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

2021 PINOT GRIGIO VENEZIE VIGNA MESCITA IGT, SARTORI
2022 RESERVE CHARDONNAY, TOOMA RIVER

2020 BORDEAUX BLANC, LA RESERVE DE LUCIEN LURTON
2021 PICPOUL DE PINET ORGANIC, PETIT ROUBIE

2021 SAUVIGNON BLANC, MOHUA WINES, NEW ZEALAND

RED

2022 VARIETAL MERLOT, TARAPACA

2021 TINTO SOBRE LIAS, CARE

2021 LES MOUGEOTTES PINOT NOIR, IGP PAYs D’OC
2021 DoN DAVID MALBEC, EL ESTECO

2019 GRAVES, CHATEAU DES GRAVIERES. COLLECTION PRESTIGE

ROSE
2021 PINOT GRIGIO ROSE VENEZIE VIGNA MESCITA, SARTORI

2021 COTES DE PROVENCE ROSE, COMTE DE PROVENCE

SPARKLING

NV MOET IMPERIAL, MOET & CHANDON
NV ROSE IMPERIAL, MOET & CHANDON
NV PROSECCO BRUT ARGEO, RUGGERI

NV CLASSIC RESERVE, HATTINGLEY VALLEY

BEER & CIDER

REBELLION LAGER, MARLOW

REBELLION RED, DARK ALE, MARLOW
REBELLION BLONDE, GOLDEN PALE, MARLOW
PERONI, ITALY

PERONI LIBERA 0%, ITALY

REKORDERLIG APPLE/ STRAWBERRY & LIME
SAssY CIDRE CLASSIC/ ROSE 33CL/ 75CL

EMPRESS GF LAGER

175ML
8.50
9.50
10.50
12.50
14.00

175ML
8.50
9.50
10.50
12.50
14.00

175ML
9.00
12.00

125ML
18.00
18.00
10.00
14.00

6.00
6.50
6.50
6.00
5.50
7.00
6.50/ 12.50
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 YVODKA — 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 5OML 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’ O% 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 ZAcCAPA XO, GUATEMALA 25.00

DISCARDED BANANA PEEL RUM 14.00




BRANDY

SERVED AS A 5OML 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 1OYR 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 5OML MEASURE, WITH YOUR CHOICE OF MIXER. 25ML MEASURE AVAILABLE ON REQUEST

VOLCAN BLANCO
EL JIMADOR BLANCO
EL JIMADOR REPOSADO

EL JIMADOR ANEJO

15.50
12.00
12.50
14.50

LIQUEURS & APERITIFS

SERVED AS A 5OML MEASURE, WITH YOUR CHOICE OF MIXER. 25ML MEASURE AVAILABLE ON REQUEST

DISARONNO AMARETTO
APEROL

CAMPARI

KAHLUA

TIA MARIA

COINTREAU

NOILLY PRAT

ANTICA FORMULA
LIMONCELLO

TiO PEPE

HARVEY’'S BRISTOL CREAM
BAILEYS

DRAMBUIE

PIMM’S

CHERRY HEERING

CHILLI NUT MIX
SALTED PRETZELS

HONEY ROASTED PEANUTS

9.50
9.00
9.00
9.00
9.50
9.50
8.00
9.00
9.00
7.50
7.50
6.00
8.00
10.00
10.00

BAR SNACKS
5.00
4.00

4.00

FOR A WIDER SELECTION OF DRINKS, PLEASE ASK A MEMBER OF THE TEAM




T

- HOUSE

LAST ORDERS 21:45

AVAILABLE 11:30 — 22:00

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)1 1.50

AVOCADO & SMOKED SALMON SOURDOUGH TOAST
DILL & LEMON CREME 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) orR HALLOUMI (D) TO ANY SALAD 5.00)

RusTIiC 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)

CRUIDITES, BEETROOT HOUMOUS, SESAME CHILLI DIP 10.00

HoOT 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

60Z 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 s.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) Ece (N) NuTts (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 & HoumMous (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) Ece (N) NuTts (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 177 TO THE 19T 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 FLOWER AND FRUIT.




