
 

Some of our menu items contain allergens. Allergy information can be obtained by talking to your waiting staff. 

All prices include VAT. A discretionary 12.5% service charge will be added to your final bill. 

SET MENU 

 

STARTERS TO SHARE 
(each platter serves two) 

Market Brasserie Ploughman’s Platter with in-house made ham hock terrine, salame stick, mini Cumberland sausages, air 

dried Cumbrian Ham, mature Cheddar cheese, piccalilli, garlic flat bread 

Orchard Platter with marinated artichokes, harissa hummus dip and crudités, marinated olives, grilled vegetables, 

breaded Brie wedges, Piquanté peppers stuffed with Feta cheese, falafel and pitta bread  

Asian farmhouse flat bread with black bean spread, spring onion, soy sprouts, tender stem broccoli,  

coriander, pak choi and shiitake  

PLATED STARTERS 

Plum Tomato Soup, crème fraîche and basil croutons   

Traditional Caesar salad, creamy Anchovies dressing  

Add: corn-fed chicken, Forman’s hot smoked salmon or grilled tiger prawns (£3 supplement) 

Cured Duck breast, courgette and carrot spiral salad, Forest berries, Greek yoghurt dressing  

Heritage Tomato salad, creamy British Burrata, black olive oil and basil pesto dressing  

Aubergine textures, music bread, charcoal emulsion and heritage radish  Vegan 

Sustainable Scottish Salmon “mi-cuit”, lemon curd, pickled kumquat and rye bread crumb 

MAINS 

Charcoal-grilled Spatchcock Poussin, buttered vegetables and creamy mash, served with red wine jus 

Surrey beef burger 220 g, seeded brioche bun, Cheddar cheese, crisp lettuce, beef tomato, gherkin, Worcestershire 

mayonnaise and homemade coleslaw, served with French fries 

Beer-battered cod fillet, breaded tiger prawn, seared scallop and pea foam, served with chunky truffle chips and tartar 

sauce 

Slow braised Dingley Dell pork rib-eye, pea and bacon textures, served with red wine jus 

Globe artichokes, bulgur, grapes, goat’s cheese and tomato jus  

Bubble & squeak: truffled baby leeks, red onion marmalade and spiced red pepper coulis  Vegan 

DESSERTS 

White chocolate & mango mille-feuille, lime gel served with coconut sorbet 

British berries Pavlova, thyme crème brûlée, Chantilly cream and marinated berries  

Banana & toffee chocolate ice cream bar, salted caramel and caramelized banana 

 

 

 Vegetarian   VG Vegan 
 
 
 

3 courses £35.00 | 2 courses £29.00 
For groups of 10 people or over advance pre-order / pre-payment required.  

We kindly ask that the entire party chooses either sharing platters or plated starters.  

Set menu valid until 31st May. 


