
 
 
 
 

GRAFFITI RESTAURANT 
 

Set price Lunch Menu - £12.95 for 2 courses, £16.95 for 3 courses 
 

Café Bar menu offers lighter dishes at lunch and dinner 
 

A la carte menu available from 6.30pm 
 

 

Selection of Homemade Bread with Pesto, Tapenade and Chilli Oil ◊         £4.75 
 

Shellfish Velouté with Mussels and Brown Shrimps, Caviar Blinis♦                     £6.50 
Rillette of Confit Guinea Fowl, Pancetta, Roasted Quince and Chorizo Oil *                                     £5.25 
Terrine of Smoked Salmon, Preserved Lemon and Celeriac Salad, Toasted Sourdough ♦                               £6.50 
Roast Jerusalem Artichoke Tortellini, Beetroot Dressing                     £5.00 
Braised Leg of Rabbit with Marinated Loin, Cumbrian Air Dried Ham, Aged Balsamic *                          £6.75 
Glazed Crottin Goats Cheese Salad, Rosemary Focaccia, Red Chicory Salad,  
Tapenade Dressing ♦                         £6.00 
 
 

 
 

Four Cuts of Wicks Manor Farm Suckling Pig, Potato and Celeriac Gratin, Pickled Red Cabbage *                £17.50 
Steamed Fillet of Haddock, Spiced Puy Lentils, Wilted Spinach, Sherry Vinaigrette *      £17.50 
Chargrilled Rump and Braised Cheek of Tilbury Meadow Beef, Balsamic Onion Mash,  
Sautéed Morels, Périgueux Sauce *                                                                                                           £21.00 
Market Fish of the Day (not available on Mondays)           £Market Price 
Sweet Potato and Walnut Fritters, Mascarpone, Peperonata and Coriander Cream ◊                                   £12.75 
Pan Fried Fillet of Brill, Tempura of Langoustine, Crushed Garden Peas, Shellfish Basil Nage ♦                      £20.50 
Breast of Gressingham Duck, Potato and Sweet Corn Croquette, Sautéed Salsify, Pomegranate Jus               £17.75 
 
 

 
 

Buttered New Potatoes              £3.00 each 
Hand Cut Chips 
Panaché of Seasonal Vegetables 
French Beans and Garlic 
Swiss Chard 
Tomato and Red Onion Salad  
 
 

 
 

Warm Pear and Almond Charlotte, Crème Anglaise, Iced Pear Cream ◊             £5.50 
Raspberry Bavarois, Champagne Syrup, Caramelised Pistachios, Filo Tuile ♦◊                           £5.50 
Black Forest Gateau with Ginger Cream, Honeycomb, Butternut Squash Ice Cream                               £6.50 
Lemon Cassonade, Orange and Fennel Madeleines, Lemon Sauce ♦                                                              £5.75 
Banana Parfait, Pineapple and Mint Salad, Cognac Jelly *                                                                               £6.00 
Selection of English and Continental Cheese, Fruit Chutney and Biscuits ♦                £7.95 
Selection of Ice Creams and Sorbets         £5.50 
 

◊ Not suitable for those with a nut allergy          * Suitable for coeliacs            ♦ Can be made suitable for coeliacs  

 
A discretionary 10% service charge will be added to the bill 

 


