
THE KING’S MENU
Welcome Reception

Teas and Coffee

All food is prepared fresh in a kitchen where nuts, gluten and other allergens 

are present and our menu descriptions do not include all ingredients. 

If you have any queries regarding allergies or dietary requirements, please 

speak with a member of catering staff.

Main Course
Tudor court beef

Slow cooked short rib of beef, triple cooked rosti, smoked 

maple onions, bone marrow & shallot sauce, chargrilled 

greens, leek mayonnaise

Vegetarian Main Course (pre ordered)
Kitchen garden

Pinenut & asparagus style risotto, pearl barley arancini, 

smoked tofu, celeriac purée, chargrilled asparagus, pickled 

turnip, parsley-lemon sauce (VG)

Dessert
Summer on a plate

Coconut mousse filled with mango & passion fruit, passion 

fruit glaze, mango sorbet (VG)

Starter

Selection of artisan bread rolls, salted butter

The allotment
Charred, smoky leeks, marcona almond, yellow pepper 

romesco, Welsh vegan truffle mayonnaise, pumpkin seed 

croquant, pickled shallots (VG)

Champagne

Pear, Ginger and Elderflower Sparkler (soft drink)

Fine Wines & Beers



WHITE WINE

ROSE WINE

RED WINE

WINE & BEER LIST

PORTOBELLO BREWERY 

Supplied by

Thierry Drouin Le Vieux Puits 2022

Grape Variety – Chardonnay 100%

Origin - Mâcon-Bussières, Burgundy

Tasting Notes - Elegant and pure, with rich aromas of vanilla, pear, and 

pineapple, complemented by white floral notes through to a citrussy finish.

Umberto Cesari, 'Costa di Rose', Rubicone 2023

Grape Variety – Sangiovese 100%

Origin – Emilia Romagna, Italy

Tasting Notes - A delicate antique-pink rose with fragrant notes of violet, 

wild strawberry and pomegranate Crisp and refreshing with a classic 

Sangiovese touch of dried plum on the finish.

Chateau Lestrille Capmartin, Capmartin Bordeaux Supérieur 2016

Grape Variety - Merlot 90%, Cabernet Sauvignon 10%

Origin – Bordeaux, France

Tasting Notes - A medium-bodied Bordeaux showing concentrated fruit 

aromas backed by delicate woody notes.
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