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We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.

THE GATEHOUSE

Chapel Down, Brut Reserve, 12.5%

Gatehouse sourdough, Lescure butter (v)
Olives & guindillas (ve)
Padrén peppers, Maldon salt (ve)

Ortiz white tuna or Ortiz anchovies in olive oil
La Narval sardines

Served with sourdough bread & tomato salsa

Chorizo Scotch egg, aioli

Octopus, pink firs, mojo rojo

Asparagus, romesco, soft egg, manchego

Pea & spinach soup, créme fraiche, sourdough

Pear, radicchio, Cashel Blue, walnut salad (v)

Cauliflower, pistachio, harissa, bulgur, mint, pomegranate, tahini (ve)
Jamén, manchego, chorizo, salchichén, pickled fennel, breadsticks
Mushroom croquetas, aioli (v)

Crab on toast, chilli, spring onion, herbs

Roast chicken, egg, gem & bean salad, mustard dressing

Pork belly, mash, greens & gravy
Chateaubriand, salad, fries, béarnaise

Galician fish stew, cod, prawns, squid, mussels

Braised rabbit, jamén, Judién beans & greens

Dry-aged Hereford burger, cheddar, pickled red onion, chimichurri mayo, fries

30-day aged sirloin steak, triple cooked chips, béarnaise sauce

Seabass, tomato & caper butter, samphire, beans, mangetout

Roast chicken breast, butterbean hummus, tenderstem broccoli, Tropea onions, mojo verde
Beer-battered haddock, triple cooked chips, peas, tartare sauce

Fried goat’s cheese, quinoa & broccoli salad, piquillo peppers, hazelnuts (v)

Seafood — prawns, mussels, squid
Black squid ink & cod, aioli

Piquillo pepper, spinach & mushroom (ve)

Tomato & red onion salad (ve) 5.0 | Green salad, fennel, sugar snaps (ve)
Skinny fries, aioli (v) 6.0 | Triple cooked chips, aioli (v)

Beans & broccoli (v) 5.0 | Pink fir potatoes (v)

An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (V) vegetarian (VG) vegan
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	APERITIF
	Chapel Down, Brut Reserve, 12.5%
	125ml 11.0

	FOR THE TABLE
	Gatehouse sourdough, Lescure butter (v) Olives & guindillas (ve) Padrón peppers, Maldon salt (ve)
	4.5 5.0 8.0

	FISH IN A TIN
	Ortiz white tuna or Ortiz anchovies in olive oil La Narval sardines Served with sourdough bread & tomato salsa
	each 13.0 15.5

	SMALL PLATES
	Chorizo Scotch egg, aioli Octopus, pink firs, mojo rojo Asparagus, romesco, soft egg, manchego Pea & spinach soup, crème fraîche, sourdough Pear, radicchio, Cashel Blue, walnut salad (v) Cauliflower, pistachio, harissa, bulgur, mint, pomegranate, tahini (ve) Jamón, manchego, chorizo, salchichón, pickled fennel, breadsticks Mushroom croquetas, aioli (v) Crab on toast, chilli, spring onion, herbs
	9.5 11.5 12.5 8.5 8.5 / 15.5 8.0 / 15.0 15.5 8.5 15.5


	LUNCH SPECIALS
	Roast chicken, egg, gem & bean salad, mustard dressing Pork belly, mash, greens & gravy
	each 13.5

	TO SHARE
	Chateaubriand, salad, fries, béarnaise
	75.0

	MAINS
	Galician fish stew, cod, prawns, squid, mussels Braised rabbit, jamón, Judión beans & greens Dry-aged Hereford burger, cheddar, pickled red onion, chimichurri mayo, fries 30-day aged sirloin steak, triple cooked chips, béarnaise sauce Seabass, tomato & caper butter, samphire, beans, mangetout Roast chicken breast, butterbean hummus, tenderstem broccoli, Tropea onions, mojo verde Beer-battered haddock, triple cooked chips, peas, tartare sauce Fried goat’s cheese, quinoa & broccoli salad, piquillo peppers, hazelnuts (v)
	27.5 26.5 20.5 33.5 26.5 26.5 19.5 18.5

	PAELLA
	Seafood — prawns, mussels, squid Black squid ink & cod, aioli Piquillo pepper, spinach & mushroom (ve)
	23.5 20.5 19.5

	SIDES
	Tomato & red onion salad (ve)  5.0  |  Green salad, fennel, sugar snaps (ve)   Skinny fries, aioli (v)  6.0  |  Triple cooked chips, aioli (v)   Beans & broccoli (v)  5.0  |  Pink fir potatoes (v)
	5.0 6.0 6.0


