D.O.P 14  

MAINS 

Gri l l ed  Kne pp  beef  bavet te ,  pars ley  ch imichur r i ,  Marke t  Gard en  bean & onion sa lad ,  a lmonds  30

Goodwood  pork  chop,  g r i l l ed  sweetcor n ,  w i ld  Scot t i sh  g i ro l l e s  & Marke t  Gard en  ag re t t i  30

Day  boat  but te r f l i ed  g r i l l ed  Mackre l ,  Marke t  Gard en  Tomato ,  courge t te  & sea  herbs  32

Marke t  Gard en  cy l indra  bee t root  & fe ta  f i lo  p ie ,  t enders tem & long  f lorence  red  sha l lo t s  (v )  24

Baked  Marke t  Gard en  auberg ine ,  sp iced  tomato  sauce  & orzo  tabbou leh  (vg )  20

Eth i c a l  Bu t c h e r  ag ed  r ib  eye  s teak  (550g-900g)  13  per  100g

SIDES

Marke t  Gard en  mixed  l ea f  sa l ad  & v ina ig re t te  (vg )  6

Marke t  Gard en  tomato  & Noce l l a ra  o l ive  o i l  (vg )  6

Marke t  Gard en  h i sp i  cabbage,  o l ive  o i l  & herbs  (vg )  6  

Proper  ch ips  & a io l i  (v,  vg a )  6

Scarpe t ta  bread  -  for  mopping  up  (vg )  2 .5

Org an ic  but te r  (v )  1 .5

DESSERTS

Or i g i na l  B ean s  choco la te  c rémeux ,  cof fee  & p i s tach io  (v )  8

Madaga s c an  van i l l a  baked  c ream,  s t rawber r y  & Marke t  Gard en  l emon verbena  (v )  8

Kne pp  p lum & a lmond f rang ipane  & crème f ra î che  (v )  10

Cashew nut  based  i ce  c ream (vg )  6

Hafod  cheddar,  Marke t  Gard en  tomato  chutney  & crackers  (v )  8

Rum cane lé  & cof fee  8

 (v )  vege ta r i an  (vg )  vegan  (vga )  vegan  ava i l ab le

Our  menu  i s  c r e a t e d  da i l y  u s i n g  p r odu c e  f r om  ou r  o r g an i c  Marke t  Gard en ,  mea t  f r om  ou r  r ew i l d i n g  p r o j e c t ,  and

when  a va i l ab l e ,  da y  b oa t - c au gh t  f i s h  p e r f e c t  t o  b e  s ha r e d .  We  ob j e c t  t o  t h e  d e g r ada t i on  o f  ou r  s e a s .

Our  f i s h  a r e  w i l d  & na t i v e  c au gh t  b y  da y  b oa t s  u s i n g  t a r g e t e d ,  s p e c i f i c  me t h od s  o f  f i s h i n g .

4  course  Wi ld ing  Feas t  £60  pp  -  A ch e f s  c h o i c e  o f  ou r  s e a s ona l  p r odu c e  f r om  t h e  Kn epp  Es ta t e

4th  September
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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  added  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 .

Blackcurrant  Spr i tz  12    Wis t on  Engl i sh  Spark l ing  14


