
 
 

 

Fanhams Hall Small Plates 

And Terrace Menu 
Served between 12pm – 9pm 

 

Flatbreads 

Welsh rarebit, pickled shallot, tarragon £10 

Mussel, tomato, chilli £12 

Parma ham, pea, courgette £12    

Med veg, green peppercorn pesto, basil £10 

 

Snacks 
Olives £6 

Padron peppers £6 

Smoked almonds £6 

Caramelised cauliflower croquettes £8 

Manchego gougeres, green tomato fondue £8 

Pork cheek, apple slaw, pickled carrot, spiced carrot 

puree £10 

Scallop toast, ume seeds £12 

 

Fish 
Octopus, satay sauce, pickled cabbage, apple, lime, 

ponzu £14 

Soft shell crab, tograhashi, yuzu mayo  £12 

Vodka cured trout, tonic cucumber, vanilla, 

elderflower cream £12 

 

Meat 
Beef tartare, confit yolk, sourdough, kimchi 

emulsion £14 
 

 

 

Pigs head popcorn, fennel, curry £12 
 

 

 

Pulled lamb adobo sliders with pineapple rum 

coleslaw £12 

 

 

 
 

 
 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

Vegetarian/Vegan 

Burrata with fennel jam, bronze fennel £12 

Buffalo cauliflower florets with herb mayo £10 

Satay tofu skewers with pumpkin seed satay £10 

Red pepper houmous, spiced chickpea’s, music 

bread £10 

 

 

Salads 

Caesar salad £10 

Charred tenderstem, walnut, watercress & chilli 

salad £10 

Confit duck, fennel, endive & orange salad £12 

 

 

Sides 

Fries with Fanham’s seasoning £7 

Grilled hispi cabbage with black garlic emulsion & 

crispy onions £7 

Heirloom tomatoes, dill oil £7 

Asparagus, brown butter, hazelnut £10 

 

Dessert 
Miso ice cream cookie sandwich £10 

Black forest taco £10 

Grow your own strawberry Eton mess £10 

Peach bellini jelly, lemon wafer, summer berry, 

charred peach £10 

Apple & blackberry strudel, custard cream ice cream 

£10 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 


