NIBBLES

Warm Rustic Baguette v
Smoked Sea Salt Butter

£5

Citrus & Fennel Marinated Olives ve
£5

Sweet & Spicy House Nuts ve
£4

SIDES

Skin on Fries

v

Smoked Garlic Potato Mash

v

Steamed Rice with Toasted Seeds

VG

Grilled Broccoli, Fried Garlic, Chilli

VG

Heritage Tomatoes, Basil,
Pumpkin Seeds

VG

£6 EACH

() @strandpalace

Cheese Selection

Tunworth, Truffle Honey

Meat Selection

£19.50
Blue Monday, Wookey Hole, Ragstone,

£19.50

Dingley Dell Cured Pork, Old Weald Smokery

Chicken, Bresaola, Pickles, Bread, Crisps

Crispy Dingley Dell Pork Belly
BBQ Sauce

Whipped Cod’s Roe
Crispy Chicken Skin

Zucchini Fritti
Wild Garlic Mayo

Heritage Beetroot Carpaccio
Goats Curd, Radish, Wild Rice

Fritto Misto

£8

£10

£8

£8

£9

Squid, Cod Cheeks, Smoked Anchovy Mayo

Burrata
Ezme Salad, Heritage Carrots

Brixham Crab on Toast
Sea Veg Slaw, Chive Créme Fraiche

Treacle Cured Chalk
Stream Trout
Pickles, Horseradish, Rye Bread

Soup of the Day

£12

£14

£13

£9

Celebrating some of the best of British flavours, our
menu highlights a selection of trusted, hand-picked
suppliers and carefully sourced ingredients from
across the country, so that you can enjoy a dining
experience that honours both provenance and quality.

MAINS

Pappardelle Pasta £23

Nettle Pesto, Weald Smokery Chicken,
Woodland Mushroom

Seared Seabass Fillet £26

Herb Crushed Potatoes, Petite Ratatouille,
Red Pepper Coulis

Slow Cooked Dingley Dell £22
Pork Loin

Charred Hispi Cabbage, Turnip Tops, Miso

Crispy Atlantic Cod £26

Parmesan and Sage Risotto

Chicken Parmigiana £24

Tomato Sauce, Mozzarella, Fries

Tikka-Spiced £27
Chalk Stream Salmon
Braised Lentil, Lime Pickle, Raita

Pan-Fried Gnocchi ve £22

Sun-Blushed Tomato, Vegan Cheese

Bang-Bang Aubergine ve £23
Sticky Rice, Asian Greens, Spiced Nuts

H

Y

Choice of Steak £36

(Fillet 6oz or Sirloin 80z*) served with Land
Cress, Smoked Butter, Fries

Salt-Baked Celeriac £28
Root Steak

Grilled Greens, Smoked Butter
*weight stated are approximate uncooked weight

Fuelling s £10 L £17

Mixed Grains, Fermented Veg, Harissa Hummus,

Woodland Herbs

Classic s £10 L £17

Caesar Salad with Gem Lettuce, Soft Boiled
Egg, CroGtons, Parmesan, Anchovy Mayo

Allotment s £10 L £17

Grilled Tenderstem Broccoli, Sticky Squash,
Soft Boiled Egg, Blue Monday Cheese, Pickled
Beets, Spiced Nuts, Seeds

Salad or Fries

Classic House Club Sandwich £19

on Bloomer Toast

100% Prime Beef Burger £22

Brioche Bun, Cheese, Maple Bacon, Batavia,
Tomato, Pickles

Plant-Based Burger £22

Vegan Bun, Harissa Hummus, Crushed
Avocado, House Slaw

Avocado Sourdough £15

Crushed Avocado, Sun-Blushed Tomato, Seed
and Herbs on Open Grilled Sourdough

Bruschetta £15

Burrata, Ezme Salad

Kindly note that our kitchen is not allergen-free. As such, we cannot guarantee meals to be free of allergens, and we therefore advise guests with severe allergies to assess their own level of risk before
consuming items from our menu. A full list of allergens is available on request. Please speak to a staff member about your requirements before ordering. All prices include VAT at the current prevailing

rate. Please note that a discretionary service charge of 12.5% will be added to your bill.

DESSERTS

Cheese Board

Blue Monday, Wookey Hole, Ragstone,
Tunworth, Truffle Honey

£11

WOOKEY HOLE,
SOMERSET

Matured for up to six months 200 feet
underground in Somerset’s Wookey
Hole Caves, this award-winning cave-
aged Cheddar boasts a production

method as distinctive as its taste.

Fruit Salad
Raspberry Sorbet

VG

Chocolate Brownie
Salted Caramel Ice Cream

VG

Baked Vanilla Cheesecake
Honeycomb Ice Cream

\"
Lemon Posset

Berry Compote
Vv

£9 EACH

v - Vegetarian




