
 v = vegetarian  -  pb = plant based
Please inform your server if you have any allergies or require information on ingredients used in our dishes. 

There is a discretionary 14.5% service charge added to your bill all of which
 is distributed among staff.  All above prices are inclusive of VAT. 

B E C O M E  A  F R I E N DB E C O M E  A  F R I E N D
Ned Friends have benefits at our restaurants, spa and bedrooms, and priority access to The Ned. Plus exclusive member 
events, perks and early bookings for special events.
Scan the QR code to find out more.

Baked eggs, Trealy Farm chorizo, peppers, potatoes, kale  ~  17
Eggs Florentine/ Benedict/ Royale  ~  16 / 17 / 18 
Smoked haddock kedgeree & poached egg  ~  16

Smoked salmon & scrambled eggs  ~  17
Half or full English  ~  16 / 23

Pancakes with berries & whipped cream or bacon & maple syrup  ~  16 

M A I N S  & G R I L L
Fish & chips, mushy peas, tartare  ~  24

Halibut, salsify, wild mushroom & smoked butter ~  43

“Beyond meat” burger, vegan cheese, chips  (pb)  ~  23

Millie’s cheeseburger, bacon, chips  ~  23
Butter chicken masala curry, basmati rice  ~  24

Shorthorn Ribeye steak 280g, chips  ~  39

B RU N C H

S I D E S
Portobello mushrooms  ~  6

Baked beans  ~  6

Black pudding  ~  6

Cumberland sausage  ~  6

Streaky bacon  ~  6

Chips  ~  7

Mixed salad  ~  7

Steamed spinach  ~  7

all at 3

Chimichurri    ~    Bearnaise    ~    Red wine jus    ~    Green peppercorn  

S AU C E S

Shorthorn steak pie ~  36
Guinness gravy 

 

Fisherman’s pie  ~  32
Seaweed & smoked trout roe

Sutton Hoo chicken pie~  30
Oyster mushroom, tarragon

Squash & mushroom pie (pb)  ~  24
White wine sauce 

P I E S 

Monday to Friday 2pm - 5pm,   Saturday 12pm - 5pm

Selection of sandwiches, scones, cakes, choice of tea  ~  50

with Thiénot Champagne   ~  60

A F T E R N O O N  T E A 

all at 10
Ham hock scotch egg, sauce gribiche  

Sausage roll  

Onion bhajis, cucumber & mint raita  (pb ) 

Shellfish platter  ~  30   with lobster  ~  60

Dressed Dorset crab  ~  22

Atlantic prawn cocktail, Marie Rose  ~  16

Jersey rocks  ~  ½ dozen  24  ~  dozen  ~  44

B I T E S

S H E L L F I S H

K I N G ’ S  C AV I A R
Oscietra 

15g  ~  60  | 30g  ~  105  |  50g  ~  145
Beluga 

30g  ~  200  |  50g  ~  290

 Curried parsnip soup, fried curry leaves (pb)  ~  14

Steak tartare  ~  18

Wild Mushroom, leek & blue cheese tart ~  18

Montgomery’s Cheddar souffle (v)  ~  18

Pork, prune & smoked chicken terrine, spiced apple chutney  ~  15

Ned’s smoked salmon, soda bread  ~  18

S TA RT E R S

S A L A D S
Beetroot,d, goat’s curd, orange blossom honey (v) ~  17

Smoked chicken Caesar, anchovies  ~  13 / 18


