
 

Leith’s at The Savill Garden 

 

 

Our restaurant menu changes daily. Please see a sample of our dishes below: 

 

Hot food 

Homemade soup of the day  

Minestrone, sweet potato and chorizo, tomato and basil 

Roast of the day  

Roast British beef with horseradish 

Roast pork with apple sauce stuffing 

Honey roast gammon with English grain mustard 

Main meat dish 

Salmon supreme with fresh tomato salsa 

Cottage pie 

Classic lasagna 

Vegetarian option of the day 

Spinach and butternut squash tart 

 

Sandwiches, bloomers and baguettes  

– Freshly made daily  

Cheddar and pickle sandwich 

Sustainable tuna mayonnaise sandwich 

Honey roast ham, cheese and tomato bloomer 

Somerset brie and roasted vegetable bloomer  

Bacon, lettuce and tomato baguette 

Chorizo, cream cheese and red pepper baguette 

 

Homemade cakes and desserts 

Fruit scone served with clotted cream and jam 

Homemade double chocolate brownie 

Orange and almond cake (gluten free) 

Grown up chocolate cake (gluten free) 

Pear and ginger cake (gluten free) 

Traditional flapjack and shortbread 

 

 



 

 

Hot drinks 

Premium loose leaf tea 

Fair-trade coffee 

Cappuccino and latte 

Hot chocolate 

 


