
 
Please speak to a member of our staff, before you order your food and drinks, if you have any food allergies and/or 

intolerances and wish to know of our ingredients.  
 

Service is at your discretion 
 

We do not accept American Express 

]                                                                                                                                                                                                                                                                                                                                                                                                                                                              

THE DINING ROOM 
        

ROCK 
 
 
 

 
 

 
 

Beetroot - meringues / horseradish 
 

Mushroom - arancini / roasted garlic 
 

Ham Hock - terrine / piccalilli 
 
 

Homemade Bread - salted butter / marmite & onion 

 
 

 

Starter 

 

Lamb – crispy shoulder / tartare / caper / black garlic 

 

Beetroot – salt baked / burrata / walnut pesto 

 

Chalk Stream Trout – cured / lemon grass / coconut / lime 

 

Mackerel – grilled fillet / smoked / pickled plum / fennel jam  

 
 
 

 

 

Main course 

 

Venison – loin / ragu / celeriac / pickled apple   

 

Monkfish – cauliflower / grapefruit / shrimp / brown butter    

 

Pork – belly / fillet / spiced butternut / sage   

  

Celeriac – almond crumb / miso butter / grilled onion  

 
 
 

Dessert 
 

Chocolate – miso caramel / popcorn ice cream 

 
 

Blackberry – apple / cinnamon / vanilla / blackberry yogurt sorbet 

 
 

Cheese – a selection of four British cheeses 

 
 

2 courses £58 
 

3 courses £70 


