
THE RESTAURANT
at Compton Verney

Compton soup of the day, artisan bread (GFO) (V)

Artisan bread, marinated olives and balsamic dipping oil (V)(GFO)

Pork, apple and sage sausage roll in flaky puff pastry, spiced tomato chutney

Greek lamb, grilled flat bread, chickpea hummus, red cabbage slaw, tzatziki * 

Caprese salad, buffalo mozzarella, plum tomato, red pesto, fresh basil oil (V)

Gallery quiche, smoked salmon and courgette or curried cauliflower and spinach (V)

Warm chorizo Scotch egg, spiced tomato chutney, dressed leaves 

Bang Bang tandoori cauliflower, pickled cucumber, mango chutney, naan bread,
turmeric basmati salad, mint yoghurt (V) (VGO) (GFO)

Halloumi and mushroom burger, baby gem, relish, chunky hand cut chips (V) (GFO) *

Verney classic burger, smoked Applewood Cheddar, baby gem, rapeseed mayonnaise,
relish, chunky hand cut chips *

Pan fried chicken Caesar salad, garlic croutons, Parmesan shavings, anchovies, baby gem, 

Herb crumb cod loin, parmentier potatoes, garden pea puree, tartar sauce

Severn and Wye smoked salmon sourdough crostini, pickled cucumber, lemon and caper
cream cheese 

Croque Monsieur, farmhouse bloomer with pancetta, mature Cheddar and bechamel
sauce 

Fresh tomato and basil bruschetta, red pesto, red onion, Parmesan shavings, paprika
tortilla chips (V) 

Broad bean, pea and mint gnocchi, baby leaf spinach, sun blushed tomato, pine nut
granola (V)(VG)

Superfood Salad, avocado, quinoa pomegranate, roasted red onions, toasted seeds, cherry
tomato, beetroot hummus (V)(VG)(GFO)

S M A L L  &  L A R G E  P L A T E S

Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans,
nuts, peanuts, fish, shellfish or wheat. Please ask your server for more information on specific allergens relating to menu items and

notify us if you have any allergens or dietary requirements.

V = Vegetarian ,  VG=Vegan, VGO= Vegan option available GF = Gluten-Free, GFO = Gluten free option available

At the heart and soul of our food and drink offer is a desire to celebrate all things local. Our
inspiration is drawn from the seasons and produce from suppliers who call Warwickshire and the

surrounding areas home. All our dishes are freshly prepared in the Compton Verney kitchen.

£6.50
£5.50

£6.50

£9/£17.50

£6.50

£6.50

£8.20

£11.50

£14.50

£15.50

£12.50

£17.50

£9.50

£9.50

£6.50/£13.50

£9.50

£9.00

All our dishes are freshly prepared and cooked to order in the Compton Verney kitchen. Some dishes may take a little longer *
If you are in a hurry, please let us know.



THE RESTAURANT
at Compton Verney

Please be aware that our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans,
nuts, peanuts, fish, shellfish or wheat. Please ask your server for more information on specific allergens relating to menu items and
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C O M P T O N  S A L A D S   

£ 5 . 5 0  

S I D E S  

Chunky hand cut chips with garlic

mayonnaise (V)(VG)(GFO) 

Confit garlic flatbread (V) 

Rosemary roasted baby new

potatoes with lemon butter 

(V) (GF)

D E S S E R T S

A selection of ice creams (VGO)(GFO) 

Chocolate brownie, salted caramel

sauce, vanilla ice cream (V)

 

Eton mess meringue, fresh strawberries,

coulis, vanilla cream 

(V) (GF)

 

Lemon tart, strawberry gel, blood

orange sorbet (V)

New potato salad, spring onion and mint Greek yogurt  (V) ( GF) 

 

Turmeric basmati salad, apricot, sultana, red onion, coriander (V)(VG)

 

Conchiglie pasta salad, sun dried tomato, capers, cornichons, parsley, red onion (V)(VG)

£5.00

£4.00

£3.80

£4.00

£5.50

£5.00

£6.00

C R E A M  T E A

Traditional cream tea, warm fruit scone, clotted cream and strawberry

preserve 

Served with a pot of tea or freshly brewed coffee

£7.00

V = Vegetarian ,  VG=Vegan, VGO= Vegan option available GF = Gluten-Free, GFO = Gluten free option available


