
R E S T A U R A N T

In 1860, Charles Darwin encountered his first 
carnivorous plant—the sundew Drosera—on an  
English heath. The author of Origin of Species wrote; 
“I care more about Drosera than the  
origin of all the species in the world.” 

All prices inclusive of VAT. Service not included.  Hotel guests with dinner included have an allowance of £41 per person 
It is the responsibility of the guest to inform Rudding Park of any special dietary requirements 48 hours prior to arrival. Allergen information 
relating to all our dishes is available; however, due to preparation it is not possible to guarantee the total segregation of any allergens.

SAMPLE 
CHEF’S MENU £69  

WINE PAIRING
7 GLASSES £55 
4 GLASSES £40
CHEESE £12 OR £20

All guests must choose 
from the same menu

This menu can be adapted  
for pescatarians, vegetarians 
and those with a nut allergy.  
For other alternatives refer  
to the A La Carte menu

GARDEN TOMATO 
dorstone, black garlic

CORNISH MACKAREL 
smoked cods roe, skyr

SCALLOP 
alliums, elderflower hollandaise

OX CHEEK 
turnip, horseradish

YORKSHIRE VENISON 
trompette, beetroot

‘MINI MILK’ 
blackberry, marigold

STRAWBERRY 
jasmine, cardamom
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In 1860, Charles Darwin encountered his first 
carnivorous plant—the sundew Drosera—on an  
English heath. The author of Origin of Species wrote; 
“I care more about Drosera than the  
origin of all the species in the world.” 

All prices inclusive of VAT. Service not included.  Hotel guests with dinner included have an allowance of £41 per person 
It is the responsibility of the guest to inform Rudding Park of any special dietary requirements 48 hours prior to arrival. Allergen information 
relating to all our dishes is available; however, due to preparation it is not possible to guarantee the total segregation of any allergens.

SAMPLE 
CHOICE MENU 

All guests must choose 
from the same menu

Dishes can be  
adapted to suit  
dietary requirements 

STARTER
GARDEN TOMATO 12 
dorstone, black garlic
MACKEREL  15 
smoked cods roe, skyr
OX CHEEK  15 
turnip, horseradish 
 
 
MAIN includes one side dish

VENISON  35 
trompette, beetroot
TURBOT  35  
alliums, elderflower 
holandaise
TORTELLINI  27 
trompette, buttermilk

SIDES   5
POTATO    
buttered heritage
BRASSICAS 
soy dressing
MIXED LEAF   
seaweed vinaigrette 
 
 
PUDDING
STRAWBERRY                12 
jasmine, cardamom   
‘MINI MILK’             12 
blackberry, marigold
CHEESE   12 


