
 

 
 

 

Selection of Dishes From Our Seafood Counter 
 

Hand Carved Severn and Wye Smoked Salmon 
Brown Bloomer Bread, English Butter, Lemon, Salmon and Cream 

Cheese Roulade 
£14.00 

 

Dressed Devon Crab In The Shell 
Jersey Royal New Potato, Buttermilk and Radish Salad, Lemon and 

Chervil Mayonnaise and Croutons 
£19.60 

 
Whole Peeled Crevettes 

Marie Rose Sauce, Lemon and English Garden Salad 
£19.00 

 
30g Tin of Exmoor Caviar 

Blini, Crème Fraiche, Chopped Chives and Chopped Shallots 
£30.00 

 

Roast Lobster Bisque 
Saffron Aioli, Grated Gruyere Cheese and Sourdough Croutons 

£10.00 
 

Selection of Handmade Vegetarian California 
Sushi Rolls Soy Sauce, Pickled Ginger and Wasabi 

£15.00 
 

Centenary Seafood Plate £70.00 
Minimum 2 persons 

 
Hand carved Severn and Wye smoked 

salmon Dressed Devon crab 
Whole peeled 

crevettes 30g Tin 
of Exmoor caviar 

Salmon and cream cheese roulade 
 

Served with 
Jersey royal new potato, buttermilk and radish salad 

Raspberry and shallot vinaigrette 
Lemon and chervil mayonnaise 

English garden salad 



 

Food Allergies and Intolerances; If you have a food allergy or intolerance, please ask a member of our 
team for the allergen information, so you can make an informed choice on your food. 
 
Dietary/Allergens Key: 

VE = Vegan,   V = Vegetarian A Championships favourite  
 
Whilst every care has been taken to ensure the cross contamination is minimal within our kitchens, 
circumstances may arise which are out of our control and could alter the accuracy of the allergen 
information provided. We would therefore recommend that you do not rely solely on this 
information and check the allergen sheets provided. 
 

Marie rose sauce 
 
 

DESSERT 
 

Wimbledon Strawberries and cream  
 Plant based cream available on request 

£2.50 

Lemon Tart 
Kentish raspberries and raspberry mousse 

£7.00 

 
Centenary Raspberry Eton Mess VE 

£7.10 

 
Chocolate Tart 
Pouring cream 

£7.10 


