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Pizzetta 

Soft onions, parsley & bacon 11.95  
Wild mushroom, taleggio & sage v 11.95                             

Anchovy, black olive & basil 11.95 

Starters                                                                                                                                          
Green leek & potato soup vg 9.50    

Salmon sashimi, white radish, pink ginger & wasabi 15.95 

Octopus, chorizo & romesco 15.50                                                                                            
Roasted bone marrow, sourdough, conĲt onions 12.95                                                              

Smoked eel, beetroot & horseradish crème fraiche 15.95                                                              
Globe artichoke, celery, walnut & pecorino salad v/vg* 11.00                                                           

Cod goujons, tartare sauce 13.95 

Pasta                                                                             

Jerusalem artichoke & kale Risotto v 20.95                                   

Casarecce, conĲt duck ragu 21.95                                                      

Linguine, Cornish crab, lemon, chilli & garlic 22.50 

Mains 

Whole lemon sole, caper & parsley butter, tenderstem broccoli 27.50                                                         
Spatchcock baby chicken, chermoula, green salad 26.95                                                      

Aubergine parmigiana 22.00       
Loin of venison, celeriac puree, red cabbage & juniper sauce 32.50                                          

Hereford Ribeye (10oz), chips, green salad & chimichurri 38.50                                                  
Gees lamb burger with mint tzatziki & chips 22.50 

(our burgers are made here to our own recipe, we recommend pink) 

Sides 

Bread & olive oil vg 5.95             Steamed tenderstem broccoli v 6.25           Chips vg 5.95   

 Radicchio, chicory & anchovies 6.50        Mixed leaf salad 5.50        Zucchini fritti vg 6.25 

_  _  

 

Fish of the day 

 

market price 

 
 

Softshell crab 
Watercress, fennel &  

tartare sauce  

 

10.95 
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Since 1985 

 

Over the past four decades, Gees has become synonymous with the best in seasonal cooking; 

served in our enchanting Victorian conservatory, Gees is the converging point of authentic 

celebration and modern cuisine.  

 

The Gallery, with its private bar and eclectic array of modern art, is the perfect space 

for private dining and events for up to 36 guests, where the ambience can be 

transformed to your specific needs.  

 

Meanwhile, outside our Secret Garden is a mesmerising al fresco setting that captures 

every drop of sun during the day, and comes alive as dusk falls.  

 

Speak to one of our team to discuss your next private event or celebration..  


