
A P P E T I S E R S

S M A L L  P L A T E S

G O R D A L  O L I V E S £ 4 . 9 5

S P I C E D  M A P L E  N U T S £ 4 . 5 0

PA D R O N  P E P P E R S £ 6 . 9 5

E D A M A M E £ 5 . 9 5

Chilli Malden salt, basil & gar lic oil (vg)

Miso salt, miso & chilli dressing (vg)

Pitted Queen olives with chilli (vg)

Home spiced cashews & pecans (vg)(n)

Head Chef Harrison Paice presents this fresh range of delicious dishes.
He recommends one per person as a star ter or three to four as a main course.

F L AT B R E A D S
£ 5 . 9 5

£ 6 . 9 5

£ 9 . 9 5

Garlic & thyme (vg)

Garlic , thyme & tomato (vg)

Garlic , thyme, caramelised onion chutney  
& buffalo mozzarella (v)

A RT I S A N  B R E A D  
S E L E C T I O N 

£ 7 . 9 5

Olive oil & balsamic , with butter rosettes (v)

A R A N C I N I

A U B E R G I N E  &  
T E M P E H  S K E W E R S

S T E A K  TA RTA R E S A L M O N  G R AV L A XT I G E R  P R AW N S

B U R R ATAP Â T ÉC H I C K E N  W I N G S

H O U M O U SN O R I  B A S K E T

N D U J A  R I G ATO N I B A K E D  F E TA  N E W  
P OTATO E SCheese & truffle, fr isée  

with basil & gar lic dressing (v)

Miso & maple, spring onion,  
pomegranate & sesame (vg)

Beef fillet, pickles, shallots,  
St. Ewe egg yolk & crispbread

Beetroot & dill cured salmon,  
pickled fennel & cucumber, with wasabi  

& dill crème fraîche

Tiger king prawns with sweet chilli  
& sautéed spinach

Caramelised apricots, chilli & gar lic  
marinated plum tomatoes & fr isée (v)

Chicken liver pâté, cr ispbread, piccalilli,  
watercress & white wine vinaigrette

Garlic & paprika, parsley, parmesan  
& gochujang aioli

Mediterranean roasted vegetables, feta, 
pomegranate seeds, and cr ispbread (v)

Nori, Yellowfin tuna, avocado,  
gochujang aioli, cucumber & sesame

Nduja béchamel sauce, with Jurassic Coast 
Cheddar and basil crumb

Please be aware that we do have nuts & allergy related products within our kitchens and cannot guarantee 100% that there are no traces in other dishes.  
If you have a food allergy or a special dietar y requirement, please inform a member of The Mount Vineyard team. We have added (v) for dishes that are suitable for 

vegetarians, (vg) for dishes that are suitable for vegans & (n) for any dishes that contain nuts.

Greek Feta and basil crumb (v)
£ 9 . 9 5

£ 1 0 . 9 5

£ 1 4 . 9 5
£ 1 2 . 9 5

£ 1 1 . 9 5

£ 1 2 . 9 5£ 9 . 9 5£ 1 1 . 9 5

£ 1 0 . 9 5£ 1 0 . 9 5

£ 1 0 . 9 5 £ 7 . 9 5



Please be aware that we do have nuts & allergy related products within our 
kitchens and cannot guarantee 100% that there are no traces in other dishes. 
If you have a food allergy or a special dietar y requirement, please inform a 
member of The Mount Vineyard team. We have added (v) for dishes that are 
suitable for vegetarians, (vg) for dishes that are suitable for vegans & (n) for 
any dishes that contain nuts. For allergen info, please scan our QR code.

Pricing inclusive of VAT. A discretionar y 12.5% ser vice charge will be added to 
your bill & 100% of this goes to the staff.

A S  A  S I D E  S A L A D
£ 6 . 9 5

A S I A N  R A I N B O W  S L AW

R O C K E T  &  PA R M E S A N

M E D I T E R R A N E A N

B L U E  N U T

Kimchi, rainbow slaw, maple,  
soy & sesame dressing (vg)

Rocket & parmesan with olive oil  
& balsamic reduction

C A E S A R
Baby gem lettuce, caesar dressing,  
anchovies, croutons & parmesan

Mediterranean spiced roasted vegetables, 
cr ispy chickpeas, feta, lambs lettuce, 
 gar lic , thyme & lemon dressing (v)

Spiced maple cashews & pecans,  
Sussex Blue cheese, fr isée & white wine 

vinaigrette (v)(n)

S T O N E  B A K E D  P I Z Z A P I C K  ‘ N ’  M I X 
G R E E N S

AT H E N A F O U R  C H E E S E

T R I C O L O U R

M O U N T  E T N A

N E P T U N E

I L  P O L L O

F U N G I

Garlic & thyme base, honey roasted  
halloumi, caramelised apricots, prosciutto,  

Roscoff onions & rocket

Tomato base, grated mozzarella, 
Charcoal Cheddar,  Blue Stilton,  

& Red Leicester (v)

Tomato base, buffalo mozzarella,  
chilli & gar lic marinated plum  
tomatoes, basil & gar lic oil (v)

Tomato base,  grated mozzarella,  
calabrese salami, nduja, fresh chilli 

 and gar lic flakes

Tomato base, mascarpone, tiger king  
prawns, anchovies, chilli & gar lic  

marinated plum tomatoes & spinach

Nduja béchamel base, buffalo mozzarella, 
chicken breast, spinach, chestnut mushrooms 

 & Roscoff onions

Vegan cream cheese base,  
vegan mozzarella, chestnut  

mushrooms, spinach & caramelised  
onion chutney (vg)

A I O L I

Wasabi aioli (v)

Garlic & dill aioli (v) 

Gochujang aioli (v) 

£ 1 . 5 0 £ 4 . 0 0each for all 3

£ 1 . 2 5 £ 3 . 7 5
side main

Add chicken

£ 1 7 . 9 5 £ 1 6 . 9 5

£ 1 5 . 9 5

£ 1 8 . 9 5

£ 1 8 . 9 5

£ 1 8 . 9 5

£ 1 6 . 9 5

S H A R E R S

B U R R ATA  S H A R E R
Caramelised apricots, chilli & gar lic  

marinated plum tomatoes,  
prosciutto, fr isée & crispbread (v)

£ 1 7 . 9 5

C A M E M B E RT
Baked gar lic & thyme camembert,  
The Mount Vineyard spicy tomato  

& caramelised onion chutney,  
grapes & crispbread (v)

£ 1 7 . 9 5

B R I T I S H  C H E E S E  S E L E C T I O N
Smoked Mayfield, Ewe Eat Me,  

Sussex Blue & Charcoal Cheddar,  
The Mount Vineyard spicy tomato & 

caramelised onion chutney, grapes & rocket. 
Ser ved with artisan biscuits (v)

£ 1 8 . 9 5

C H A R C U T E R I E  B O A R D
Beef bresaola, Napoli salami, calabrese 

salami, prosciutto, The Mount Vineyard spicy 
tomato & caramelised onion chutney, 

rocket and artisan biscuits

£ 1 9 . 9 5

D E L I  B O A R D
Beef bresaola, Napoli salami, calabrese salami, 

prosciutto, Smoked Mayfield cheese, Ewe Eat Me 
cheese, Sussex Blue & Charcoal Cheddar.  

Ser ved with ciabatta cobb, artisan biscuits ,  
spicy tomato & caramelised onion chutney,  

piccalilli, rocket & grapes

£ 3 6 . 9 5

A S  A  M A I N  C O U R S E
Choose three salads

£ 1 6 . 9 5

(ser ved in one bowl)



D E S S E R T S

A L M O N D  &  P E C A N  
M A C A R O N  TA RT 

Homemade tart with Amaretto poached 
apricots & crème fraîche (n)

£ 9 . 9 5

B A K E D  R U M  
&  C H I L L I  P I N E A P P L E

Pineapple baked in spiced rum & chilli,  
with coconut sorbet & ginger crumb (vg)

£ 8 . 9 5

W H I T E  C H O C O L AT E 
B L O N D I E 

Homemade blondie, with raspberr ies,  
biscoff crumb & milk chocolate  

ice cream 

£ 8 . 9 5

T I R A M I S U
Homemade pistachio  
& Kahlua tiramisu (n)

£ 8 . 9 5

S A LT E D  C A R A M E L  
C H O C O L AT E  T R U F F L E S 

Six caramel filled milk truffles

£ 7 . 9 5

D A R K  &  M I L K  
C H O C O L AT E  B R O W N I E

 Homemade chocolate brownie,  
with raspberr ies, biscoff crumb

& vanilla ice cream 

£ 8 . 9 5

TAY W E L L  F A R M  I C E  
C R E A M  &  S O R B E T  T U B S

Baileys Ir ish Cream,
Chocolate, Pistachio, Vanilla, 

Honeycomb & White Chocolate

Passionfruit Sorbet (vg) 
Raspberr y Sorbet  (vg)

£ 4 . 9 5

A F F O G ATO  P E D R O  X
Espresso coffee & Pedro Ximènez  

with vanilla ice cream  
& biscoff biscuit 

£ 8 . 9 5

(Non- alcoholic version on request)

D E S S E R T  W I N E S

F O R T I F I E D 
W I N E S

C H AT E A U  L E S 
M I N G E T S  S A U T E R N E S

TAY L O R S  L B V  P O RT

P E D RO  X I M E N E Z

£ 7 . 5 0

£ 4 . 9 5

£ 5 . 7 5

£ 5 5 . 0 0

£ 4 9 . 9 5

£ 5 6 . 9 5

Bordeaux , France  (14% ABV)

Douro  Va l l e y, Po r tuga l  (19% ABV)

J e rez , Spa in  (17 .5% ABV)

C H Â T E A U  D E  
C E RO N S  2 0 1 9  (ve)

£ 5 . 7 5 £ 3 8 . 0 0

Bordeaux , France  (13 .5% ABV)

3 7 5 M L

7 5 0 M L

5 0 M L

5 0 M L

G R A P P A

TO S O L I N I  G R A P PA 
C I V I D I N A  T I P I C A  2 5 m l  

TO S O L I N I  I  L E G N I 
ROV E R E  2 5 m l  

£ 3 . 9 5

£ 7 . 5 0

40% ABV, Bepi Tosilin,Tosilini, It

40% ABV, Bepi Tosilin,Tosilini, It

Please be aware that we do have nuts & allergy related products within our kitchens and cannot guarantee 100% that there are no traces in other dishes.  
If you have a food allergy or a special dietar y requirement, please inform a member of The Mount Vineyard team. We have added (v) for dishes that are suitable for 

vegetarians, (vg) for dishes that are suitable for vegans & (n) for any dishes that contain nuts.

B A I L E Y S  M O L I N A R I  H OT  
C H O C O L AT E  Baileys

£ 7 . 9 5

K A H L U A  M O L I N A R I 
M O C AC C I N O  Kahlua

I R I S H  C O F F E E  Jameson £ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

F R E N C H  C O F F E E  Hennessy V.S

A M A R E T TO  C O F F E E  Disaronno

C A LY P S O  C O F F E E  Kahlua

C O I N T R E A U  C O F F E E  Cointreau

B A I L E Y S  C O F F E E  Baileys

H OT  C H O C O L AT E  O R A N G E 
Cointreau

£ 7 . 9 5

£ 7 . 9 5

C O F F E E

Caffe Molinari Cioco Delice is a delicious & 
flavoursome drink in the authentic style of 
traditional Italian coffee bars, with the quality 
you come to expect from one of the finest 
coffee houses in the world.

E S P R E S S O £ 2 . 7 5

D O U B L E  E S P R E S S O £ 3 . 7 5

C A F É  M AC C H I ATO £ 2 . 9 5

D O U B L E  M AC C H I ATO £ 3 . 9 5

A M E R I C A N O £ 3 . 7 5

F L AT  W H I T E £ 3 . 9 5

C A P P U C C I N O £ 3 . 9 5

C A F É  L AT T E £ 3 . 9 5

M O L I N A R I  H OT 
C H O C O L AT E

£ 4 . 5 0

M O L I N A R I  M O C H A £ 4 . 9 5

All above available with Oat Milk or Soya.

T E A

Birchall’s award-winning speciality & everyday black 
teas are sourced exclusively from estates across 
East Africa. Birchall’s pursuit of quality ensures all 
their leaves are only ever hand-picked from tea 

bushes grown at high-altitude in lush volcanic soil 
& ideal conditions. The result is a cup of tea that is 

bright, delicious & bursting with full flavour.

B I R C H A L L’ S  T E A

G R E AT  R I F T  
B R E A K FA S T  T E A 

£ 3 . 2 5

G R E AT  R I F T  ‘ D E C A F ’ 
B R E A K FA S T  T E A

£ 3 . 2 5

V I R U N G A  E A R L  G R E Y £ 3 . 2 5

P E P P E R M I N T £ 3 . 2 5

G R E E N  T E A £ 3 . 2 5

C A M O M I L E £ 3 . 2 5

L E M O N G R A S S  
&  G I N G E R

£ 3 . 2 5

V I R U N G A  C H A I £ 3 . 2 5

S O M E T H I N G 
F O R  A F T E R

B R A N D Y

Please note, our selection of brandy is ser ved warm.

H E N N E S S Y  V. S .

R É M Y  M A RT I N  V. S . O. P.

H E N N E S S Y  X O

£ 5 . 9 5

£ 6 . 9 5

£ 1 9 . 9 5

40% ABV, Cognac, France

40% ABV, E. Remy Mar tin & Co. Cognac, France

40% ABV, JAs Hennessy & Co. Cognac, France


