
 
 
 

 Starters 
 

 
Jerusalem artichoke soup with winter truffles 

Organic salmon poached & smoked salmon with pickled cucumber, dill and radish 
 Wealeway cheese and beetroot salad with pine nuts and lemon oil 

Gnocchi with spiced chorizo, mussels, crab and parsley 
Wild hare & pork terrine with apple and raisin compote 

 
 
 

Mains  
Wild boar burger with chips and mixed leaves  
Chicken burger with chips and mixed leaves 

 Broad beans and green pea risotto with mascarpone, parmesan and pea shoots 
Organic trout and jersey royal fish cake with salad and crème fraiche 

Scottish long horn sirloin steak with hand cut chips, béarnaise sauce and red wine jus 
 Charcuterie tasting platter 

 
 
 

Sides 

 
Green beans 

Farm house bread with butter 
Triple cooked chips 

Purple sprouting brocoli 
Rocket and parmesan salad 

Mixed leaves salad 
 
 
 
 
 

Our food contains no gm products and is sourced as locally and seasonally as possible. 
A 12.5% discretionary service charge will be added to your bill 

 
 
 
 
 
 

 
 
 

£6.50 
£8.50 
£8.00 
£7/13 
£8.00 
 
 
 
 
 
 
 
 
 
 

£9.50 
£8.50 

£9.50 
£11.50 
£18.00 
£10.50 
 
 
 
 
 
 
 
 
 

£3.00 
£2.50 
£3.00 
£3.00 
£3.00 
£3.00 

 
 
 
 
 

GRAFTON HOUSE 
B r u n c h  M e n u  



Grafton House Drinks 
 
 

SMOOTHIES £3.75 

 
Morning After 

Fresh Pineapple, Mint and Ginger 
Mixed Berry 

Blueberries, Strawberries and Natural 
Yoghurt 

Vanilla Espresso Frappe 
Single Espresso, Vanilla and Milk Blended with Ice 

 
 

FRESH JUICES £2.75 

 

Orange 
Apple 

Pineapple 
Cranberry 

 
 

THE MARYS’… 

 
Classic GH Bloody £6.95 

Fresh Tomatoes, Basil, Horseradish & 
Vodka Crowned with Red Wine 

Mamas Bloody £6.95 
Fresh Tomatoes, Basil, Horseradish, Chilli, Tequila and Crowned with Red Wine 

Virgin Mary £3.50 
Fresh Tomatoes, Basil,  Horseradish 

 
 

COFFEE & TEA  £2.50 

 
Latte * Cappuccino * Americano 

Espresso (single/double) 
English Breakfast Tea * Earl Grey 

Fresh Mint Tea * Jasmine Green Tea 
Gunpowder Green Tea 

Hot Chocolate 


