
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                                                       
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Smoked Sea Trout, Globe Artichoke, Mango, Basil Salsa & Lime £7.50 G   
 

Spiced Quail Dumplings, Chinese Broth, Spring Onions & Cashew Nuts £7.50 
 

Pea & Mint Panna Cotta, Feta, Toasted Pine Nuts & Pesto £6.50 V  G   
 

Seared Queen Scallops, Sweetcorn Puree, Chorizo, Confit Cherry Tomatoes & Grilled Baby Corn £9.00 G   

Shellfish Vongole - Japonica Squid, Razor Clams, Mussels & Tiger Prawns £15.00 
 

Soy Glazed Duck Breast, Avocado & Coconut Puree, Potato & Courgette Rosti, Chilli Dressing £16.00 G   
 

Seared Sea Bass Fillet, Heritage Tomatoes, Confit Potatoes & Watercress Vichyssoise £15.50 G  
  

Parmesan & Parsley Crusted Cauliflower Steak, Broad Bean Pearl Barley & Romesco Sauce £12.50 V   
 

BBQ Beef Short Rib, Roast Chicory, Horseradish & Apple Slaw, Crispy Onion £16.00 G   

Mango Panna Cotta, Roasted Pineapple Salsa, Mango Gel & Citrus Iced Tea Sorbet £6.00 G  
  

‘Summer Garden’ - Dark Chocolate Mousse, Chocolate Soil, Strawberry & Elderflower Jelly £6.00 G   
 

‘The Ice Lolly’ - Passionfruit Parfait, Blood Orange Curd, Dark Chocolate & Candied Blood Orange   

£6.00 V  G   

Starters 

Mains 

Desserts  

Allergens  
 

Some of our dishes contain nuts and flour. We care for your well-being and guests with food allergies or specific dietary requirements 
are asked to discuss their needs with our Chef who will be happy to advise on ingredients and assist as necessary. 

 

 V  suitable for Vegetarians   
G  Gluten-free 

Cheese 
A Selection of British Cheeses, Apple & Ginger Chutney, Glazed Walnuts, Grapes & Biscuits 

3 Cheeses £6.50        4 Cheeses £8.50  

Tapas 

Crisp Breaded Calamari & Wasabi Mayo £3.00 
 

Goats Cheese & Sweet Potato Croquette £3.00 
 

Picanto Chorizo Sausage & Red Wine Sauce 

£3.00 G 
  

Paprika Halloumi Fries, Peach & Chilli Salsa 

£2.50 VG  
Olives £2.00 VG  
All 5 for £12.00 

  

Caunton Beck 
 

Summer Menu 



Caunton Beck 

Main Wine List  
All of the wines By-the-Glass which we offer to you are available in measures of 125ml. 

White WinesWhite WinesWhite WinesWhite Wines           Bottle 175ml 250ml  
 

0. ‘Cuvée Wig & Mitre’ VDP de L'Hérault Blanc      £15.25 4.30  6.05 
1.  Pinot Grigio, Bella Modella, La Farfella, Italy       £19.95 5.10  7.05 
2.  Sauvignon Blanc, Tierre Del Rey, Central Valley, Chile    £19.95 5.10  7.05 
3.  Chardonnay, Tierra Del Rey, Central Valley, Chile     £19.95 5.10  7.05 
4.  Picpoul, ‘Poule de Pic’, France        £20.30 
5.  Solaris, Somerby Vineyards, Barnetby Moor, Lincolnshire, England   £20.30 
6.  Wig & Mitre House White Burgundy, Domaine Gonon, France   £22.95    ½ Bottle £13.45  
7.  Côtes du Rhône Villages, Petite Belane, France      £22.95 6.15  8.20 
8.  Albariño, Orbella Rias Baixas, Spain       £23.60 
9.  Soave, Ilatium Morini, Italy         £24.95 6.40  8.40 
10. Sauvignon Blanc, Snapper Rock, Marlborough, N/Z     £23.60 6.20  8.25 
11. Sancerre, Chene de Roy, Pierre Girault, France     £26.20 
12. Chenin Blanc, Raats Original, South Africa      £27.95 6.95  9.45  
13. Chablis, Domaine Natalie & Giles Fèvre, France     £27.60 6.95  9.45 
14. Sauvignon Blanc, Ghost Corner, Barrel Aged, Stellenbosch, South Africa  £29.95 7.90  10.05 
15. Chardonnay, 10 Minutes by Tractor, Australia      £35.00 
 
 
 

Red WinesRed WinesRed WinesRed Wines  
 

40.‘Cuvée Wig & Mitre’ VDP de L'Hérault Rouge      £15.25 4.30  6.05 
41. Merlot, Tierre Del Rey, Central Valley, Chile      £19.95 5.10  7.05 
42. Cabernet Sauvignon, Tierre Del Rey, Central Valley, Chile    £19.95 5.10  7.05 
43. Rondo, Somerby Vineyards, Barnetby Moor, Lincolnshire    £20.30 
44. Lalinda Malbec Mendoza, Argentina       £20.95 5.35  7.10 
45. Shiraz, A Growers Touch, Australia       £22.60 6.10  7.70 
46. Wig & Mitre House Pinot Noir, Domaine Gonon, France    £22.95    ½ Bottle £13.45 
47. Rioja Crianza, Bodegas De Alto, Azagra, Spain      £23.95 6.40  8.45 
48. Wig & Mitre House Claret, France        £23.95  
49. Barbera d’Asti, la Villa, Italy          £24.95 6.40  8.40 
50. Pinot Noir, Snapper Rock, Marlborough, New Zealand    £27.50 7.15  9.40 
51. Montagne - Saint Émillion, France        £29.25 
52. Rioja Reserva, Bodegas De Alto Amo, Spain      £30.35  
53. Shiraz, Hartenberg Estate, Stellenbosch, South Africa     £30.00 8.00  10.50 
54. Malbec D.O.C Single Vineyard, Luigi Bosca, Argentina    £30.95 
55. Super Tuscan, It’s a Game! Bibi Graetz, Tuscanny, Italy    £41.95 
56. Châteauneuf-du-Pape, La Mirande, France      £42.00 
57. Gevrey Chambertin, Domaine Dominique Gallois, France    £44.60 
 
 
 

Rosé WinesRosé WinesRosé WinesRosé Wines    
    

25.‘Cuvée Wig & Mitre’ Vin de France, Rosé       £16.95 4.65  6.25 
26. Zinfandel Blush Feather Falls, California       £18.60 5.05  6.55 
27. Opale Rosé, Aix-en Provence, France        £19.50 
28. Sancerre Rosé, Chene de Roy, Pierre Girault, France     £26.60 
 
 
 

Champagne & SparklingChampagne & SparklingChampagne & SparklingChampagne & Sparkling         Bottle 125ml Glass 
 

70.‘Cremant de Bourgogne’, France        £22.60 
71. Prosecco, Casa Defra DOC Italy        £23.95  5.95 

73. Fumey-Tassin Brut Traditional Champagne, NV     £31.60  8.45 
74. Marie (Fumey) Tassin, RoséRoséRoséRosé, NV        £35.50  9.45 
75. Ayala Brut, Majeur NV         £50.00  
76. Bollinger Brut, NV `         £95.00   
 
 
 

Pudding Wines Pudding Wines Pudding Wines Pudding Wines             Bottle 125ml Glass 
 

35. Les Murets, D’esprades, Grand Cru, Banyuls, France   RED    £33.60  6.10  
36. Château Laffite-Teston, Rêve d’Automne, Pacherenc du Vic Bilh, France  £36.60  6.30 

 
 

 

  


