
FOOD ALLERGIES AND INTOLER ANCES Should you have any questions regarding the content or preparation of any of our food please ask one of our team. 
A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT. (V) Vegetarian (Ve) Vegan (V)* Available as Vegan.

We use seasonal and locally sourced 
produce to create our delicious 

Mediterranean-style menu. 

O P E N  D A I LY  1 2  N O O N  -  M I D N I G H T

S TA R T E R

S I D E S

M A I N  C O U R S E

P I Z Z E T T E

D E S S E R T

Yellowfin Tuna Tartare 
Lemon, Caper, Parsley, 108Kcal 

- table side -

£29

Sea Bream Ceviche 
Orange, Jalapeno, Yogurt, 662Kcal 

£20

Devon Crab Salad 
Gem, Fennel, Apple, Chilli,

Extra Virgin Olive Oil, 260Kcal 
£22

Vitello Tonnato 
Seared Veal Fillet, Tuna Mayonnaise, Capers, 

Parmesan, Sourdough, 268Kcal 
£25

Confit Tomato Tart 
Cheese Sable, Truffled Goat’s Curd, (V)* 891Kcal 

£18 

Spring Minestrone 
Orzo, Wild Garlic Pesto (Ve), 286Kcal 

£18

Wedge Salad, Blue Cheese Dressing, Crushed 
Walnuts & Seeds (V), 661Kcal

£20

Baby Leaf & Herb Salad (Ve), 36Kcal £6

Wedge Salad, Blue Cheese Dressing, Crushed 
Walnuts & Seeds (V), 320Kcal £9

Grilled British Asparagus, Citrus, Hazelnut, 
Feta (V), 33Kcal £16  

Roasted Potatoes, Black Garlic, Thyme, 
Breadcrumbs (Ve), 309Kcal £9

French Fries (Ve), 473Kcal £9 
add Parmesan, 41Kcal £3 

add Truffle, 14Kcal £10

Cornish Plaice 
Courgette, Fennel, Grilled Gem, Green Olive Sauce, 332Kcal 

£29

Pan Seared Scottish Halibut 
Tomato, Asparagus, Beurre Blanc, 394Kcal 

£34

Risotto Frutti di Mare 
Squid Ink, Acquerello Rice, Baby Squid, Mussels, Lobster, 801Kcal 

£38      

Grilled Rib Eye 
Melted Onions, Café de Paris Butter, 932Kcal 

£44

Grilled Half Norfolk Chicken 
Fine Herbs & Lemon, 842Kcal 

£35

Cacio e Pepe 
Spaghetti, Pecorino, Fresh Black Pepper (V), 1437Kcal 

£26

Baked Ratatouille 
Courgette, Tomato, Aubergine, Parmesan Cream (V)*, 457Kcal 

£24

Harissa Baked Cauliflower 
Butter Bean Hummus, Raisin, Pomegranate (Ve), 322Kcal 

£24

Tomato, Burrata, Basil, Olive Oil (V), 496Kcal

£17

Tomato, Nduja, Mozzarella, Feta, Oregano, 665Kcal

£18

Pistachio, Asparagus, Pancetta, Mozzarella, Rocket, 480Kcal 
£20

Crème Fraîche, Onions, Thyme, Black Truffle (V), 378Kcal 
£25

Pistachio Mousse 
 Biscuit Crumble (V), 231Kcal 

£12

2021 Torcolato, Maculan 
Veneto, Italy

£14 (75ml)

Tiramisu (V)*
 Mascarpone, Coffee,  

Savoiardi Biscuits, Frangelico, 
566Kcal

- table side -

£18

2022 Passito di Pantelleria 
‘Ben Ryé’, Donnafugata, 

 Sicily, Italy

£19 (75ml)

R E S E R V E  Y O U R  T A B L E  

https://www.sevenrooms.com/explore/thegardenatcorinthia/reservations/create/search?_ga-ft=Zi9SRw.AA.AA.AA.AA.jEpx0rxRSeq4PlXoLcKW6Q..0&lang=en-GB&ot_source=Restaurant+website&restref=213504


 
VINTAGES MAY OCCASIONALLY VARY      COR AVIN    L AST DRINK ORDER 11.30PM  

 GL ASS 125ML  |   BOT TLE 750ML  |   MAGNUM 150 0ML

A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.

 

S PA R K L I N G  W I N E  	 G L A S S  1 2 5 M L 	 B O T T L E  	 M A G N U M

NV ‘Lysegrøn’ 0% ABV, Copenhagen Sparkling Tea, Copenhagen, Denmark	 10.5	 55
 	 G L A S S  1 5 0 M L 	 B O T T L E  	

NV Laurent-Perrier, ‘La Cuvée’, Brut, Champagne, France	 27.5	 119	

NV Laurent-Perrier, ‘Cuvée Rosé’, Brut, Champagne, France	 35	 155
MV Laurent-Perrier, ‘Grand Siècle’, Iteration N26, Brut, Champagne, France	 55	 255 
 
W H I T E  W I N E  	 G L A S S  1 2 5 M L 	 B O T T L E  	

2024 Pinot Grigio, Alpha Zeta, Veneto, Italy	 13.5	 65
2016 Riesling ‘Estate’, Hugel, Alsace, France	 17.5	 85
2023 Conte Della Vipera, ‘Sauvignon Blanc & Semillon’,                             	 18.5	 95 
Castello Della Sala, Umbria, Italy	             
2023 Gruner Veltliner, Ebner Ebenauer, Weinviertel, Austria	 20.5	 105
2020 Chablis ‘Vacoupins’ 1er Cru, Domaine Long-Depaquit, Burgundy, France  	 28.5	 165
2022 ‘Cervaro Della Sala’, Castello Della Sala, Umbria, Italy  	 40	 235	  
 
R O S É  W I N E  	 G L A S S  1 2 5 M L 	 B O T T L E  	

2024 ‘Whispering Angel’, Château d’Esclans, Provence, France	 17.5	 90	    180 (2023)

2023 ‘Lady A’, Château La Coste, Provence, France                                                 	 18.5	             95	
2023 ‘Rock Angel’, Château d’Esclans, Provence, France	 21.5	 115	
2023 ‘Minuty Prestige’, Château Minuty, Provence, France	 22.5		  255 
2022 ‘Clos Mireille’, Domaine Ott, Provence, France	 24.5	 125	 275
2020 ‘Les Clans’, Château d’Esclans, Provence, France	 30.5	 175	   
 
R E D  W I N E  	 G L A S S  1 2 5 M L 	 B O T T L E  	

2023 Valpolicella, Alpha Zeta, Veneto, Italy	 13.5	 65
2020 Syrah, Trinity Hill, Hawkes Bay, New Zeland	 18.5	 89
2020 Bourgogne Gamay ‘Les Deux Terres’,                            	 19.5	 95 
Domaine Thibault Liger-Belair, Burgundy, France                                                                                                    
2020 Cabernet & Merlot ‘Bear Cub’, Pursued by Bear, 	 23.5	 115 
Columbia Valley, Washington, USA                         			 
2011 Cadrans de Lassegue, St Emillion, Bordeaux, France	 25.5	 130	                                   
2018 Barolo ‘Serra’, Giovanni Rosso, Piedmont, Italy 	 40	 210	
2020 Tignanello, Marchesi Antinori, Tuscany, Italy 	 59	 325	
	

Garden Negroni 	 21
Lakes Gin, Campari, Cocchi Vermouth di Torino 
 

Primavera Spritz	 20
Aperol, Eve Liqueur, Cedrata Tassoni, Prosecco

Caffè Italiano	 23
Altamura Vodka, Frangelico Liqueur, Vanilla 
Syrup, Espresso Coffee, Fair Coffee Liqueur 

Garibaldi	 19
Campari, Lychee Juice, Pink Grapefruit Juice

Casa Paloma	 21
Don Julio Blanco, Cocchi Americano,  
Lime Juice, Agave Nectar, Pink Grapefruit Juice

                 

 

O P E N  D A I LY  1 2  N O O N  -  M I D N I G H T

C O C K TA I L S




