
The choice is all yours at The Terrace. Enjoy all-day dining with a collection of dishes
designed to satisfy whatever mood you’re in, whenever you want them.

Order quick plates or hearty three-course meals – all cooked using fresh produce just the way you prefer.

		
SMALL PLATES & SHARING

HOMEMADE BREADS & OILS		  £4.00 
 
SOUP OF THE DAY 		  £6.50 
Freshly made, seasonal soup served with farmhouse bread. 

 
CANDY BEETROOT  		  £7.00 
Salt baked candy beetroot with rocket, candied walnuts  
and pear chutney. 

 
AVOCADO 		  £7.50 
Crushed avocado and sourdough toast with chilli flakes. 

 
PRAWN COCKTAIL  		  £10.00 
King prawns, little gem lettuce and avocado with  
Marie rose and lime. 

 
SCALLOPS		  £10.00 
Pan fried scallops, pea puree, pancetta and pea cress. 

 
OMELETTE 		  £9.00 
Duck egg omelette, black truffle oil with sourdough toast. 

 
SPICY CHORIZO 		  £8.50 
Pan fried chorizo, grilled vegetables and garlic bread. 

 
CHEESEBOARD		  £14.00 
Selection of crumbly and soft regional English cheeses,  
with apple and ginger chutney and biscuits. 

 
ENGLISH CHARCUTERIE		  £16.00 
A selection of English cured meats with olives, caramelised  
shallot chutney and fragrant garlic-infused bread. 

 
MEZE PLATTER TO SHARE (v)		  £15.00 
Houmous, baba ganoush, Kalamata olives, grilled  
halloumi, chargrilled filled peppers and marinated  
vegetables served with pita bread. 

SANDWICHES
All sandwiches served with salad and fries.  

 
CROQUE MONSIEUR  		  £12.00 
Toasted ham and cheese sandwich on white bread.  

 
CLUB		  £14.00 
Triple layered egg mayonnaise, tomato, smoked bacon  
and grilled chicken. 

 
TOASTIE   		  £9.50 
Toasted brie, red onion and sundried tomato sandwich. 

 
CLASSICS   	  
Served on white or brown bread.

Smoked salmon and lemon butter 		  £9.50 

Coronation chicken		  £9.50
Houmous and grilled vegetables		  £9.50

MAINS

SEA BASS 	 £17.00 
Sea bass tortelleni, tomato chervil and  
mascarpone with confit lemon. 

 
LAMB RUMP 	 £17.50 
Oven roasted lamb rump, ras el hanout and  
grilled aubergine with a mint jus. 

 
PITHIVIER 	 £13.00 
Puff pastry pie with butternut squash,  
wild mushrooms and a tomato onion corn salsa. 

 
CHICKEN	 £14.00 
Paillard grilled chicken with parmesan, 
rocket and cherry tomatoes. 

FROM THE GRILL
All our steaks are sourced from British farms and served with  
roasted vine tomatoes and a watercress salad. Choose between  
chips, new potatoes or a salad on the side. 
 

8OZ* RIBEYE STEAK	 £24.00	
 
8OZ* SIRLOIN STEAK	 £22.00

CLASSICS

DO PYAZA CURRY	 £15.00 
Chicken Do Pyaza, bhindi masala, basmati rice,  
naan bread and poppadoms. 

 
FISH AND CHIPS	 £16.00 
Battered haddock, mushy peas, tartar sauce, 
chips and lemon.  

 
SPAGHETTI	 £13.00 
Freshly cooked spaghetti bolognese with basil. 

 
AMBA BURGER	 £15.50 
8oz* Beef burger mature Cheddar and Portobello 
mushroom with chips.

PIZZAS

MARGHERITA (v)	 £11.00 
12“ durum wheat base, tomato sauce,  
sprinkled with cheese and basil. 

PEPPERONI	 £13.00 
12“ durum wheat base, tomato sauce,  
sprinkled with cheese and pepperoni. 

Additional toppings: Parma ham, mushrooms,		
Mozzarella cheese, olives, onions, chicken, 
jalapeños, artichoke	 .£2.00 each

Gluten free option available on request.
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SALADS

QUINOA AND	 £9.50  
PORTOBELLO  
MUSHROOM (v) 
Quinoa, grilled Portobello mushroom,  
avocado and rocket with pomegranate 
dressing.  

 
PANCETTA 	 £11.00 
Smoked pancetta, roasted  
vegetables and watercress. 

 
CAESAR	 £11.00 
Baby gem lettuce, egg, parmesan, 
anchovies and croutons.

Add chicken or prawns.	 £13.00 
	  
 

 

DESSERTS

CHOCOLATE CAKE (gf)	 £7.00 
Flourless chocolate cake with 
vanilla cream. 
 
CHEESECAKE 	 £7.00 
Homemade mascarpone and 
strawberry cheesecake.  
 
PANNA COTTA 	 £7.00 
Coconut panna cotta with 
pineapple malibu salsa.
 
MANGO MOUSSE	 £7.00
Mango, white chocolate and  
raspberry mousse. 
 
BRITISH CHEESEBOARD	 £8.50 
Selection of soft, blue and hard regional
English cheeses, chutney and crackers. 
 
ICE CREAM 	 £6.00 
Choice of three scoops; vanilla, 
chocolate, strawberry.

SIDES

SAUTÉED SPINACH  
WITH GARLIC 	 £3.50

	
MIXED LEAVES 	 £3.50

	
GREEN BEANS WITH  
CONFIT SHALLOTS 	 £3.50

	
MASHED POTATO 	 £3.50

	
CHUNKY CHIPS	 £3.50

Food allergies and intolerances (v) Vegetarian (gf) Gluten Free. If you suffer from an allergy or food intolerance please let us know before ordering, so we can advise you. An information pack is available in the 
restaurant from your host, listing the allergenic ingredients used in our menu if you would like further guidance. Please note that our kitchen and food service areas are not a nut free or allergen free environment. 
*All weights are approximate before cooking. All prices are inclusive of VAT at the current rate. A discretionary 12.5% service charge will be added to your bill.
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For the benefit of our guests, a guideline of the alcoholic strengths of all beverages is as follows: ALCOHOL BY VOLUME: Champagne 12.0% - 13.0%. White Wine 11.0% - 14.0%. Red Wine 12.0% - 15.0%. Beers 3.8% - 5.5%.
All prices include VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill. Wines are available at 175ml and 250ml as standard, 125ml is available upon request.

CHAMPAGNE & SPARKLING WINE

GANCIA PROSECCO, ITALY 	 £6.00	 £29.00
Fresh bread and citrus fruit. 
 
GANCIA ROSE, ITALY	 £6.50 	£29.00 
Raspberry, redcurrant and cherry. 
 
CHAPEL DOWN BRUT N.V, UK 	 £7.00 	£36.00 
Ripe red apples and peach dominate the nose  
with apples and light tropical fruit on the palate. 
 
TAITTINGER BRUT RÉSERVE, FRANCE 	 £10.00 	£58.00 
Dry and elegant, subtly biscuity. 
 
TAITTINGER PRESTIGE BRUT ROSÉ, FRANCE	 £12.00 	£68.00 
Ripe, elegant summer fruits. 
 
VEUVE CLICQUOT YELLOW LABEL 	 £14.00	 £72.00 
BRUT, FRANCE 
Rich and dry with great depth. 
 
LAURENT PERRIER ROSE, FRANCE	 £16.00 	£85.00 
Soft, fruity, fragrant and dry.

 
WHITE WINE 

 
 

TEKENA SAUVIGNON BLANC, CHILE	 £6.00 	£8.50	£24.00 
Citrus and tropical fruit flavours. 
 
KLEINE ZALZE CHENIN BLANC,	 £6.50 	£9.00	£25.00 
SOUTH AFRICA 
Soft, creamy exotic fruit hints. 
 
DA LUCA PINOT GRIGIO, ITALY	 £6.50 	£9.00	£26.00 
White flowers, pink grapefruit and Cox’s apple. 
 
VERAMONTE CHARDONNAY	 £7.00 	£9.50	 £27.00 
RESERVA, CASABLANCA VALLEY, 
CHILE 
Vibrant apples and pineapple. 
 
VIDAL SAUVIGNON BLANC, 	 £7.50 	£10.00	£29.00 
MARLBOROUGH, NEW ZEALAND 
Crisp herbaceous passion-fruit and melon. 
 
MACON-VILLAGES, DOMAINE DE	 £8.00 	£11.50	£32.00 
LA GRANGE MAGNIEN, LOUIS JADOT, 
FRANCE 
Fresh, floral and approachable. 
 
LEIRAS ALBARIÑO, RÍAS BAIXAS,	 £9.00 	£12.50	£36.00 
SPAIN 
Green apple, citrus and spice. 
 
NEDERBURG THE BEAUTIFUL LADY	 £10.00 	£13.00	 £37.00 
GEWURZTRAMINER, STELLENBOSCH 
SOUTH AFRICA 
Rich with pronounced aromas of rose,  
lychee and pineapple.  
 
SANCERRE DOMAINE DE	 £11.00 	£14.00	£39.00 
CHAINTRES, JOSEPH MELLOT, FRANCE 
White blossom and grapefruit. 
 
CHABLIS DOMAINE MARGUERITE	 £12.00 	£15.00	£43.00 
CARILLON, FRANCE 
Fresh with mineral notes and an elegant finish.

RED WINE

TEKENA CABERNET SAUVIGNON, 	 £6.00 	£8.50 	£24.00 
CHILE
Light-bodied, with plum fruit.

NEDERBURG THE MANOR SHIRAZ, 	 £6.50 	£9.00 	£26.00 
SOUTH AFRICA
Ripe plums and spiced cherries.

VERAMONTE MERLOT RESERVA, 	 £7.00 	£10.00 	£28.00 
CASABLANCA VALLEY, CHILE
Juicy cherry and plum.

RIOJA CRIANZA DON JACOBO, 	 £7.00 	£10.00 	£29.00 
SPAIN
Silky, smooth raspberry and cream.

CÔTES DU RHÔNE LES ABEILLES, 	 £8.00 	£11.50 	£30.00 
JEAN-LUC COLOMBO, FRANCE
Fresh and silky on the palate, red fruits,  
liquorice and spice.

PASSORI MERLOT RIPASSO, ITALY	 £8.00 	£11.50 	£30.00 
Rich, smooth red wine, showing plum and  
dried fruit.

WAIPARA HILLS PINOT NOIR, 	 £7.95 	£11.50 	£32.00 
NEW ZEALAND
Bramble fruit, black cherry, spice anda hint  
of smoke with a gentle oaky smooth taste.

SALENTEIN BARREL SELECTION 	 £9.00 	£12.50 	£32.00 
MALBEC, UCO VALLEY, MENDOZA,
ARGENTINA
Blackberry, blueberry and redcurrant,  
with subtle hints of violet.

VINA POMAL RIOJA RESERVA, 	 £9.00 	£12.50 	£34.00 
SPAIN
Intense red fruit flavours with notes of  
truffle and vanilla.

CHÂTEAU LAMOTHE-CISSAC	 £10.00 	£13.00 	£36.00 
BORDEAUX, FRANCE
Fine, aromatic, with a ripe back fruit and cherry  
character, enlivened by liquorice and vanilla.

BAROLO IL BASTIONE, ITALY	 £12.50 	£16.00 	£45.00 
Rich fruit liquorice violet.

CHÂTEAUNEUF DU PAPE, 	 £13.00 	£18.00 	£50.00 
LES BARTAVELLES, JEAN-LUC  
COLOMBO, FRANCE
Powerful, full, complete and silky with  
notes of ripe fruit and liquorice.

 
ROSÉ WINE 	

WICKED LADY WHITE ZINFANDEL, 	 £6.50 	£9.00 	£25.00 
USA 
Medium-sweet, strawberry scented rosé.

MIRABEAU ROSÉ, CÔTES DE	 £7.50 	£11.00	£30.00 
PROVENCE, FRANCE
Wild strawberry, raspberry and redcurrant. 

SOFT DRINKS  
FEVER-TREE 		  £2.00
(Naturally Light Tonic Water, Tonic Water,
Lemonade or Ginger Ale).

FIREFLY 		  £3.50
(Lemon, Lime & Ginger, Peach & Green Tea
or Pomegranate & Elderflower).  

COCA-COLA/DIET COKE 200ml		  £2.50
			 

330ML 	 750ML

WATER Still or Sparkling	  £3.50	 £5.50

JUICES (Orange, Cranberry, Apple, Pineapple, Tomato). 		  £3.00 
	 	
COFFEE & TEA 	

SMALL 	 LARGE

LATTE 		  £3.50 	 £4.00  
CAPPUCCINO 	 £3.50 	 £4.00  
FLAT WHITE	 £3.50 	 £4.00  
MOCHA 	 £3.50 	 £4.00  
HOT CHOCOLATE 	 £3.50 	 £4.00  
AMERICANO 	 £3.50 	 £4.00  
ESPRESSO 	 £3.00 	 £3.50  
TEA 			  £4.00

	 175ML 	 250ML
	 GLASS 	 GLASS 	 BOTTLE

	 	 125ML
		  GLASS 	 BOTTLE

	 175ML 	 250ML
	 GLASS 	 GLASS 	 BOTTLE

	 175ML 	 250ML
	 GLASS 	 GLASS 	 BOTTLE

PLEASE ASK TO SEE OUR EXTENSIVE 
ALCOHOLIC AND NON-ALCOHOLIC COCKTAIL 
& SPIRIT DRINKS MENU

DRAUGHT BEER 	

BIRRA MORETTI 	 £3.00 	 £6.00
HEINEKEN	 £3.00	 £6.00

BEER/CIDER 	  
CURIOUS BREW 	 330ML  	 £5.00 
CURIOUS BREW IPA 	 330ML	 £5.00 
HEINEKEN 	 330ML	 £4.50 
SOL 	 330ML	 £4.50 
TIGER 	 330ML	 £4.50 
BECK’S NON-ALCOHOLIC 	 275ML	 £4.00 
MEANTIME LONDON LAGER 	 330ML	 £5.00
GOOSE ISLAND HONKERS 	 355ML	 £5.00
GUINNESS SURGER 	 PINT	 £6.00
OLD MOUT CIDER	 500ML	 £6.00 
(Kiwi & Lime, Summer Berries or Passion fruit & Apple). 

   PINT   HALF


