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STOKE PLACE COUNTRY HOUSE HOTEL IS OFFERING A VEGAN MENU 
THROUGHOUT JANUARY 

Stoke Place in South Buckinghamshire today announces support for Veganuary with 
a brand new vegan menu available in its Michelin Recommended restaurant The 
King & Lamb. It is the first time that the hotel is supporting the charity Veganuary, 
which encourages tens of thousands of people to ‘try vegan in January’.  

Nearly 5% of the UK population now consider themselves vegetarian – up from 
around 4% three years ago. And many more people are choosing to be “flexitarians” 
opting for veggie or vegan options a few times a week. According to the Vegan 
Society, veganism is now one of Britain's “fastest growing lifestyle movements. 

Stoke Place has thrown itself fully behind the Veganuary ethos with the hotel offering 
a choice of three vegan starters, three mains and three desserts throughout January.  

Adam Salter, General Manager, said: “Stoke Place has a long history and 
association with food having been built by Royal chef Patrick Lamb. Many of our 
customers are vegan and we are proud to encourage more people to enjoy a plant 
based meal this January. Our chefs have enjoyed creating a vegan menu that we 
believe will delight both vegans and meat-eaters alike.’  

Surrounded by 26 acres of serene ‘Capability Brown’ landscaped parkland and only 
20 minutes by train from Central London in South Buckinghamshire, Stoke Place is a 
a Grade II listed 17th Century Queen Anne Mansion house built in 1690. With all the 
charm and rural tranquillity of a countryside location but with a stylish and relaxed 
modern interior, Stoke Place is a leading destination for weddings, conferences, 
business trips, romantic weekend breaks, team building events and parties. The on-
site restaurant ‘The King & Lamb’ has recently been completely renovated. All the 
dishes are carefully prepared using only the finest quality, locally sourced free range 
ingredients and uses produce from Stoke Place’s very own Victorian Kitchen Garden 
situated on the estate. Stoke Place is also Highly Recommended on the Michelin 
Guide and The Good Food Guide.  

Stoke Place boasts a remarkable history. Built in 1690 by Patrick Lamb, the cook for 
the Kings and Queens of England including Charles II, James II, Mary and Queen 
Anne, the building has a history of wonderful Royal cuisine. Lancelot ‘Capability’ 
Brown was commissioned by Field Marshall Sir George Howard to landscape the 
estate grounds of Stoke Place in 1765 and the now world famous garden architect 
created the signature parkland with its lake and islands that remain today.  

Purchased in 2016 by the Cairn Hotel Group, one of the UK’s leading hotel groups, 
Stoke Place is one of the Group’s handpicked ‘Cairn Collection Hotels’, selected for 

https://veganuary.com/


its idyllic location and history.  Stoke Place is a service-led hotel that prides itself on 
outstanding service and exceptional food and drink.  

Stoke Place’s vegan menu will run throughout January and will feature as a two 
course or three course set menu priced at £19.99 for two courses or £24.99 for 
three. The menu will run alongside Stoke Place’s regular lunch and dinner menu. 
Stoke Place proudly supports the Queen’s Nursing Institute as Stoke Place’s 
Charity of the Year 2018.  

https://www.thecairncollection.co.uk/hotels/stoke-place/  

ENDS 

About The Cairn Collection 

The Cairn Collection is a distinctive range of ten signature hotels in landmark 
locations across the UK. The Cairn Collection is part of the Cairn Group, a hotel 
group and family-run business with over 50 years’ experience. The Cairn Group has 
a diverse portfolio of branded and independent hotels across the UK. With 31 hotels 
and 28 bars and restaurants, the Cairn Group works in partnership with eight of the 
most established global hotel brands including Crowne Plaza Hotel, Mercure and 
Marriott International.  
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Veganuary Dining 
 

FIRST COURSE 
Carrot, Ginger & Coconut Soup with a dash of Coriander 

A medley of Fresh Grapefruit, Orange segments and Charred Cucumber 
Carrot and Cumin Puree, Char grilled pointed Cabbage, Lemon emulsion 
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SECOND COURSE 
Chestnut & Sage Crushed Butternut, Butternut Fondant, Crispy Kale, Oyster Mushrooms, 

Roasted Pine Kernels and Butternut Puree 
Mushroom Gnocchi with Roasted Chestnuts, Parsnip & Shaved Truffle accompanied with 

Parsnip Crisps and Tarragon 
Wild mushroom Quinoa, Charred Tender Broccoli, Mushroom powder, Roasted Shallots 

 
DESSERT 

Chocolate Brownie, Raspberry Sorbet, Berry Compote 
Assorted sorbet - Coconut, Passion fruit & Strawberry sorbet 

Poached Pears with Pear Sorbet 
 
 

Two Courses £19.95 

Three Courses £24.95 
 

We cannot guarantee that dishes do not contain nuts. If you have any allergies please inform us prior to 

ordering and we will try to recommend a suitable dish. All prices include VAT.  A 12.5% discretionary 

service charge will be added to your bill 

 


