
Nibbles  £4.50
Nocellara olives, aged balsamic glaze (GF) (VE)

Black olive and rosemary focaccia, cold pressed  
rapeseed oil and Modena balsamic vinegar (VE)

For 2 to share  £12.95
Baked Camembert, walnuts, dried apricots, dried cranberry,  
thyme and honey. Black olive and rosemary focaccia

Asparagus, roast red peppers, courgette, capers, radish,  
beetroot, apricots, almonds, wild garlic puree. Black olive  
and rosemary focaccia (VE)

Small plates  £6.50
Smoked salmon, grated horseradish, beetroot puree, 
creme fraiche, courgette, caper, radish, dill, chicory (GF)

Asparagus, roasted red pepper, creamed avocado,  
toasted almonds, samphire, preserved lemon oil (VE)

Confit chicken wings, chorizo and corn ragu, pork crackle,  
piquillo pepper (GF)

Large plates
Pan fried Cod loin, compound butter of tarragon and  £16.00 
anchovy, Salsa paprika, courgette, samphire  
(supplement £4 for spa days)

Poached breast of chicken, sep and potato rosti, spinach,   £14.00 
chicken butter sauce, spring onion (GF) 
(£2 supplement for spa days)

Oyster mushrooms and kimchi noodles, tamari, toasted  £14.00 
almonds, spring onion, radish, red chilli, chervil (VE)  
(supplement £2 for spa days)

Slow cooked pork belly, savoy and bacon, pomme puree,  £15.00 
mushroom, tarragon and truffle sauce, fresh apple,  
black pudding pastilla (supplement £3 for spa days)

Bannatyne burger, brioche, romaine lettuce, tomato, bacon,  £12.00 
cheese, burger sauce, relish, rustic fries 

Salad  £8.95
Caesar salad - romaine, croutons, anchovy, caesar  
dressing, parmesan 
(add chicken, bacon or poached egg) 1.00 each

Sides  £3.50
Rustic fries, rosemary & Maldon sea salt (GF) (VE)

Sep & potato rosti, creme fraiche, spring onion(GF)

Kimchi (GF)

Savoy and bacon (GF)

Pudding
Ginger sponge, poached rhubarb, crystallised rhubarb,   £6.50 
rhubarb sherbet, custard (GF) 

Lemon cheesecake, lemon curd, raspberry sorbet,  £6.50 
toasted almonds, raspberries, dark chocolate gravel 

Dark chocolate torte, dark chocolate gravel, chocolate  £6.50 
tuile, raspberry gel, honeycomb, vanilla ice cream (VE)

Trio of ice creams, fresh strawberry, chocolate tuille,   £4.50 
strawberry, vanilla, chocolate

R E S T A U R A N T  M E N U

B A N N A T Y N E  K I N G S F O R D  P A R K

GF = Gluten Free    DF = Dairy Free    Ve = Vegetarian    V = Vegan
Concerns about allergies & intolerances? Visit allergymenu.uk & enter the code BAN474

Please ask the Food and Beverage Team for allergen information in order to make your own menu choice. Please note some products on the menu contain allergens and not all 
ingredients are listed. This product information may change due to suppliers therefore please make sure you ask for allergen information or inform us of your allergies/dietary 

requirements every time you make a purchase. This information covers the 14 major allergens. If you are having difficulty viewing this please ask a member of our team. Equipment  
in a restaurant/kitchen area is shared and cross contamination may occur, therefore some products may not be suitable for those with allergies. Allergens are only declared if they are 

intentionally added to a product. Our suppliers and chef’s take great care to remove any bones from our boneless items however there could be a small chance of finding one.

Served from 12pm


