
 

 

 

 

 

 

 

 

 

 

The House DRINKS MENU 

 

 

 

 

 

 

 

 

 

 

 

 

A discretionary service charge of 12.5% will be added to all bills 
Should you have any dietary requirements or allergies, please speak with your server 

 
 



 

Wines by the Glass 

  

White           175ml 

2021 Pinot Grigio venezie Vigna Mescita IGT, Sartori       8.50 

2022 reserve Chardonnay, Tooma River        9.50 

2020 Bordeaux Blanc, la Réserve de Lucien Lurton    10.50 

2021 Picpoul de Pinet organic, petit Roubie     12.50 

2021 Sauvignon Blanc, Mohua Wines, New Zealand    14.00 

 

Red           175ml 

2022 Varietal Merlot, Tarapaca          8.50  

2021 Tinto Sobre Lias, Care          9.50 

2021 Les Mougeottes Pinot Noir, IGP Pays d’Oc    10.50 

2021 Don David malbec, El Esteco      12.50 

2019 Graves, Château des Gravières. Collection Prestige   14.00 

 

Rosé           175ml 

2021 Pinot Grigio Rosé Venezie Vigna mescita, Sartori      9.00 

2021 Côtes de Provence Rosé, Comte de provence    12.00 

 

Sparkling          125ml 

NV Moët Imperial, Moët & Chandon      18.00  

NV Rosé Imperial, Moët & Chandon      18.00 

NV prosecco Brut Argeo, Ruggeri      10.00 

NV Classic Reserve, Hattingley Valley      14.00 

 

Beer & Cider 

 

Rebellion Lager, Marlow           6.00 

Rebellion Red, Dark Ale, Marlow         6.50 

Rebellion Blonde, Golden Pale, Marlow        6.50 

Peroni, Italy             6.00 

Peroni Libera 0%, Italy           5.50 

Rekorderlig Apple/ Strawberry & Lime         7.00  

Sassy Cidre Classic/ Rosé 33cl/ 75cl      6.50/ 12.50 

Empress GF Lager          6.00 



 

 Soft Drinks    

Coca Cola/ Diet/ Zero           4.00 

Tonic/ Light Tonic            3.50 

Pomegranate & Basil Tonic/ Ginger & Cranberry Tonic      3.50 

Appletiser             5.00 

Lemonade/ Soda/ Ginger Beer/ Ginger Ale        3.50 

Kingsdown Still/ Sparkling Water – 300ml/ 750ml       3.50/ 5.50 

Orange/ Apple/ Pineapple/ Tomato/ Grapefruit Juice      3.50 

 

Cocktails & Mocktails 

 

Chiltern Scoppino          

Vanilla Vodka – Elderflower – Lime – Lemon Sorbet    17.50 

 

Danesfield Club 

Henley Gin – Raspberry – Lemon – Sugar – Foam    18.00 

 

Escortini 

Vanilla Vodka – Passionfruit – Lime – Pineapple    17.00 

 

Sundowner Margarita 

Blood Orange – Volcan Tequila – Cointreau – Lime – Sugar  18.00 

 

Sunken Garden 

Rose Liqueur – Elderflower – Mint – Lime     17.50 

 

Brandy Crusta 

Courvoisier VS – Peach Schnapps – Lemon – Blood Orange - Champagne 17.00 

 

Illuminata Colada 

Coconut Cream – Banana – White Rum – Pineapple – Vanilla  18.00 

 

Right Hand Hudson 

Temple Island Spiced Rum – Sweet Vermouth – Campari   16.50 

 

Chiltern Spritz (no alcohol) 

Elderflower – Mint – Lime          7.00 

 

Starmix (no alcohol) 

Cherry – Vanilla – Lemon – Soda        8.00  



 

 Gin 

Served as a 50ml measure, with your choice of mixer. 25ml measure available on request 

Henley Classic, London Dry       12.50 

Henley Rhubarb & Orange, Henley-on-Thames     12.50 

Henley Oriental Spice, Henley-on-Thames     12.50 

Plymouth London Dry, devon       12.00 

Sipsmith, London         14.50 

Citadelle, France         15.00 

Hendrick’s, Scotland        15.50 

Monkey 47, Germany        16.50 

The Botanist, Islay         15.50 

Gunpowder irish, Ireland        17.50 

Tarquin’s Strawberry & Lime, Cornwall      16.50 

Porter’s Gin, Scotland        15.50 

Salcombe Start Point Gin, Devon      16.00 

Salcombe ‘First Light’ 0%        13.00 

Salcombe ‘Midnight Sun’ 0%       13.50 

Vodka 

Served as a 50ml measure, with your choice of mixer. 25ml measure available on request 

Belvedere, Poland         11.50 

Stolichnaya Vanilla        11.00 

Stolichnaya Citros         11.00 

Grey Goose, France        14.50 

Zubrowka Bison Grass, Poland       11.50 

Rum 

Served as a 50ml measure, with your choice of mixer. 25ml measure available on request 

Havana 3yr, Cuba         11.50 

Havana 7yr, Cuba         12.00 

Mount Gay Eclipse, Barbados       11.50 

Mount Gay Black Barrel, Barbados      14.00 

Diplomatico Reserva, Venezuela       15.00 

Aluna Coconut         12.50 

Temple Island White/ temple Island Spiced/ Temple Island Coffee  12.50 

Ron Zacapa XO, Guatemala       25.00 

Discarded Banana Peel Rum     14.00 



 

Brandy 

Served as a 50ml measure, with your choice of mixer. 25ml measure available on request 

Hennessey VS         13.50 

Hennessey XO         32.50 

Courvoisier VS         12.50 

H by Hine VSOP         15.00 

Hine Rare VSOP         24.50 

 

 

Whisky & Whiskey 

Served as a 50ml measure, with your choice of mixer. 25ml measure available on request 

Scotch 

Blended malts 

Monkey Shoulder         13.50 

Johnnie Walker, Black Label       12.50 

Highland 

Dalmore 12yr         17.00 

Glenmorangie 10yr         15.00 

Glenmorangie Sauternes Cask       18.50 

Speyside 

Glenfarclas 10yr         15.00 

Islay & Isle of Skye 

Laphroaig 10yr         14.00 

Laphroaig Quarter Cask        18.50 

Talisker 10yr         16.00 

American 

Maker’s Mark         14.00 

Woodford Reserve         15.00 

Whistlepig Rye         27.50 

Jack Daniel’s Sour Mash        11.50 

Irish 

Jamesons          11.00 

Japanese 

Hibiki Harmony         27.50 

 



 

Tequila 

Served as a 50ml measure, with your choice of mixer. 25ml measure available on request 

Volcan Blanco         15.50 

El Jimador Blanco         12.00 

El Jimador Reposado        12.50 

El Jimador Anejo         14.50 

 

Liqueurs & Aperitifs 

Served as a 50ml measure, with your choice of mixer. 25ml measure available on request 

Disaronno Amaretto           9.50 

Aperol             9.00 

Campari             9.00 

Kahlua             9.00 

Tia Maria             9.50 

Cointreau             9.50 

Noilly Prat             8.00 

Antica Formula            9.00 

Limoncello             9.00 

Tio Pepe             7.50 

Harvey’s Bristol Cream           7.50 

Baileys             6.00 

Drambuie             8.00 

Pimm’s           10.00 

Cherry heering         10.00 

 

Bar Snacks 

Chilli Nut Mix            5.00 

Salted Pretzels            4.00 

Honey Roasted Peanuts           4.00 

 

For a wider selection of drinks, please ask a member of the team 



 

 

 

 

 

 

 

The House MENU 

 

 

 

 

Available 11:30 – 22:00 

Last orders 21:45 

 

 

 

 

 

A discretionary service charge of 12.5% will be added to all bills 
Should you have any dietary requirements or allergies, please speak with your server 

 
 



 

Sandwiches 

Rare Roast Beef Sourdough 

Truffle, Mayonnaise, Parmesan, Watercress (G) (D) (E) 11.50 
 

Sliced Ham Sourdough 

Aged Cheddar, Onion & Ale Chutney (G) (D) 11.50 
 

Tomato & Mozzarella Sourdough (V) 

Black Olive Tapenade, Basil (G) (D) 11.50 
 

Grilled Halloumi Sourdough (V) 

Roasted vegetables, Rocket, Tomato Relish (G) (D)11.50 
 

Avocado & Smoked salmon Sourdough Toast 

Dill & Lemon Créme Fraiche (G) (F) (D) 12.00 
 

Chicken Club Sandwich Toasted  

Bacon, Egg Mayonnaise, Tomato, Gem Lettuce, French Fries (G) (D) (E) 16.50 

 

 Salads  

Caesar 

Gem Lettuce, Anchovies, Croutons, Parmesan (G) (D) (F) 10.00/ 15.00 
 

     Rainbow (V) 

Carrots, Courgettes, Mouli, Toasted hazelnuts (N) 8.00/ 12.00 
 

     Burrata (V) 

Wild Rocket, Heritage Tomatoes, Basil Pesto (D) (N) 9.00/ 14.00 
 

     Couscous (V) 

Yellow Beans, Blush Tomatoes, Coriander,                                                                               

Lemon Tahini Dressing (G) (N) 8.00/ 12.00 
 

      Crunchy Bulgur (V) 

Romano Peppers, Yellow Beans, Almond, Avocado (G) 9.00/ 14.00 
 

(add Chicken, Salmon (F) or Halloumi (D) to any salad 5.00) 
 

Rustic Cheese & Charcuterie Board, Pickles, Focaccia (D) (G)18.00 
 



 

Vegetarian Scotch Egg (V) 

Edamame and Sesame Chilli Dip (E) 10.00 
 

Spring Vegetable Board (V) 

Cruidités, Beetroot Houmous, Sesame Chilli Dip 10.00 

 

Hot Food  
 

Thai Sweet Potato Soup (V) 10.00 
 

Potato Gnocchi (V) 

Cherry Tomatoes, Baby Spinach, Pecorino Crumbs (D) (G)17.50 
 

Toulouse Sausages 

Creamed Potato, Green Beans, Red Onion Gravy (D) (G) 20.00 
 

Beer Battered Haddock 

Crushed Peas, Tartare sauce, Hand Cut Chips (F) (G) (E) 25.00 
 

6oz Beef Burger 

Brioche Bun, Onion, Apple Smoked Cheese, Mayo, Hand Cut Chips (G) (D) (E) 20.00 

(Add Bacon 3.00) 
 

Tempura Prawns 

Sea Vegetables, Chilli Dressing (F) (G) 13.00 
 

Ribeye Steak 

Mushroom, Tomato, Watercress, Big Chips 34.00 
 

 

Ravioli, Peas & Shallots (V) 

Red Pesto, Rocket (G) (N) 15.00 
 

 

Sides 5.00  

Creamed Potatoes (D)   Dauphinoise Potatoes (D)                             

New Potatoes, Butter Sauce (D) Spring Vegetables                               

Glazed Baby Carrots   French Fries       



 

Desserts 

  

Warm Chocolate brownie 

Vanilla Ice Cream (D) (G) (E) 9.75 
 

Eton Mess (D) (E) 9.75 
 

Selection of Ice Cream  

Chocolate, Strawberry, Vanilla (D) 8.50 
 

Selection of Sorbet 

Lemon, Mango, Raspberry 8.50 
 

Selection of Cheeses (D) (G)14.00 

 

Coffee & Tea 

 

Selection of Teas 5.50 

English Breakfast, Earl Grey, Camomile, Lemon & Ginger, Mint 

 

Speciality Coffee 5.50 

Latte, Cappuccino, Americano, Flat White, espresso 

 

Hot Chocolate 5.50 

 

Milk Alternatives available on request 

 

Please ask your server for additional Tea & Coffee selection 

 

 

 

(V) Vegetarian      (D) Dairy     (E) Egg      (N) Nuts   (F) Fish        (G) Gluten 

 

A discretionary service charge of 12.5% will be added to all bills 
Should you have any dietary requirements or allergies, please speak with your server 

 

 



 

Children’s menu 

 

 
 

Starters 

Crudites & Houmous (V) (N) 3.50 

Tomato Soup (V) 4.00 

Cheesy Garlic Bread (V) (G) (D) 4.50 

 

Main Courses 9.50 

Battered Fish (G) 

Chicken Goujons (G) 

Sausages (G) 

Beef Burger 

Penne Pasta & Tomato Sauce (V) (G) 

Penne Pasta, Butter & Cheese (V) (G) (D) 

 

Choose one Accompaniment 

French Fries  

 Mashed Potato (D) 

Penne Pasta (G) 

Baked Beans 

Peas 

Salad 

 

Desserts 

Selection of Ice Creams (D) 4.00 

Chocolate Brownie, Vanilla Ice Cream (G) (D) 3.50 

Fresh fruit Salad 4.50 

 
(V) Vegetarian      (D) Dairy     (E) Egg      (N) Nuts   (F) Fish        (G) Gluten 

 
 

A discretionary service charge of 12.5% will be added to all bills 
Should you have any dietary requirements or allergies, please speak with your server 

 



 

 
 

 
 
 
 

 

 

 

 

History of Danesfield House 

 

The Present Neo-Tudor building was built in 1901 for Robert 

Hudson, on what had been geographically recognized as a 

prehistoric hill fort known as ‘Danes Field Camp’.   

The property was requisitioned in WWII by the Committees 

Intelligence Collection Management, whose staff were initially 

recruited from the Royal Air  Force.  

The committee set up Signals Intelligence at Bletchley Park and 

Imagery Intelligence at Danesfield House.  

 

An ‘Orangery’ was a building frequently found in the grounds 

of fashionable residences from the 17 t h  to the 19 t h  Century and 

given a classical architectural form.  

The Orangery was like a greenhouse or conservatory. The name 

reflects the original use of the buildings as a place where 

citrus trees were often wintered in tubs under cover, surviving 

through harsh frosts though not expected to flo wer and fruit.  

 
 

 

 

 

 


