
Bread Board £5.00
with pesto, olive oil & reduced balsamic

Baked Camembert £17.00
with grilled focaccia bread, red onion marmalade,  
roasted tomatoes & pickles

Platter of Cured Meats £17.00
with pickles, marinated olives & grilled focaccia

Board of British Cheese £16.00
Westcombe Cheddar, Cropwell Bishop Shropshire  
Blue, Ogleshield Washed Rind, Cotswold Organic  
Brie with biscuits & fruit chutney.

This selection of Great British Cheese has been exclusively 
curated for us by Harvey & Brockless to showcase the great 
products available to us from smaller producers.

SHARING

Warm Roast Beef Salad £12.00
with Blue cheese, endive, croutons &  
walnut vinaigrette

Caesar Salad £9.50
Gem lettuce, Parmesan, croutons & Caesar dressing

add chicken £2.50
add prawns £3.00

 The Pick Chardonnay

Roasted Beetroot Salad £10.00
with red chard, rocket, candied walnuts, Shropshire  
Blue cheese, honey & citrus dressing

TOSSED & MINGLED

Summer Pea & Asparagus Ravioli £12.50
with English Goat’s cheese, olive oil & sage

 Pommery Brut Royal NV

Spaghetti with Meat Balls £13.50
in tomato herb sauce & Parmesan

Stone-Baked Margherita Pizza £11.50
add toppings: £1.00
pepperoni, ham, mixed peppers, onion, jalapeño  
chillies, mushrooms, anchovies, chicken or olives

DOUGH & CO

Wholefood Salad £13.00
With wholemeal cous cous, lentil & pesto salad,  
cherry tomatoes, mixed seeds & micro cress

add chicken £2.50
 Antonio Rubini Pinot Grigio

Pan-seared Barramundi Fillet £15.00
With olive oil & chive mash, spinach, mushrooms  
& semi-dried tomatoes

KEEPING IT LIGHT

Madagascar Vanilla Panna Cotta £5.50
basil, pink grapefruit & raspberries

Rich Chocolate & Hazelnut Dome £5.50
honeycomb crunch and vanilla cream

Caramelised Lemon Tart £5.50
meringue crisps and Gin & Tonic ice cream

 Vavasour Sauvignon Blanc

Dark Chocolate & Brownie Delice £5.50
fudge bits & salted caramel ice cream

Warm Apple, Rosemary & Almond Galette £5.50
Goat’s cheese ice cream

Berry Cheese Cake Trifle £5.50
fresh raspberries & strawberries with sable  
cookie crumbs

Board of British Cheese (single portion) £7.00
Westcombe Cheddar, Cropwell Bishop Shropshire  
Blue, Ogleshield Washed Rind, Cotswold Organic  
Brie with biscuits & fruit chutney

GUILTY PLEASURES

 Recommended wine pairing.

 Preserving our oceans for future generations. Seafood with this mark comes from Marine Stewardship Council certified sustainable fisheries. MSC-C-54946. www.msc.org.

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask a member of staff. A discretionary service charge will be 
added to your bill. All prices are in pounds sterling and inclusive of VAT at the prevailing rate. ADD SEP17 PG907 Ver B.

Seared Harissa Rubbed Tuna £17.50
with warm freekeh & mint salad, lemon vinaigrette

Red Lentil & Chickpea Dahl £16.00
with basmati rice, mango chutney & warm  
naan bread

Mustard-Glazed Roast Chicken £16.50
with potato garlic gratin & green salad 

Hand-Cut Beef & Bean Chilli £17.00
with basmati rice & grilled bread

Sous Vide Lamb Shoulder £19.50
with parsnip herb mash, carrots & shallots

STOVE & GRILL

Chicken Tikka Masala £17.00
with basmati rice, mango chutney & warm  
naan bread

Grilled Jumbo Prawns (8) £15.00
with skin-on chips, cherry tomato & flat mushroom

 Chateau La Gordonne

8oz British Rump Steak £23.00
with skin-on chips, cherry tomato & flat mushroom

10oz British Rib-Eye Steak £24.00
with skin-on chips, cherry tomato & flat mushroom 

A choice of a Peppercorn, Hollandaise, Béarnaise or  
mushroom sauce.

DAILY SPECIALS 

Everyday our chefs prepare 

fantastic dishes with the  

freshest ingredients. 

Speak to your server about 

today’s dishes.

Bringing the best to your plate

We work hard with our suppliers to bring 

both variety and taste to your plate. 

Where we can, our chefs will use  

locally-sourced ingredients and we 

have a company-wide focus and 

dedication to reducing food waste  

and minimising our carbon footprint. 

Truly Chocolate £4.00

Mango Sorbet £4.00

Strawberry Tease £4.00

Very Vanilla £4.00

Flat White £4.00

Salted Caramel £4.00

Jude’s ice cream is dedicated to crafting the world’s 
tastiest ice cream from their dairy in Hampshire. Jude’s use 
milk from the cows next door to make up their traditional 
recipes, flavoured with the best natural ingredients.

JUDE’S ICE CREAM TUBS

8oz Aberdeen Angus Beef Burger £15.00
with skin-on chips & salad

add bacon £1.00
add Cheddar cheese £1.00

 The Pick Shiraz

Beef & Ale Pie £14.50
with skin-on chips, mushy peas & gravy

SIGNATURES

Battered Codling Fillet  £14.00
with skin-on chips, tartare sauce & lemon

Sticky Smoky BBQ Chicken £10.00
with Blue cheese dip & vegetable sticks

Garlic flat bread £3.50

Skin-on chips £4.00

Chef’s mixed salad £4.00

Onion rings £4.00

Crushed potatoes with olive oil £4.00

Green vegetables £4.00

SOMETHING EXTRA

Special Promotion: two sides for £6.00

LET’S BEGIN

Roasted Tomato & Red Pepper Soup £6.50
with sour cream & pesto

 LFE Lot 18 Merlot

Country Corn & Chicken Chowder £6.50
with a warm bread roll 

Ham Hock & Pea Terrine £7.00
with beetroot, horseradish chutney & toasted  
sourdough bread

Warm Leek & Cheddar Tart £7.50
with salmon salad

Blue Cheese & Walnut Soufflé £7.50
with tomato, vinaigrette & micro greens

Smoked Kedgeree Croquettes  £7.50
with kale slaw, lemon & sauce tartare



The close-knit relationship that we have with 

our wine suppliers enables us to source the 

very best wines from around the world. 

Each and every one is selected to give you, 

the customer, a wine that is of the highest 

quality and of ethical origin.

New wines to the list this year include  

a wonderful Sancerre from the Loire valley  

and a resplendent St. Emilion from the 

resurgent Bordeaux region.

Whatever you choose, and whether it is  

a new discovery or a trusted favourite, we 

hope you enjoy your experience and the 

pleasure that food and wine brings.

Looking for something else? 

We have a range of beverages including 

beers, spirits, soft and hot drinks. Ask your 

server and they will be able to help.

For those with special dietary requirements  

or allergies who may wish to know about  

the food ingredients used, please  

ask a member of staff. 

A discretionary service charge  

will be added to your bill.

Torres San Valentin Spain £33.00 - -
For those that like a little sweetness, this off-dry white is cool-fermented to  
give fresh, fruity flavours; excellent with spicy food.

The Pick Chardonnay Australia £29.00 £9.75 £6.80
A very fresh & fruity Chardonnay with hints of vanilla and brioche.

Cullinan View Chenin Blanc S.Africa £26.00 £8.75 £6.10
Sunshine in a glass! Fresh citrus and tropical fruit flavours with a zesty finish.

Leiras Albariño Spain £35.00 - -
Racy, ebullient & minerally, a white wine to waken the senses. Perfect  
with seafood & white fish.

Vavasour Sauvignon Blanc NZ £37.00 £12.40 £8.75
Mouthwatering & succulent, aromatic & fruity. Bursting with tropical fruit  
with just a hint of herbaceous characters.

Full-Flavoured & Elegant  Bottle 250ml 175ml

Fresh, Crisp & Dry

Castelbello Bianco Italy £24.00 £8.20 £5.80
A light, dry, refreshing, zesty white from the hills of Sicily; perfect as an aperitif.

Antonio Rubini Pinot Grigio Italy £30.00 £10.10 £7.00
Classic Italian Pinot Grigio; shows apple and pear with hints of elderflower  
and white peach; perfect with light salads.

Los Romeros Sauvignon Blanc Chile £28.00 - -
Fresh & juicy with citrus & elderflower flavours.

Gavi di Gavi Toledana, Domini Villa Lanata Italy £36.00 - -
If you like Pinot Grigio, you’ll love this. Dry, minerally, floral and  
beautifully balanced.

Petit Chablis, Vignerons de Chablis France £40.00 - -
From the outer lying parts of the Chablis region comes this dry, steely,  
yet elegant white; well paired with most fish dishes.

Sancerre, La Fuzelle, Adrien Maréchal France £43.00 - -
Full of crisp, ripe acidity and gooseberry fruit flavour from this excellent  
producer in the hilltop town of Sancerre.

  Bottle 250ml 175ml

WHITE WINE

Pommery Brut Royal NV France £65.00 £11.80
Elegant citrus and white flowers.

Pommery Brut Rosé NV France £70.00 -
Shows aromas of small red fruits - a real delight.

CHAMPAGNE  Bottle 125ml Prosecco Bolla Italy £34.00 £7.00
Exhilarating & fruity with lovely pear & apple fruit.

Bolla Sparkling Rosé Italy £40.00 £7.50
Light bubbles with a splash of strawberry & cherry.

SPARKLING WINE  Bottle 125ml

Château La Gordonne Provence Rosé France £31.00 £10.50 £7.30
Elegant & delicate dry rosé showing soft strawberry & cranberry fruit  
with a soft creaminess.

Pinot Grigio Rosato, Collezione Marchesini Italy £26.00 - -
Deliciously off-dry with light peach and strawberry flavours.

ROSÉ  Bottle 250ml 175ml

Arido Malbec Argentina £33.00 - -
Plenty of ripe, soft black cherry fruit flavours with the usual hint of spice  
associated with Malbec; excellent with the Hilton Burger.

Viña Pomal Rioja Crianza Spain £36.00 £12.10 £8.50
Ripe and richly fruity Rioja with creamy black fruit flavours and hints of cocoa  
and spice. Reputed to be the favourite Rioja of Sir Winston Churchill.

Flagstone Longitude Shiraz / Cab Sauv / Malbec S.Africa £30.00 - -
A warming Cape red blend: Full-bodied with rich, dark fruit and a smooth finish.

Château Pontet Boyard, Montagne-St-Émilion France £40.00 - -
Predominantly Merlot, this is a typical right bank wine from Bordeaux;  
smooth and succulent, showing plums and blackcurrant fruit with cedar  
box style aromas coming from the maturation in oak barrels.

Châteauneuf-du-Pape Organic, Bois de Pied Redal, Ogier France £47.00 - -
Richly flavoured, dark and spicy, full of bramble fruit and peppery spice.

Richly Flavoured, Robust & Complex  Bottle 250ml 175ml

RED WINE

Fruity & Light

Luis Felipe Edwards Merlot – Lot 18 Chile £26.00 £8.75 £6.10
An unoaked Merlot, that shows black and red cherry fruit flavours backed  
up with spicy plum and blackcurrant.

Castelbello Rosso Italy £24.00 £8.10 £5.75
A light easy drinking red showing cherry and red bramble fruit.

Rare Vineyards Pinot Noir France £32.00 - -
Soft & silky with lightly oaked cherries and blueberries and a hint of spice.

Montepulciano d’Abruzzo, Vinuva  Italy £29.00 - -
Bright, fresh and juicy with plentiful dark cherry and a hint of spice.

The Pick Shiraz Australia £29.00 £9.75 £6.80
Soft & dark red fruits with a pinch of pepper spice.

Errázuriz 1870 Cabernet Sauvignon Chile £33.00 - -
Voluptuous smoky blackcurrant fruit mingles with smooth, red fruit flavours.

  Bottle 250ml 175ml

ADD MENU / SEP 17 / Ver B. Prices correct at going to press.

125ml glass of wine available on request at half the price  
of a 250ml glass. Should a wine or vintage become 
unavailable we will be pleased to offer a suitable 

alternative. A full wine list is also available for perusal.  
All prices shown include VAT at the current rate. All wines 

on the list contain between 8% and 15% alcohol by volume. 
When ordering alcoholic beverages, proof of age will be 

required upon delivery. All prices are in pounds sterling  
and inclusive of VAT at the prevailing rate.


