
Superfood salad — 9.50
watercress, sweet potatoes, broccoli, 

avocado, quinoa, walnuts, pomegranate, lime
(nu, sd)

Baked Camembert pot — 9.00
with caramelized red onions 

and garlic bruschetta
(d, g, sd)

Chiltern charcuterie selection — 10.00
plated selection of locally cured 

artisan meats
(ce, sd)

Fresh hand-picked Dorset crab — 12.00
served on toasted sourdough 

with spiced ‘Ndjua
(cr, e, g, sd)

Country-style pressed terrine — 9.50
with a celeriac, grain mustard and apple salad

(ce, g, mu, sd)

White bean soup — 7.50
with winter Walled Garden greens 

and root vegetables
(ce)

Cullen skink — 8.00
smoked haddock and potato soup 

with chives
(d, fi)

Clarence court duck Scotch egg — 10.00
with homemade piccalilli

(e, g, mu, sd)

Gin, beetroot and dill salmon — 10.50
house-cured salmon with crisp fennel, 

pea shoots and horseradish crème fraîche
(d, fi, mu, sd)

Laverstock buffalo mozzarella — 9.75
with chargrilled fennel 

and black olive dressing
(d, ce, sd)

STARTERS

Carnegie deli-style beef pastrami — 16.50
served on rye sourdough bread with wholegrain mustard mayonnaise, pickles and fries

(e, g, mu, sd)

Lemon and thyme marinated halloumi — 13.50
served on a brioche bun with piquillo peppers, basil, red onions and fries

Chiltern chompers salami sticks — 5.00

Italian olive mix — 4.50

Laverstock bocconcini with chilli and mint — 4.50

Smoked and roasted almonds — 4.00

Selection of Flourish bread with salted butter — 2.95

FROM THE GRILL
Our beef is hand-selected Hertfordshire and Aberdeen Angus 

crossbreed from Stokes Marsh Farm in Wiltshire.

250g Sirloin — 25.00          300g Rib-eye — 30.50
Served with watercress, fresh horseradish and skinny fries

Your choice of sauce — 2.00
BBQ (sd), peppercorn (d, sd), Hollandaise (d, e, sd), Béarnaise (d, e, sd) or jus (ce)

The Stables 220g beef burger — 19.50
in a brioche bun with braised red onions, Applewood cheddar and skinny fries (d, e, g, sd)

Grilled fillet of Shetland Isle salmon — 21.00
with tenderstem broccoli and hollandaise sauce (e, fi)

BITES SANDWICHES

Daphne’s Welsh lamb — 22.00
with Jerusalem artichoke ‘hot pot’ 

and watercress
(ce, d, sd)

Strozzapreti pasta — 16.50
roasted aubergine and tomato sauce, 

oregano and Berkswell cheddar
(d, g)

Salt-baked truffled 
celeriac Wellington — 18.00

with braised lentils and sauce verte
(ce, g, sd)

Fisherman’s stew — 21.00
with Brixham fish, rock samphire, 

giant cous cous and roasted lemon aioli
(ce, cr, e, fi, mo, sd)

The Stables pie of the day — 18.50
with pomme purée 

and red wine jus
(ce, d, e, g, sd)

4.50 each

Cauliflower and macaroni cheese 
with parsley crumb (d, e, g, mu)

Baked field mushrooms

Baby gem heart salad (mu, sd)

Beer battered Atlantic cod — 19.00
with french fries, tartare sauce 

pea pureé and lemon
(d, e, g, fi, sd)

Free-range Creedy Carver chicken — 19.50
pan roasted with Forestière sauce 

and smoked garlic mash
(d, ce, sd)

MAINS

Risotto of chestnut 
mushrooms — 16.00

with tarragon, almond milk and crisp garlic
(nu, sd)

English forced rhubarb and custard — 7.00
with burnt honeycomb

(d, e)

Jam roly poly and custard — 7.00
with homemade jam and vanilla sponge

(d, e, g)

Treacle tart — 7.50
with whipped crème fraîche

(d, e, g)

Selection of sorbet (3 scoops) — 6.00
raspberry, mango or blackcurrant

Additional scoop — 2.00

Wobblybottom farm 
cheese selection — 10.00

three Chef’s choice cheeses served 
with chutney and stone baked biscuits

(d, g)

SIDES
4.00 each

Seasonal Walled Garden vegetables (d)

Rosemary and balsamic 
roasted new potatoes (sd)

French fries          Mixed leaf salad (sd)

DESSERTS

Cherry and chocolate bar — 7.50
with sour cherries and cashew mousse

(nu, so)

Banana and pecan slice — 7.00
 with caramelised bananas

(nu, so)

Allergens
Dishes marked with        are vegan or can be prepared vegan.

(a) contains alcohol • (ce) contains celery • (cr) contains crustaceans • (d) contains dairy

(e) contains egg • (fi) contains fish • (g) contains gluten • (mu) contains mustard

(mo) contains molluscs • (nu) contains nuts • (sd) contains sulphur dioxide • (so) contains soya

Many of our dishes can be adapted to meet any dietary needs. If you have a food allergy 
or special dietary requirement, please inform a member of the hospitality team prior to ordering.

Please note there is a £7.50 supplement on steaks for guests dining on spa or golf packages. 
All dishes are subject to change. All prices are inclusive of VAT. A 12.5% discretionary service 

charge will be applied to your bill.

Set Menu
Enjoy two courses for £22 or three courses for £27.

Lunch                                                                      Dinner 
Monday – Friday from 12pm – 2.30pm          Sunday – Friday from 6pm – 6.45pm

Crème brûlée — 7.50
with Valrhona chocolate and blood orange

(d, e, so)

Selection of ice cream (3 scoops) — 6.00
vanilla, strawberry, chocolate, mint chocolate 

or honeycomb (d, e, so)

Additional scoop — 2.00

Bay-spiced fried chicken — 16.50
served on a brioche bun with gem lettuce, slaw and fries

(d, e, g, mu, sd)

Charred sea bass fillet — 21.00
with new potatoes, tarragon, 

wild mushrooms and herb dressing
(fi, mu, sd)

Plant-based vegan burger — 19.50
in an artisan bap with braised red onions, 

baby gem, tomatoes, pickles and fries
(g, sd)

Seasonal berries — 6.00
with crème fraîche

Bring your own bottle
Available Tuesday evenings.

Whether it’s a full-bodied merlot or a refreshing rosé, 
we will serve it for you with no corkage fee.



 

George Stubbs, the 18th Century artist, was a 
regular visitor to these old stables. He didn’t come 

for the beef, chicken or fish, but the horses.

Leaving his home in Edgware, George would walk 
the leafy lanes of Hertfordshire until he arrived at 
The Grove. Here, inspired by the fine mares and 

stallions, he would spend hours at his easel.

Today, of course, the horses have been replaced by 
golf carts, the horseshoes have given way to soft 
spikes. We like to think, however, that some of 

the Stubbs magic remains. Like George, our chefs 
create one masterpiece after another.


