
GARDEN MENU 

ANY TWO COURSES* | 26 
ANY THREE COURSES* | 30



BEEF TARTARE TACOS 358kcal              10.5 
Aji amarillo (Peruvian yellow pepper)  
crema, lemon zest, cornichons, shallots, 
parsley, chives, Tajin chilli and lime seasoning 

BEEF CARPACCIO  138kcal                         10.5 
Confit cherry tomatoes, aji amarillo  
(Peruvian yellow pepper) crema, crispy  
wonton strips, Tajin lime and chilli spice mix 

CUCUMBER AND TOMATO                              7 
GAZPACHO    110kcal          
Heritage tomatoes, cucumber, yellow beetroot

PRAWN AGUACHILE 112kcal                        9.5 
Avocado, grilled corn, orange, coriander,  
mint, aji amarillo (Peruvian yellow pepper)  
and ponzu dressing

SALMON TARTARE  TACOS 295kcal    10.5 
Mango salsa, avocadoCHICKEN EMPANADA 358kcal                      8 

Served with salsa golf 

STARTERS

MAINS

A GLASS OF FIZZ?

SEABREAM 407kcal                                        16.5  
Romesco sauce, pesto, grilled  
Tenderstem broccoli, lemon zest

BARBACOA-GLAZED                                      22 
SALMON  416kcal   
Sesame tofu cream, red meat radish, 
coriander and mint salad

CHICKEN MILANESE 507kcal                   15.5 
Parmesan, chives, lemon zest 

SPAGHETTI                                                         16.5 
ROMESCO   367kcal         
Superstraccia, confit cherry tomatoes, basil

BARBECUED MISO                                        13.5       
AUBERGINE    145kcal         
Popped quinoa, sesame tofu cream, pickled 
red onion, red meat radish, coriander salad  

CLASSIC BURGER  1240kcal                      19.5 
Our legendary 100% Argentine beef 
patties, brioche bun, cherry tomato jam,  
baby gem lettuce, onion, mayonnaise, chips

DOMAINE CHANDON BRUT, NV                     9	
Mendoza, Argentina

DOMAINE CHANDON ROSÉ, NV                   10  
Mendoza, Argentina 
 



ROASTED PINEAPPLE 366kcal                 6.5   
Light caramel sauce, coconut sorbet

SAUTEED BROCCOLI   166kcal                  4   
Confit garlic, roasted almonds, 
lemon zest

HAND-CUT CHIPS     287kcal                  4   
Koffmann’s potato, chimichurri salt 

GREEN SALAD    103kcal                               4   
Baby Gem lettuce, radicchio, watercress, 
mizuna, fresh lemon and olive oil dressing

CREAMED MASHED                                            4 
POTATO  512kcal                         
Milk, cream

CHOCOLATE SORBET 251kcal                        7 
Poached cherries, Crème de Cassis, 
chocolate crumbs

RASPBERRY AND                                             7.5 
PISTACHIO SEMIFREDDO 272kcal                
Frozen parfait with fresh fruit

MANGO, CARAMEL                                          7.5 
AND COCONUT FLAN 272kcal                
Passion fruit, coconut granita, 
fresh lime zest

PERUVIAN SALMON                                     13.5 
POKE BOWL 244kcal   
Red and white quinoa salad, salmon tartare, 
aji amarillo dressing, red meat radish, yellow 
beetroot, pickled cucumber

RECOLETA SALAD   534kcal                 12.5 
Baby gem, avocado, cherry tomatoes, grilled 
corn, aubergine, toasted seeds, aji amarillo 
(Peruvian yellow pepper) crema

FILLET STEAK SALAD  294kcal                  20 
Quinoa, green beans, cucumber, red meat 
radish, mizuna, coriander, mint, lemon and 
olive oil dressing

SALADS

DESSERTSSIDES

ALLERGEN INFORMATION 
Scan the QR code to find out more 
about allergen details

Vegetarian Vegan

Adults need around 2000 kcal a day. All prices include VAT & a discretionary 13% service charge will be added to your bill. 
*One main only | Drink price available when ordering a main course from the Garden menu 

ANY TWO COURSES* | 26 
ANY THREE COURSES* | 30




