
Sample Lilypond winter menu 

Something savoury

Nocellara Olives 7

Wood fired flat breads
Pigs in blanket, cranberry and Cotswold brie 15.5
Foraged mushroom, broccoli, and superstraccia (PB) 12.0
 
Surrey Charcuterie
Selection of Tempus charcuterie served with sun blushed tomatoes, pickled onions caper berries and toasted
Pennyhill Park sourdough 10/21.0
 
Baked Tunworth
Pennyhill Park honey, winter truffle and pecans, home made baguette(V) 30.0
 
Ogleshield Raclette
BBQ roasted potato wedges, pickled onions and cornichons (V) 8.5

Something sweet

Crêpes
Chocolate and praline sauce, caramelised hazelnuts & banana 7
Strawberries & crème Chantilly 6.5
Lemon and sugar 5.5
 
Fire pit marshmallows
giant marshmallows for toasting or make it a s’more
with homemade graham crackers and chocolate shards
 
Giant marshmallow 3.0
S’more 5.5

A discretionary service charge of 13.5% will be added to your bill, which is shared in full with the team that created your experience. All
prices are inclusive of VAT.


