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QUOB PARK

ESTATE, HOTEL AND SPA

Starters

A price range to suit all occasions with
a 2 course a la carte menu from £33 or
3 courses from £42 at lunchtimes, served
with an amuse-bouche chosen by our
Michelin-trained, Award-winning, Chefs.

MOIV G NN NOI Y WU R AL NEOLNGN  Spiced Butternut Squash Soup

Restaurant 1707 at The Old House Hotel, part
of Quob Park’s award-winning members club.
Renowned for its outstanding cuisine, wine list,
live music and relaxed but exceptional service.

Our Philosophy

A price range to suit all occasions with a 2 course a la carte menu

from £33 or 3 courses from £42 at lunchtimes, served with an

amuse-bouche chosen by our Michelin-trained chefs.

Dinner options include an a la carte menu with 2 courses from £43 or
3 courses from £52. On Friday and Saturday nights, only 3 or 9 course

options are available.

Our 9 Course Tasting Menu Gourmand, for £89 is available for both

lunch and dinner, pre-order recommended.

Our Chefs will accommodate additional Vegetarian or Vegan Dishes on
request, as well as alternative Dishes for our Regular Diners.

All Paired with an Exceptional Wine List with 1,000s of bottles, and 100s . .
SRNIE N B VNSV CIEE ERS GRS PR AP  Additional Mains for Sunday Lunch (12-4pm)

Our Entertainment

Woodland Mushroom Salad

Terrine of Smoked Ham & Creedy Carver Chicken
Rosemary Skewered Scallops & Tiger Prawns
King Prawn & Crayfish Cocktail Tian

Trio Quob Park - Lobster Bisque, Rosemary Skewered Scallops
& Tiger Prawn, Warm Crab Cake

Steak Tartare prepared at the table

Main Courses
Pan Fried Fillet of Sea Bass

Truffled Guinea Fowl & Woodland Mushroom Risotto
Butter Roasted Skate Wing

Braised Hampshire Lamb with Parmesan Mash
Celeriac & Chestnut Mushroom Puff Pastry Pithivier
Classic 8oz Entrecdte Steak Flambéed Tableside

Family Style with a Generous Central Serving to share

Live entertainment every week on most Thursdays, Fridays and Saturdays,
and don’t forget Live Jazz, Soul & Motown after 6pm every Sunday!
Stated live acts may have to change subject to availability and without notice.

OCTOBER
T5%" JO JO HART
RnB, Soul & Motown
T12t" JAMES WESTERBY
Iconic Pop & Originals
F13"" MARK SEARLE
Rat Pack & Beyond
T19" ANDREW JAMES
Phil Collins Tribute
S21 TOM CANNING
Tom Jones &
Neil Diamond Tribute

T26% JO JO HART

RnB, Soul & Motown
F27" MARK SEARLE

Rat Pack & Beyond
S28" TAMBYE HARVEY

Jazz, Soul & Motown

NOVEMBER
T2 JO JO HART

RnB, Soul & Motown
F3Y MARK SEARLE

Rat Pack & Beyond
S11" TOM CANNING

Tom Jones &

Neil Diamond Tribute
T16" ANDREW JAMES

Phil Collins Tribute
F17t ESTATE PARTY NIGHT

Five Decades of Hits
S18t JAMES WESTERBY

Iconic Pop & Originals
T23“ TAMBYE HARVEY

Jazz, Soul & Motown
F24" MARK SEARLE

Rat Pack & Beyond
S25% ESTATE PARTY NIGHT

Five Decades of Hits
T30" JO JO HART

RnB, Soul & Motown

DECEMBER
F1¢ TAMBYE HARVEY

Jazz, Soul & Motown
S2" ESTATE PARTY NIGHT

Five Decades of Hits
T7" ANDREW JAMES

Phil Collins Tribute
F8th ESTATE PARTY NIGHT

Five Decades of Hits
S9th TOM CANNING

Tom Jones &

Neil Diamond Tribute
T14% JAMES WESTERBY

Iconic Pop & Originals
F15t ESTATE PARTY NIGHT

Five Decades of Hits
S16%" TOM CANNING

Tom Jones Tribute
T21% JAMES WESTERBY

Iconic Pop & Originals
F22" MARK SEARLE

Rat Pack & Beyond

Duck Fat Roasted Potatoes | Seasonal Veg | Yorkies |

Pan Roasted Gravy

Roast British Beef (served pink) with Rosemary, Thyme
& Mustard, Roasted Shallots and Watercress

Roast Loin of Hampshire Pork with Crackling, Roasted
Apples and Watercress

Desserts
Trio of Sorbets with Melon and Mint
Apple Crumble Tart with Vanilla Custard & Ice Cream
White and Dark Chocolate Parfait
Warm Chocolate Fondant
Trio of Chocolate to Share
Crépe Suzette Flamed Tableside with Vanilla Ice Cream

All Visitors, Members and Guests are Welcome!
Dress code is smart casual, service included for members
and gratuities are discretionary. Local Wine & Dining
Membership from £20 per calendar month or £5 per
calendar month for members visiting occasionally.

Supplement of £5 on any menu for live entertainment, or

£10 for drinks only with live entertainment. A service charge
of 12.5% will be added to the bill for non-members.

Join us this Christmas and New Year for

the ultimate in Festive Celebrations!

FESTIVE LUNCH & DINNER

3 Course Menu - £45 for lunch & £55 for dinner

A 3 course a la carte menu plus freshly ground coffee, mince
pies, luxury crackers and novelties. Unlike other venues, the
Festive Period at Quob Park remains a Fine Dining experience
with our full a la carte menu available to choose from, plus the
additional main option of Turkey for those who would like it.
Available from 17th November until early New Year.

Paupiette of Turkey
Paupiette of turkey served with Brussels sprouts with pancetta,
roasted winter vegetables, chipolata and duck fat fondant potatoes

ESTATE PARTY NIGHTS

3 Course Menu, Arrival Drink & Entertainment - £70 per head
Enjoy a complimentary glass of our Exceptional Sparkling Wine
to start your evening, accompanied by a wide variety of music
to suit all tastes across five decades with a 3 course a la carte
menu (with Turkey main option available), plus freshly ground
coffee and mince pies, luxury crackers and novelties. Our
‘join-in or private’ Estate Party Nights are suitable for small to
large parties with the option for private hire for larger groups.

CHRISTMAS DAY

4-12yrs £64, 13-18yrs £120, Adults £150

Join us for a wonderful Christmas lunch with a complimentary
glass of our Exceptional Sparkling Wine on arrival, where you can
sit back and soak up the ambience and enjoy the excitement of the
day, with a 7 Course Menu Gourmand, including freshly ground
coffee and mince pies, luxury crackers and novelties.

BOXING DAY
4-12yrs £44, 13-18yrs £90, Adults £120
Join us for a delicious Boxing Day lunch with a complimentary
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glass of our Exceptional Sparkling Wine on arrival, where you can

escape the hassle of seasonal festivities and relax by our roaring

fires in Your Retreat From The Everyday, with a 9 Course Tasting ¥

Menu Gourmand, including freshly ground coffee and petit fours,
luxury crackers and novelties.

NEW YEAR’S EVE CELEBRATION

4-12yrs £64, 13-18yrs £120, Adults £150

Welcome in the New Year with Style - Join us at Quob Park where
you can enjoy superb dining with live and recorded music until the
early hours. The ultimate dress-to-impress event (black-tie optional)
to see in the New Year with a 7 Course Menu Gourmand including
freshly ground coffee, petit fours, luxury crackers and novelties.

Arrival drinks are served from 7:00pm in our informal areas outside
of the main restaurant, with the bar remaining open until the early
hours. For your enjoyment, a dancefloor will be cleared after
dinner, with music to suit all generations and tastes. Together
we will welcome in the New Year with a sabrage demonstration
followed by an Exceptional Sparkling Fountain for Midnight Toast!




