
 

Lunch Sunday 3rd March 

     

  

  

 

 

   

 
 

 

 

 

Menu 
Classic Champagne Cocktail £13.50 | Rathfinny Sussex Sparkling £13.00 | Chapel Down Sparkling Rose £14.50 

Pomegranate Gimlet £13.00 

 

Snacks 

Coastal Cheddar ‘Welsh Rarebit’ £6.50 | Ortiz Anchovies, Pickled Shallot, Sourdough £6.00 

Scotch Eggs £5.25 each | Red Pepper Hummus & Pita £6.00 
 

    

Starters 
Pork Consommé, Confit Shoulder Ravioli, Pickled Shallot & Mushroom, Spring Onion, Sesame £12.50 

24 Month Aged Coastal Cheddar Soufflé, Iberico Ham, Vin Jaune, Italian Winter Truffle £17.50 

Tuna & Salmon Tartare, Nam Jim, Avocado, Sansho, Sesame Crackers £15.50 

Lasagne of Wild Rabbit, Wood Blewits, Chervil £17.00 

Chicken Liver & Duck Parfait with Fig Chutney, Toasted Sourdough £15.50 

 

Main Courses 

Day Boat Cornish Whiting “Fish n Chips”, Curry Sauce, Mushy Peas & Tartare Sauce £22.50 

Cornish Cod, Seaweed Baked Potato, Salcombe Crab, Lime Hollandaise £34.00 

Braised Oxtail Pie, Cauliflower, Jalapeno Ketchup & Crispy Beef Mash £27.00 

Haunch of Wild Venison, Chicory, Roquito Peppers, Pommes Anna £28.50 

Roast Cotswold White Chicken, Sprouts, Chestnut, Braised Leg Pie, Lemon, Chicken Sauce £30.00 

35 Day Dry Aged Roast Sirloin, Yorkshire Pudding, Greens, Cauliflower Cheese, Horseradish Cream & Gravy £27.00 

Roast Loin of Pork, Yorkshire Pudding, Greens, Cauliflower Cheese, Apple sauce & Gravy £25.00 

 

Sides Dishes 

Buttered Greens £5.25 | Chips £6.25  

Rocket, Parmesan & Tomato Salad £6.50 

 

Desserts 

Baked Alaska £12.50 (15mins) 

Chocolate Entremet, Kirsch Cherry, Chocolate Tuille & Vanilla Ice Cream £13.50 

Molasses Toffee Tart, Bergamot, Crème Fraiche Ice Cream £13.50 

Yorkshire Rhubarb Soufflé, “Custard Sable” Stem Ginger Ice Cream £14.00 

British Cheese: Tunworth, Black Cow Cheddar, Dorset Blue, Rosary Goats Cheese, Chutney & Crackers £14.00 

Truffle Honey Glazed Madeleines £6.50 

 
Kitchen Opening Times: Lunch: Tuesday to Saturday 12pm to 2.30pm, Sunday 12pm to 4pm 

Dinner: Tuesday to Thursday 5.30pm to 9.30pm, Friday and Saturday 5.30pm to 10pm 

A discretionary 12.5% Service Charge will be added to your bill.  

Allergy information and the vegetarian menu can be obtained by talking to staff. 
The Beehive, Waltham Road, Maidenhead Berkshire, SL6 3SH. Reservations: 01628 822877 or email: reservations@thebeehivewhitewaltham.com 
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