
Stove’s Spa & Dine Menu
STARTERS

SALT COD CROQUETTE
fennel, black garlic emulsion

BUTTERMILK CHICKEN WAFFLE
chive sour cream, maple syrup (oscietra caviar +£5)

CRISPY OYSTER MUSHROOMS (ve)
asian salad, citrus infused plant based cream cheese, 

cashew nuts

HAM HOCK TERRINE
smoked cheddar doughnut, piccalilli, chervil pesto

MAIN COURSES

BRAISED BEEF FEATHERBLADE
bone marrow crumb, half roast shallot, caramelised onion 

puree, pierre koffmann’s fries

ROASTED BUTTERNUT SQUASH (ve)
baby carrot, whipped plant based feta, pumpkin seed 
dukkah, dressed spinach, hibiscus pickled shallots, 

candied walnuts

PAN ROASTED COD LOIN
jersey royals, roasted pepper butter sauce, olive tapenade, 

potato mousse 

SMOKY BACON & CHEESE SMASH BURGER
two smash beef patties, melting american cheese, streaky 
bacon, shredded lettuce, pickles and stove burger sauce

THE VEGAN STACK (ve)
plant based fried chick’n patty, vegan
 cheese shredded lettuce, pickles and

 sriracha mayo

SALAMI PIZZA
mozzarella, milano salami, jalapeño, 

tomato base

v = vegetarian  ve = vegan

Allergies & Intolerances - Some food and drinks may contain nuts and other allergens. If you have an allergy, please speak to our team when 
ordering. All our food is prepared in an environment where allergens are present. While our team takes every reasonable precaution, we cannot 

guarantee to be trace-free. 

DESSERTS

BAKED ALASKA (v)
white chocolate & raspberry ice cream, 

raspberry & gin syrup

STICKY TOFFEE PUDDING (ve)
toffee sauce, vanilla ice cream

(also available as vegan, please ask when ordering) 

SEASONAL FRUIT CRUMBLE (v)
homemade custard


