DINING L5 DOMES

BY THE FOUNTAIN BRASSERIE




MEWES

CHARLES MEWES

Born in Alsace in 1858, trained under Jean-Louis Pascal at the
Ecole des Beaux-Arts and designer behind both clubhouses, The Ritz
London, as well as private residences with Edwardians' opulent taste.

The Woodcote Park we know today has a steel frame construction,

similar to the one used by Meweés and Davis at Pall Mall.

DAVIS
ARTHUR JOSEPH DAVIS

Born in Kensington London in 1878 and studied at the Ecole des
Beaux-Arts, Paris in the 1890s. Davis was the interior designer
of the London Ritz Hotel and both clubhouses, which introduced
modern French comfort and luxury enabled by an innovative steel
frame construction. In addition, at Woodcote Park, Meweés and Davis
Architects installed modern conveniences, including an air filtration

system, radiators and improved kitchen ovens.

Welcome to the Dining Domes at Woodcote Park.
Our aim is to provide a memorable and unique dining

experience where you can enjoy the outside inside.
Each Dome is equipped with a Bluetooth speaker so you
can personalise your own music and a button to call for

assistance whenever you need.

We hope you enjoy your meal.

The Fountain Brasserie Team




DINING L8 DOMES

BY THE FOUNTAIN BRASSERIE

Three courses £54.50

Starters

Creamed Vine Tomato Soup
Basil and ricotta agnolotti (CA, V, VE* GF*) (335 kcal)

Secret Smokehouse Smoked Salmon
Creme fraiche, capers and lemon (CA, GF) (236 keal)

Crab and Lobster Tortellini
Lemon butter and parsley pangrattato (CA) (498 keal)

Chicken Liver Parfait

Blood orange and cardamom gel, fresh herbs and toasted brioche (CA) (526 keal)

Quinoa and Bulgur Wheat Salad

Wild rocket, crumbled goat’s cheese, toasted cashew nuts and pomegranate

with a cashew nut and mint dressing (CA, V) (286 keal)

sk

(CA) contains allergens, (V) suitable for vegetarians, (VE) suitable for vegans, (VE*) vegan
upon request, (GF) gluten free, (GF¥) gluten free upon request. If you suffer from a food
allergy or intolerance,please let a member of our team know upon placing your order.

The Club is dedicated to sourcing all their ingredients responsibly, supporting local and
regional suppliers and selecting the best available seasonal produce where possible. Our

coffee is sustainably sourced from a Fairtrade supplier, roasting small batches.

All prices include VAT at the current rate. Adults need around 2000 Kcal a day.

Main Courses

Harissa-Roasted Cauliflower Steak
Chickpea houmous, toasted pinenuts and gremolata (CA, VE, GF) (489 kcal)

Roasted Hake Fillet

Cauliflower purée, purple sprouting broccoli, caper and
parsley nut brown butter (CA, GF) (798 kcal)

Free Range Chicken Supreme
Rainbow chard, roasted Jerusalem artichoke, tarragon velouté and
chicken skin crumb (CA) (689 kcal)

Fillet of Angus Beef
Creamed potato, green beans, café au lait mushrooms
and red wine jus (CA, GF) (926 kcal)

Fillet of Plaice
Flageolet bean stew and gremolata (CA, GF) (726 keal)

sksksk

Desserts

Maple Syrup Créme Brilée
Pecan shortbread (CA, V; GF*) (669 keal)

Warm Chocolate Brownie
Dulce de leche ganache and vanilla Chantilly cream (CA) (689 keal)

Warm Yorkshire Rhubarb and Ginger Cobbler
Vanilla custard and toasted almonds (CA, V) (622 keal)

British and French Farmhouse Cheese
Wafers, grapes, dried fruits and chutney (CA, V, GF*) (979 keal)
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Champagne and Sparkling Wines

Forget-Brimont 1¢* Cru, Brut, NV, France
Pommery Brut, NV, France

Pol Roger Brut Réserve, NV, France

Club Forget-Brimont 1€ Cru, Brut Rosé, NV, France
Pommery Rosé Brut, NV

Perrier-Jouét, Blason Rosé, Brut, NV, France

White Wines

Refreshing, Citrus, Light 175ml
8080 Picpoul de Pinet, Sur Mer, Azan £9.95

Languedoc, France, Organic, 2023

8076 Beaujolais, Roche Noire, Dom. Gravallon,

Burgundy, France, 2023

0927 Alvarinho, Milagres, Quinta da Pedra,

Minho, Portugal, 2019

Dry, Herbaceous, Aromatic
0915 Gavi, Palas, Michele Chiarlo,

Piedmont, Italy, 2023

0388 Pouilly-Fumé, Firmin Dezat, Loire, £15.40

France, 2024

Full Flavoured, Nutty, Round
7064 Chablis 1€T Cru, Fourchaume, £19.40

Simonnet-Febvre, France, 2023

8079 Maicon-Verzé, Dom Leflaive, Burgundy

France, 2022

125ml  Bottle
£8.80 £48.00

£58.25

£69.70

£10.70 £58.00
£71.75

£102.95

250ml Bottle
£14.25  £41.60

£44.70

£48.90

£48.90

£21.75  £64.50

£27.70  £81.10

£106.10

All wines by the glass are being preserved using professional wine and
Champagne preservation systems. Please note, vintages may occasionally vary.
125ml glass is also available upon request. Full Fountain Brasserie wine list is also
available upon request. All prices include VAT at the current rate.

Red Wines

Light, Crisp, Vibrant

4169 Pinotage, Olifantsberg, Western Cape,
South Africa, 2022

0930 Pinot Noir, Bella Elegance, Portugal, 2023

5079 Fleurie, Chateau de Fleurie, Beaujolais,
France, 2022

Warm, Spiced, Characterful

4406 Cahors, k-or Clos Troteligotte,
South West France, 2021

8090 Chianti Classico, Isole e Olena,
Tuscany, Italy, 2021

Generous, Rich, Full Bodied

0842 Rioja Reserva, Vina Alberdi,
La Rioja Alta SA, Spain, 2020

8060 Brio, ond of Chateau Cantenac Brown,
Margaux, France, 2017

Rosé Wines

4466 Pink Flamingo Rosé, Domaine Royal

de Jarras, Sable de Camargue, France, 2022
4423 ‘Visione’, Irpinia Rosato,

Feudi di San Gregorio, Italy, 2022
4416 Rock Angel, Caves d'Esclans,

Cotes de Provence, France, 2022

Dessert Wines

175ml
£8.80

£10.60

£9.35

£14.45

175ml
£8.25

1712 Semillon Botrytis, Berton Vineyard, Australia
1717 Orange Muscat 'Essensia’, Quady, California,

USA 2022

1714 Sauternes, Castlenau de Suduirault, Bordeaux,

France, 2022

250ml
£12.50

£15.20

£14.65

£20.60

250ml
£12.50

105ml
£7.75
£10.80

£16.05

Bottle
£36.50

£39.00
£55.65

£43.70

£61.35

£55.65

£98.80

Bottle
£35.90

£38.50

£67.60

Bottle
£32.25
£37.95

£56.15




Woodcote Park, Epsom, Surrey KT18 7EW




