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“IF EVER A PLACE 

WERE TRUE TO 

ITS NAME...

THIS IS IT”
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�E ��ED G�DEN HIDE�AY

FEATURES:
Open plan dining room 
Lounge
Kitchen
Breakfa� room
Sunroom
Private garden
Wireless �eakers







BEDROOMS

The e�ate o�ers up to 24 bedrooms.

15 Manor bedrooms
4 Walled Garden Hideaway bedrooms
5 Garden Suites

Pricing
There are 3 tiers of discount o�ered to companies 
booking multiple rooms.

Please enquire for pricing

There are also two local gue� houses with a total of 
11 bedrooms and a local pub with 7 bedrooms ju� a 
few �eps from our gates. We’re happy to organise 
this additional accommodation for you, providing 
you with up to 42 rooms*. 

*Subje� to availability.















GARDEN COURSE

—
HERITAGE TOMATOES
Consommé jelly, basil emulsion, sourdough crumb

STARTER

—

CHICKEN AND DUCK LIVER PARFAIT
Mushroom chutney

MIDDLE WHITE PORK TERRINE
Sage mayonnaise, beer pickled onions, apple puree

GARDEN BEETROOTS
Goats cheese mousse, pickled pear, sourdough crumb

Choose one course for all the table to eat*

MAINS

—
BEEF SIRLOIN
Roa� carrot, carrot puree, madeira sauce

COTSWOLD WHITE CHICKEN
Confit onion, tender �em broccoli, chicken skin crumb,
tarragon sauce

COD
Add this in as an extra fish course for +£20
Air dried ham, mussels, samphire, champagne cream

BUTTERNUT SQUASH WELLINGTON
Black garlic puree, king oy�er mushroom, col�on basse� cream

Choose one course for all the table to eat*

DESSERTS

—
CHOCOLATE CREMEUX
Sherry caramel, cookie crumb, vanilla ice cream

WHIPPED LEMON CURD
Meringue, ra�berry, verbena ice cream

ALMOND CAKE
Roa�ed peaches, vanilla ice cream 

Choose one course for all the table to eat*

S�P� �NU




