
Chilled /hot leek and potato soup, potato straw, truffle oil 	 £9,00

Moules marinière, wild garlic & baguette 	 £12,00 

Buratta, croutons, lamb's lettuce, green goddess pesto 	 £14,00

Traditional popcorn shrimps, sweet chilli sauce & lemon                    	                              £12,50

Bone marrow on toast, salsa verde, sourdough        	                £13,00

Crispy calamari, spring onions, fresh chilli, lime & aioli                 	                              £13,00

Prawn cocktail, gem lettuce, avocado, bloody mary mayo 	 £14,00

Pan seared scallops, rainbow carrots, sundried tomato & brown shrimp salsa              	     £18,00

Exmoor Caviar (10g), crème fraiche, chives, caviar crisps	 £34,00

StartersStarters

Super healthy salad, yellow chicory, red radicchio, watercress, sugar snaps, mixed seeds,  
hazelnuts, pomegranate, orange, fennel, manouri cheese, honey & saffron dressing	 £19,00 

Mezze: Hummus, babaganoush, tzatziki, deep fried halloumi,  
red peppers & feta dip, mixed olives, flat bread 	 £28,00

The Summerhouse selection: Popcorn shrimps, crispy calamari,  
smoked salmon, chilled king prawns, aioli, sweet chilli sauce	 £32,00

Salad & SharingSalad & Sharing

Gluten free bread and butter	 £2,50 (pp)

Bread rolls with butter                                                                                                                      	  £4,00

Mixed pitted olives                                                                                                                       	 £5,50

Hummus & pitta bread                                                                                                            	 £6,50

To ShareTo Share

Jersey royal oysters No2 
with shallots & Oporto agridulce vinegar 

½ dz: £24,00 / 1 dz: £44,00

Mediterranean king prawns (shell on) 
cold with mayonnaise / pan fried with chilli and coriander butter

½ dz: £18,00 / 1 dz: £35,00

ShellfishShellfish



Roasted cauliflower, green beans, smoky tomato compote, coconut yoghurt 	 £17,00

Risotto milanese, fried sage, parmesan  	 £19,00

Homemade fishcakes, spring onion & wild garlic mayonnaise 	 £22,00

IPA battered haddock fillet, chunky chips, minted mushy peas & tartare sauce                            £22,50

Chalk stream trout, asparagus, red pesto, jersey royal new potatoes,                                                

saffron butter sauce  	 £28,00

Pan roasted cod, pea and mint velouté, samphire, broad beans & peas 	 £28,00

Stone bass, grilled tender steam broccoli, palourde clams & tomato butter sauce 	 £29,00

Lamb rump, wilted spinach, broad beans, piquillo pepper, mint & red currant sauce 	 £34,50

Sirloin steak, roast tomato, filed mushroom, chunky chips, garlic & parsley butter	 £34,50

Whole baked sea bass, green beans with almond butter & sautéed new potatoes (to share)	 £65,00

Catch of the day (ask your server for today’s special) 	 Market price

MainsMains

MainsMains
Mixed leaf salad ~ new potato salad ~ chunky chips	 £5.50 

Buttered spinach ~ sweet potato chips ~ Asian style broccoli  with sesame seeds 

~ buttered green beans with almonds 	 £6.50

Side DishesSide Dishes

Available for lunch Served 
from midday

Visit: www.thesummerhouse.co, email: info@thesummerhouse.co, call: 020 7286 6752

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

All service charge collected is paid out in full to staff who work directly for The Summerhouse. 
Some of our dishes contain one or more of the 14 key allergens, ask a staff for more details or scan QR code. 

Sunday RoastSunday Roast

Saturday, Sunday &
 Bank Holidays

Weekend BrunchWeekend Brunch

Please scan for 
allergy information


