


Welcome to Gonville Kitchen
In the colder months, when cosy dining feels most inviting, our Chef has created a menu that
celebrates the rich flavours of the season. Thoughtfully crafted dishes highlight the best local
produce, with vibrant starters and indulgent mains designed to warm and delight.

 
 

If you have a food allergy or intolerance, please speak to a member of our staff before you order or consume any
food or beverage. A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT.

(v) Suitable for vegetarians. (ve) Suitable for vegans. (v/ve) Vegan option available.

To share
Warm sourdough (v)  7
beurre noisette butter,
brown butter crumb

Marinated olives (v) 5

Crispy potato (v/ve) 6
chilli mayonnaise, pickled chilli

Starters
Beetroot carpaccio (v/ve) 15
cashew mousse, pickled shallot rings, 
beetroot mayonnaise, compressed apple

Spiced butternut squash soup (v) 8
squash crisps, chilli oil, sourdough
and squash butter

Duck leg terrine 17
brioche crostini, fig chutney gel, 
hazelnut crumb

Mackerel tartare 12
squid ink puree, fresh fennel,
potato crisps

Oyster poached in Champagne 19
beurre blanc, seaweed crumb,
caviar, nasturtium oil 

Braised pork cheek 17
potato velouté, buttered leeks, 
crispy leeks, cider jus

Sides
Koffman fries 7.5
add shaved parmesan  2

Roast chanteney carrots (ve) 7
olive oil, Maldon salt 

Steamed kale (v/ve) 7 
kale pesto 

Mains
Venison fillet  36
burnt onion powder, parsnip purée,
charred baby onions, served with a
venison shepherd’s pie and blackberry
infused jus 

Roast guinea fowl breast 29
pomme purée, braised guinea fowl leg, 
croquette, chanterelle mushrooms, jus

Sirloin steak 34
potato terrine, peppercorn sauce 

Fish and chips 22
triple cooked potatoes, warm pea
and mint sauce, lemon, tartare sauce 

Pan fried cod loin  26
mussel velouté, pickled mussels, 
charred baby fennel, oyster leaf 

Squash and ricotta tortellini (v) 20
apple cider beurre blanc, 
tempura sage leaf

Roast celeriac (v/ve)  18
celeriac purée, chanterelle mushrooms, 
hazelnut gremolata, red wine jus, 
nasturtiums


