
Nibbles 

    Olives £1.85   

    Smoked almonds  £1.85   

Starters
Cream of Cauli�ower Soup  with tru�e oil (v) £5.50

Peppered Goats Cheese with pomegranate, dressed leaves, toasted walnuts  (v)  £5.95

Home-Smoked Haddock Fishcake  with baby caper salad, lemon mayonnaise    £5.95

Honey Roasted Gammon and Leek Soup with crispy egg   £6.50

Chicken Caesar Salad with cos lettuce, boiled egg, croutons, parmesan cheese  £6.50

Mains
8oz Sirloin Steak with handcut chips, grilled tomato  £17.95

Pan Fried Duck  with potato rosti, juniper, charred clementine £14.95

Vegetable Stew with baked celeriac, kale, pearl barley   (v) £11.95

Denham Castle Lamb Steak with garlic and rosemary, rich jus, buttered turnips, 

potatoes  £16.95

Hake, Haddock and Salmon Fish Pie with grilled langoustine, sautéed purple

sprouting broccoli £12.95 

Pan fried Salmon with spinach, potato, and chorizo cream sauce   £14.95

Chicken Caesar Salad with cos lettuce, boiled egg, croutons, parmesan cheese £12.95

Side Dishes

Hand cut chips  £3.00 Mustard mashed potato  £3.00

Roasted seasonal vegetables   £3.00 Purple sprouting broccoli  £3.00

Allergies and special dietary requirements are taken very seriously at the Riverside Restaurant. We work closely with our suppliers and our food safety partners to ensure 
that our information is correct and customers with allergies feel reassured that we will look after their needs properly. We therefore ask that you inform your waiter 
before ordering of any speci�c dietary requirements that you may have.        

 (v) Suitable for vegetarians
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Puddings 

Selection of English cheeses with spiced chutney and biscuits   £6.50
The Duke Blue Cheese (unpasteurised) The Duke develops a soft blue natural rind and a 
golden interior with dashes of royal blue. The Duke is creamy, sweet and salty with a delicious 
�nish.

Berkswell (unpasteurised) Berkswell is sweet and nutty with a hint of caramel with a de�nite 
tang on the �nish.

Sussex Brie (pasteurised) A creamy grassy tasting cheese, with a natural edible white rind. It is 
made from cow’s milk, much like camembert.

Su�olk Gold (pasteurised) Using Guernsey cow’s milk, this is a rich and semi-soft cheese hand 
made in Su�olk.

Keen’s Farmhouse Chedder (pasteurised) A traditional, farmhouse and hard cheese coming 
from the verdant hills of Somerset, Devon and Dorset.

Sticky Date Pudding with clotted cream £5.95

Rhubarb and Vanilla Fool with shortbread £5.95

Dark Chocolate Tart with caramelised blood orange and Grand Marnier  £6.50

Co�ee & Tea 

Selection of Teas: English breakfast, earl grey, or peppermint and 
chamomile served with chocolates £2.50

Freshly Ground Peros Co�ee: regular, decaf, cappuccino, �at white, 
espresso, or latte served with chocolates  £2.50


