
 

Smoked salmon  

& cream cheese 

Cucumber with yoghurt 

Honey roast ham with 

mustard mayonnaise 

Cheese and tomato 

 

Freshly baked cranberry 

scones with Cornish clotted 

cream and fruit jams 

 

 

 

Chef’s freshly baked  

selection of mini cakes, 

tartelettes.  

 

 

Judy Garland 

Rose petals blended with black tea, creating a 

beautiful marriage of taste and texture. The rose 

petals add a wonderful, flowery sweetness to the 

black tea making this a popular choice. 

Dame Nellie Melba 

This tea captures the flavour of the summer with its 

sweet and aromatic taste of ripe peaches. A mild 

tasting Japanese green tea infused with peach 

essence and sunflower blossoms to create a delicious 

and attractive looking tea. 

Lady Blessington 

This Gold Taste Award winning tea sees the classic 

Earl Grey with bergamot oil rounded off by sweet 

oranges which combine well to produce a soft, 

balanced black tea which is further enhanced with 

real noble tea tree blossoms. 

Miss Ada 

Miss Ada is an organically cultivated red tea which 

originates from South Africa where it has been very 

popular for many generations. Better known as 

Rooibos and for having good general health 

properties as well as being caffeine free. 

Miss Fanny 

This tea, better known as Very Berry, is a truly 

delicious and refreshing fruit infusion. Contains a 

variety of dried fruit ingredients for all berry lovers. 

White apricot 
A special blend created by  

Camilla’s Tea House in London exclusively for The 
Gore Hotel. The combination of sweet apricot with 

hints of marigold and rose creates a delightful tea that 
will seduce your taste buds. 

 

 

The Gore Hotel Signature English Breakfast Tea 
The Gore Hotel tea is a wonderfully balanced and 
robust tea which has been created using Assam 
Bargang tea leaves, from the north banks of the 

Brahmaputra river in the Sonipur district in Northern 
India and a traditional Keemun tea from the Anhui 
Province in China. This invigorating and full bodied 

blend develops a deep reddish-brown cup with a rich 
and creamy taste and slightly sweet and flowery hints. 

 
English Breakfast Blend 

Our English Breakfast Tea is cultivated organically and 

is a blend of Assam and Sumatran teas which 

produces a lovely, dark infusion with a malty spiciness. 

Afternoon Tea 

Also known as the “High Noon” Tea, it is has a 

particularly lovely aromatic flowery taste. It is blended 

with long leaf teas from Darjeeling and Ceylon and is 

ideal with scones and cakes. 

Earl Grey 

One of the most widely drunk teas in the world, this is a 

blend of Chinese black tea and essential  

oil of bergamot which provides that beautiful aroma. 

Chamomile Tea 

Chamomile is widely drunk as an aid to calming 

nerves, and relieving pain in the digestive system. 

Traditionally it has been known to ease cold and flu 

symptoms a flowery citrus flavour. 

 

 

£28 per person | £40 per person with a glass of Taittinger Champagne 



 
 

 
 
 
 
2009 Chasagne-Montrachet 1er Cru En Virondot, Marc Morey 

A complex and aromatic bouquet of ripe fruits, mango, white and 

yellow floral. Nice balance of lemon and lime citrus, stony fruits with 

a nice creamy layer on it. 

Grape variety: Chardonnay 

£170  

 
1993 Château Montrose, Saint-Estephe, 2eme Cru 

Plenty of various black fruit and spicy aromas with a delicate and 

velvety texture, concentrated and dense structure and well balanced 

bouquet. 

Grape variety: Merlot, Cabernet Franc 

£138  

   
2007 Château Grand-Puy-Lacoste, Pauillac, 5eme Cru Classe 

Graphite notes and layers of juicy damson and black cherryfruits 

playing off the silky tannins 

Grape variety : Cabernet Sauvignon, Merlot, Cabernet Franc 

£120 

  

 

   
1994 Château Belair, Saint-Emillion, 1er Grand Cru 

Dark fruit, hints of prune and tobacco. Medium finish with refined 

power and elegance. 

Grape variety: Merlot, Cabernet Franc 

£165  

   
 

 

  

 



 

Watercress soup 
Watercress soup, pancetta and onion fricassee 

 
Duck liver parfait 

Duck liver parfait, pickled radish, rhubarb chutney and brioche  
 

Cured mackerel 
Cured and roasted mackerel, saffron mayonnaise and crushed potatoes with onions 

 

 

Fjord trout 
Norwegian Fjord trout and grilled pak choi with sorrel sauce  

 
Norfolk quail 

Ballottine of Norfolk quail, sautéed potatoes and wilted spinach with  tarragon sauce 
 

        Gnocchi 
Semolina gnocchi, almond crumbs and carrots with chervil vinaigrette  

   
  

 

 

Poached rhubarb 
Poached rhubarb and pistachio crumble with rhubarb sorbet 

 
Chocolate pot  

Chocolate pot infused with thyme served with biscuits and vanilla ice cream 
 

 Selection of cheese 
Selection of 3 British and French artisan cheeses with chutney 

 

2 courses for £26/ 3 courses for £30 

 

 

 

 

 

 

Red 

Argentina Mendoza 

Malbec-Catena 

Grape variety: Malbec 

£52 

  

  

New Zealand Marlborough 

Pinot Noir – Ara Single Estate 

Grape variety: Pinot Noir 

£51  

 
Australia Victoria 

Village Shiraz Viognier-Yering Station 

Grape variety: Shiraz, Viognier 

£52  

   
South Africa Stellenbosch 

The Pastors Blend-Journey’s End 

Grape variety: Merlot, Cabernet Sauvignon, Shiraz 

£48  

   
Chile Valle Central 

Reserva Carmenere – Lorosco 

Grape variety: Carmenere 

£47 

  

 

Sweet wine 

 Glass  

France Bordeaux 

Sauterns-Chateau Caillou 

Grape variety: Semillon 

£9  

   
Hungary 

Royal Tokaji-Aszu, 5 Puttonyos 

Grape variety: Furmint, Harslevelu, Sagamuskotaly  

£12 

  

 

  

Port and fortified wine 

Portugal Douro   

Warre’s Heritage Ruby Port NV £7  

Quinta do Vallado 10 yr Tawny Port £11  

 

We can not guarantee the absence of nuts in our dishes. If you require any further      
information on food allergens, please ask one of our team members. 

 A discretionary service charge of  12.5% will be added to your bill. 

 



 

Watercress soup 
Watercress soup, pancetta and onion fricassee 

£9 
 

Duck liver parfait 
Duck liver parfait, pickled radish, rhubarb chutney and brioche  

£9 
 

Risotto 
Pea risotto with pecorino cheese and fresh mint 

£14 
 

Spring salad 
Spring leek, green asparagus, goat curd and new potato salad 

£12 
 

Chicken terrine 
Pressed free range chicken terrine (St. Bride’s farm), carrots and grilled sourdough bread 

£14 
 

Cured mackerel 
Cured and roasted mackerel, saffron mayonnaise and crushed potatoes with onions 

£10 
 

 

Red 

USA California 

Zinfandel -The Bulletin 

Grape variety: Zinfandel 

£31  

   
Rhone Valley-Cotes Du Rhone 

Cotes du Rhone Rouge- Humbert et Fils, Cellier Des Princes 

Grape variety: Grenache, Syrah, Mourvedre 

£35  

   
Bourgogne 

Beaujolais-Les Roches 

Grape variety: Gamay 

£38   

   
Bordeaux 

Chateau Gardegan Bordeaux Superior-Compagnie Medocaine 

Grape variety: Merlot 

£48  

Bordeaux 

St Emilion-Chateau La Croix Ferrandat 

Grape variety: Merlot, Cabernet Franc, Cabernet Sauvignon 

£63  

   
Italy Tuscany 

Chianti Riserva Orange Label-Piccini 

Grape variety: Sangiovese, Colorino, Canaiolo 

£45  

   
Italy Piedmont 

Barolo-Angelo Veglio 

Grape variety: Nebbiolo  

£68  

   
Spain Rioja 

Rioja Crianza-Dinastia Vivanco 

Grape variety: Tempranillo, Graciano 

£47 

  

  

   
Portugal Douro 

Douro Tinto-Quinta do Vallado 

Grape variety: Tinta Roriz, Touriga Nacional, Touriga Franca, Tinta 

Amarela 

£55 

  

  

   
France Languedoc-Roussillon 

Grenache Merlot– La Croix 

Grape variety: Grenache Merlot 

£32  

 

We can not guarantee the absence of nuts in our dishes. If you require any 
further information on food allergens, please ask one of our team members.  

A discretionary service charge of  12.5% will be added to your bill. 



 
  

Norfolk quail 
Ballottine of Norfolk quail, sautéed potatoes and wilted spinach with  tarragon sauce 

£26 
 

Rump of lamb 
Rump of lamb, grilled courgettes and roasted peppers with lamb jus  

£26 
 

Slow cooked beef short rib 
Beef short rib, spring carrot confit and creamed potatoes with thyme scented sauce 

£24 
 

Fjord trout 
Norwegian Fjord trout and grilled pak choi with sorrel sauce 

£24 
 

Gnocchi 
Semolina gnocchi, almond crumbs and carrots with chervil vinaigrette 

£18 
 

Halibut 
Pan-fried halibut, wilted spinach and roasted onions with feta cheese  

 24£ 

 

White 

Italy Le Marche 

Verdicchio dei Castelli di Jesi Classico Superiore-Marotti Campi 

Grape variety: Verdicchio 

£36  

 
Piedmont 

Gavi di Gavi – Monte di Saracco 

Grape variety: Cortese 

£47  

 
Spain Galicia 

A2O Albarino – Bodegas Castro Martin 

Grape variety: Albarino 

£45  

 
New Zealand Marlborough 

Satellite Sauvignon Blanc – Spy Valley 

Grape variety: Sauvignon Blanc 

£40  

 
South Africa Stellenbosch 

50 Barrel Fermented Chenin Blanc – Stellenrust 

Grape variety: Chenin Blanc 

£55  

 
USA Washington Columbia Valley 

Kung Fu Girl Riesling – Charles Smith 

Grape variety: Riesling 

£45  

 
Argentina Mendoza 

Chardonnay – Catena 

Grape variety: Chardonnay  

 

England 

Bonley Estate Foxhole Pinot Gris – England 

Grape variety: Pinot Gris 

£45 

 

 

 

£67 

 

Rosé 

France Provence 

Cotes de Provence Rosé – Chateau d’Astros 

Grape variety: Cinsault, Syrah, Mourvedre 

£44  

 
Italy Veneto 

Pinot Grigio delle Venezie Blush – Lamberti 

Grape variety: Pinot Grigio 

£39  

 

 
We can not guarantee the absence of nuts in our dishes. If you require any 

further information on food allergens, please ask one of our team members. 
 A discretionary service charge of  12.5% will be added to your bill. 

 



 

 
 

Caramelised apricot 
Warm caramelised apricot, roasted pistachios and biscuit gênes 

£8 
 

Chocolate pot 
Chocolate pot infused with thyme served with biscuits and vanilla ice cream  

£8 
 

Poached rhubarb  
Poached rhubarb and pistachio crumble with rhubarb sorbet 

£8 

 

Selection of cheese 

Selection of 3/6 British and French artisan cheeses with chutney  

£12/£18 

White 

France Languedoc-Roussillon 

Petit Papillon- Grenache Blanc 

Grape variety: Grenache Blanc, Macabeo, Sauvignon Blanc 

£31  

 
Alsace 

Pinot Blanc- Jean Biecher 

Grape variety: Pinot Blanc 

£38  

 
Rhone 

Cotes du Rhone Blanc-Château de Saint Cosme 

Grape variety: Roussanne, Viognier 

£50   

 
Loire 

Sancere Le Manoir-Andre Neveu 

Grape variety: Sauvignon Blanc 

£57  

 
Bourgogne 

Chablis-Domaine Jean Defaix 

Grape variety: Chardonnay 

£60  

 
Germany Rheingau 

Riesling Kabinett-Prinz von Hessen 

Grape variety: Riesling 

£45  

 
Austria Kremstal 

Gruner Veltliner-Mantlerhof Weitgasse 

Grape variety: Gruner Veltliner 

£50  

 

 
We can not guarantee the absence of nuts in our dishes. If you require any 

further information on food allergens, please ask one of our team members. 
 A discretionary service charge of  12.5% will be added to your bill. 

 



 

BRUT 
Taittinger Brut Reserve NV 

Grape variety: Chardonnay, Pinot Noir, Pinot Meunier 

£85  

 
Taittinger Prelude Grands Crus NV 

Grape variety: Chardonnay, Pinot Noir 

£120  

 
Taittinger Comtes de Champagne Blanc de Blancs Brut 2006 

Grape variety : Chardonnay 

 

£270  

Veuve Clicquot Yellow Label NV            £120 

 

Bollinger Special Cuvé Brut             £145 

 

Louis Roederer Brut Premier             £200 

 

Dom Perignon 2004              £370 

 

Louis Roederer, Cristal 2004             £400 

 

Armand De Brignac, Brut Gold, Reims ‘ Ace of Spades’         £500 

 

ROSÉ 

Taittinger Prestige Rose NV                       £95 

Grape variety: Chardonnay, Pinot Noir 

Laurent-Perrier Rosé NV             £170 

 

Taittinger Comtes de Champagne Rosé           £480 

Grape variety : Pinot Noir, Chardonnay 



 

 

Champagne 
                                                                                                                   Glass   Bottle 

Taittinger Brut Reserve NV 

Grape variety: Chardonnay, Pinot Noir, Pinot Meunier 

£16 £85 

 
Taittinger Prestige Rose NV 

Grape variety: Chardonnay, Pinot Noir 

£18 £95 

 
Taittinger Prelude Grands Crus NV 

Grape variety: Chardonnay, Pinot Noir 

£22 £120 

White Glass  Bottle 

Grenache Blanc – Petit Papillon 

France, Languedoc. Refreshing aromas and flavours of peach and 
pineapple, along with fresh almonds and white flowers. 

Grape variety: Grenache Blanc, Macabeo, Sauvignon Blanc 

£8 £31 

 
Verdicchio – Marotti Campi 

Italy, Le Marche. Dry, savoury, aromas of acacia, wildflowers, 
chamomile and almonds, with a pleasant crisp finish. 

Grape variety: Verdicchio 

£9 £36 

 
Sauvignon Blanc-Spy Valley 

New Zealand, Marlborough. Crisp and vibrant, with flavours of citrus 
and passion fruit and a refreshing finish. 

Grape variety: Sauvignon Blanc 

£10 £40 

 
Riesling – Prinz Von Hessen 

Germany, Rheingau. Lemon and citrus fruit hints, fresh with a mineral 
and acidic balance. 

Grape variety: Riesling 

£12 £45 

 
Chablis – Domaine Jean Defaix 

France, Bourgogne. A classic Chablis. Bright, refreshing with notes of 
citrus fruit. 

Grape variety: Chardonnay 

£15 £60 

 

Rosé Glass Bottle  

Pinot Grigio delle Venezie Blush - Lamberti 

Veneto, Italy  

Red and black fruits on the nose with floral fragrances. Fresh and 

smooth on the palate with a lingering finish. 

Grape variety: Pinot Grigio 

£10 £39  

 

  

Red 
 

Zinfandel – The Bulletin 

USA, California. Medium bodied, velvety smooth red with aromas and 

flavours of dark fruits and hints of warm spice. 

Grape variety: Zinfandel 
 

£8 £31  

 

 

Grenache Merlot – La Croix 

France, Languedoc. This is from relatively low yielding fruit and has a 

characteristic, hedgerow fruit and racy acidity. The Merlot adds some 

plumpness and a sweet fruit finish. 

Grape variety: Grenache, Merlot 

£9 £32  

 

 

  
Beaujolais – Les Roches 

France, Burgundy Bourgogne. Floral rose-like aromas with a palate 

full of juicy strawberry and a crack of pepper. 

Grape variety: Gamay 

£10 £38  

 

 

  
Rioja – Vivanco 

Spain, Rioja. Medium-bodied with aromas of violets, bright red fruit, 

vanilla and spice. There is a pleasant light toasty note which lingers on 

the finish. 

Grape variety: Tempranillo, Graciano 

£12 £47  

 

 

  
Shiraz – Yering Station 

Australia, Victoria. Classic young, intense Shiraz Viognier. Intensely 

fragrant and perfumed, a very classy wine showing dark fruits, spice, 

pepper, blackberry jam and violets. 

Grape variety: Shiraz, Viognier 

£14 £52  

 

 

 
In accordance with the revised legislation for Capacity Measures (intoxicating 

Liquor) Regulations this establishment sells Wine by Glass in quantities of 
125ml upon request 

 


