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The Walloce

A LA CARTE

Prix Fixe Menu 2 Courses 35
Enjoy our Prix Fixe Menu, available from 12pm to 2.30pm 3 Courses 42
TO START

Butternut Squash Soup vg 370 kcal 12
Leek, crispy kale

Smoked Duck Salad 267 kcal 14
Roasted lettuce, quinoa, white endive, orange dressing

Roasted Pumpkin v 275 kcal 13
Goat cheese cream, braised beetroot, roasted red grapes, pumpkin seeds

‘Prawn & Crab Salad 234 kcal 16
Lettuce gem, cucumbet, lemon mayo

MAIN COURSE

Chicken Supreme 629 KCal 25
Charred cauliflower, potato fondant, candied cabbage, sautéed Portobello, thyme jus

Venison Pie 781 kcal 23
Smashed potatoes, Savoy cabbage, fine beans, rich gravy

Pan Fried Cod 376 kcal 25
Celeriac mousse, red pepper emulsion, lentils, Jerusalem artichoke chips

King Prawn Risotto 622 kcal 25
Braised leeks, fresh parsley, lemon zest

Wild Mushroom Ragu Tagliatelle v 8os kcal 23
Fresh egg Tagliatelle, wild mushrooms, thyme and aged Parmesan

DESSERTS

Pear Créme Bralée 351 kcal n
Cream Chantilly, golden poached pear

Chocolate Panna Cotta 419 «cal n
Berries compote

Apple Cheesecake 626 «cal n
Caramelised cinnamon apples, Earl Grey tea crumble

Selection of Ice Creams and Sorbet 175 KCal scoop 2Scoops 6
Chocolate, vanilla, orange sorbet, blackcurrant sorbet 3Scoops 8

Complete your meal with our expertly selected cheese board for £18, the perfect luxurious finish.

*May contain shell/bone fragments



ALL DAY DISHES

Smoked Salmon Seeded Flaguette 579 «cal

Cucumber, créme fraiche, rocket

“Prawn & Crab Salad 234 kcal

Lettuce gem, cucumber, lemon mayo

Wallace Grilled Chicken Wrap 744 kcal

Maple syrup glazed bacon, Sriracha mayo, tomatoes, lettuce
Mediterranean Roasted Vegetable Focaccia vg 439 «cal
Roasted peppers hummus, vegan feta, roasted aubergine, sundried tomato, spinach
Avocado on Charred Sourdough vg 546 Kcal

Avocado, baby plum tomato, pumpkin seeds

Quiche of the Day v 527 «cal

Baby gem lettuce

Superfood Salad vg 417 kCal

Wild rice, quinoa, carrot, kohlrabi, swede, house dressing

SIDES
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Rosemary Salt Fries vg 308 KCal

Roasted Cauliflower v 230 kcal

Parmesan, crispy shallot, chives

NIBBLES

Kalamata Olives, Garlic, Rosemary vg 482 Kcal
Roasted Mixed Nuts vg 508 Kcal
Salted Almonds vg 493 KCal

CHEESE

Selection of Three British Cheeses v 955 kcal

Westcombe Cheese, Harrogate Blue, Tunworth, crispy flat bread, grapes, quince

*May contain shell/bone fragments
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SAVOURY OR CREAM TEA

Served with a hot drink of your choice

Fruit & Plain Scones v 437 KCal

Strawberry preserve, Devon clotted cream

Westcombe Cheese & Chive Scone v 439 kCal
Salted butter, plum & apple chutney

CAKES & PASTRIES
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Carrot Cake v 353 KCal

Lemon Drizzle Cake v 236 KCal

Apple & Raspberry Cake vg 235 Kcal
Orange & Poppyseed Cake v 365 Kcal
Gooey Chocolate Cake v 381 KCal
Generous Butter Croissant v 373 kCal
Generous Almond Croissant v 493 kCal

Wallace Collection Members enjoy 10% off their first
£50 when dining with us. Become a member today.

v - vegetarian | vg - vegan

Adults need around 2000 kcal a day - UK Government Daily Calorie Needs statement.

For allergy or intolerance advice, please speak to our team before ordering. We provide

written details on the 14 major allergens in our ingredients. For additional information

on potential cross-contamination, feel free to ask. Regular guests should check with us,
as recipes and ingredients may change.

A discretionary 12.5% service charge will be added to your bill. All gratuities are
shared among the kitchen and restaurant staff.
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WINSTON
CHURCHILL

THE PAINTER

See more than 50 of Churchill’s paintings, many on loan from
private collections, in this major retrospective. Enjoy still lifes
and Mediterranean views, luminous Moroccan cityscapes,
and deeply personal paintings of Chartwell, Churchill’s
beloved home and garden. And explore our free display, The
Wallace Collection at War in our Housekeeper’'s Room.

Planning a
special celebration
or private event?

The Wallace Collection offers a unique and atmospheric
setting for events. As an accredited caterer, Heritage
Portfolio can create a menu to match, from elegant canapé
receptions to indulgent dinners, with seasonal, beautifully
presented dishes tailored to your occasion.

For venue hire details, please contact the Wallace Collection
Events Team at events@wallacecollection.org

For catering enquiries, contact James and Jo at
events@heritageportfolio.co.uk to start planning
something truly special.





