
(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 .

SNACKS 

Deep f r i ed  fe ta  & f i lo  parce l ,  Be e  Bu t l e r  honey  & DOP p i s tach ios  £5  e a c h

A p la te  of  Knepp  charcute r i e  £9

STARTER

Day boat  w i ld  seabream cr udo,  sea  buckthor n  dress ing ,  Marke t  Gard en  ch i l l i  & sea

herbs

Gr i l l ed  lobs te r  & ve lve t  c rab  b i sque,  & Marke t  Gard en  t a r rag on

Marke t  Gard en  bee t root  & s t racc i a te l l a  cheese  sa l ad ,  ag ed  ba l samic  & wa lnuts  (v )

MAINS

Roasts  -  Dry-aged  Knepp  s i r lo in  or  Porchet ta  

Served  wi th  Knepp  beef  f a t  roas t  pota toes ,  Yorksh i re  pudd ing ,  Marke t  Gard en  car ro t s ,

g reens  & gravy

Upgrade your  roast :

Shar ing  Knepp  r ib  eye  s teak  on  the  bone

£20pp (500g  -  800g)

& shar ing  s ides

Pl ea s e  a l l ow  ex t r a  t ime  t o  p r e pa r e  t h e  s t e ak s  

Day boat  w i ld  bass,  l eeks,  Marke t  Gard en  lovage,  W is t on  b r u t  & escabeche  but te r  sauce  

 

Marke t  Gard en  squash ,  cavo lo  nero ,  cas te l lucc io  l en t i l s  & cashew nut  l abneh  (vg )

SIDES

Knepp  beef  roas t  pota toes  (vga )  5

Cau l i f lower ,  cheese  sauce  & pangra ta t to  (v )5

DESSERTS 

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

Kne pp  p lums,  S teamed pudd ing  & Madaga s c an  van i l l a  cus ta rd  (v )

Crème caramel  (v )

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

 Sunday SAMPLE MENU

Two courses  £45 |  Three  courses  £50


	Crème caramel (v)

