
 Served with all the trimmings
Roast Potatoes (485 kcal), Pigs in Blankets (142 kcal), Yorkshire Pudding (275 kcal), Box-Tree Braised Red Cabbage (86 kcal),

Buttered Garden Peas (131 kcal), Chantenay Carrots (134 kcal), Sage & Onion Stuffing (47 kcal), Madeira Roasting Juices (30 kcal)

Warm Baked Sourdough
Salted English butter 

4.50 (v) (481kcal)

Prawn Cocktail
Buttered brown bread, fresh lemon (456 kcal)

Governor’s French Onion Soup
Croutons, gruyère cheese  (298 kcal)

Marco’s Classic Caesar Salad
Anchovies, Parmesan, avocado, hen’s egg (269 kcal)

Negroni Dominicana
A twist on the classic Negroni upgrading gin with Brugal 1888 

rum. Campari, Sweet Vermouth garnished with orange peel 
and a vanilla pod

12.95

Marco’s Welcome
Brugal 1888 rum, coconut, coffee bitters garnished 

with coffee beans
12.95

Toki Highball
It’s Toki time! – time to enjoy a refreshing Japanese whisky 
highball Toki, Pomegranate and Elderflower cordial, soda 

water garnished with an apple slice and mint
12.95

Mr White’s Classic Cheesecake
Fresh blueberry sauce (367 kcal)

Apple & Almond Crumble (V)
Vanilla ice cream (675 kcal)

70% Dark Chocolate Mousse (V)
Crème Chantilly, fresh raspberries (659 kcal)

Wheeler’s Fishcake
Sauce tartare, soft boiled egg, buttered leaf spinach 

(886kcal)

The English House Chicken & Leek Pie
Buttered garden peas (1276kcal)

Gnocchi, Fresh Tomato Sauce (VE)
Cherry tomatoes, fresh basil (593 kcal)

28-day aged Tomahawk Rib of Beef

28-day aged Campbell Brothers’ finest quality beef, suggested for two to share
(1920 kcal) Surcharge 12.50 per person based on two people sharing

 Roast Loin of Pork
 Caramelised apple sauce (615 kcal)

Roast Chicken Breast
(294 kcal)

Roast Sirloin of Beef
 Horseradish (557 kcal)

Marco’s Mixed Roast
All three meats together with apple 

sauce & horseradish(582 kcal)

Salt Roast Beetroot & Goat’s Cheese Salad (V)
Candied walnuts, merlot vinegar (334 kcal)

(Vegan alternative available)

Crispy Devilled Whitebait
Sauce tartare, fresh lemon (543 kcal)

Mr Coulson’s Sticky Toffee Pudding (V)
Vanilla ice cream, butterscotch sauce (712 kcal)

Ice Creams & Sorbet (V/VE)
Speak to your server for today’s flavours (272 kcal)

A Union Jack Cheese Plate by Long Clawson & Alex James Cheese (V)
Rutland Red, White Stilton, Blue Stilton, Vintage Mature Cheddar, Fig chutney, Peter’s Yard biscuits (333kcal)

Martini Olives
Fresh lemon, extra virgin olive oil 

4.75 (ve) (221kcal)

STARTERS

SIDES

MAIN COURSES
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 COCKTAILS

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where 
cross contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are uncooked. A discretionary service 

charge of 10% will be added. All prices include VAT at the current rate. Adults need around 2000 kcal a day. (V) does not contain meat. (VE) does not contain any animal products.

Koffmann Fries (VE) 4.50 (444 kcal) | Koffmann Chips (VE) 4.50 (364 kcal) | Buttered Garden Peas (V) 4.25 (171 kcal)
Buttered Leaf Spinach (V) 4.75 (218 kcal) | Green Salad, Truffle Dressing (VE) 4.75 (58 kcal) | Crispy Onion Rings (VE) 4.50 (359 kcal) 

Cauliflower Cheese 3.75 (258 kcal) | Macaroni Cheese (V) 4.75 (569 kcal)

DESSERTS

UPGRADE £8.95

FAT H E R ’ S  DAY
Two Courses 24.95  |  Three Courses 29.95
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