
  

History and ethos of 

A historic part of the former Whiteknights Estate, Park House stands within a 
landscape dating back to the 13th century, once home to the legendary White 
Knight and later transformed into grand ornamental gardens by the Marquis of 
Blandford. 
 
In the late 19th century, the house we know today emerged as one of several 
Victorian residences built after the estate was divided. 
By 1947, Park House became part of the University of Reading’s newly acquired 
Whiteknights campus, serving early students as temporary accommodation 
and helping shape the foundations of the modern university. 
 
Today, Park House remains a heritage landmark — a relaxed, student-run venue 
at the heart of campus, celebrating community, sustainability, and its deep 
connection to the land it grew from.  
 

Park House is reconnecting with its roots through a renewed commitment to 
local, sustainable and ethical practice. Our wildlife-friendly planters and 
herb gardens are just the beginning. At the heart of the venue is a drive to 
champion UK-sourced beverages, with a growing focus on Berkshire craft 
producers and small independent makers. 

Our menus evolve with the seasons, celebrating home-grown produce and 
ingredients nurtured on campus. Across our dining sites we are developing 
vertical gardens and expanding our crops-on-campus initiative, ensuring 
freshness, reducing waste, and strengthening our farm-to-fork ethos. All our 
beef and pork come directly from UoR farms, closing the loop on sustainable 
production. 

Park House is a space for everyone — a relaxed, welcoming venue run by our 
students, shaped by our university community, and open to our neighbours. 
It’s a place where sustainability, innovation and local pride come together. 

Our Ambition is for all products and dishes to be 100% British in  2027 

 

 

 UoR FEEDBACK FEEDS CHANGE  



 

SMALL PLATES 

Rosemary Baked Camembert Cheese       
 with red onion chutney & Ciabatta (H, V)      9.40
      
Fresh Daily Soup with bread & butter  
(H, GA, VGA, V)        5.50 
 

White Truffle & Mushroom Pate with Hobbs Fig Bread  
 (H, VG, V, GA)          6.65 
 

Vietnamese Chicken Wings with black sesame  
seed & crisp shallots (H)        7.30 
 

House Hummus with roasted garlic & flatbread  
 (H, VG, V, GA)          5.50 
 
 
 
 
 

 
 

 

 

 

SIDES 
 
Seasoned chips 4.15 (H, VG, V) 
 
Cheesy chips  (H, V, VGA)    5.20 
 
Seasonal vegetables (H, V, VG)   4.15  
 
Cauliflower cheese (H, V)    4.15  
 
Pigs in blankets     5.20 
                 
 

MAINS 
 
ROAST S IRLO IN  OF  BE E F  ( GA )    2 0. 9 5   
S i r l o in  o f  b e ef  f ro m uni versity  farm s ser ved  
with  roast  p ot ato es,  swed e & t ur nip  p ure e,  
map le  roa st  ca rrot s & pa rsni ps,  b rai sed  red  
cab b age,  r ic h grav y,  yo rkshire  p ud d in g & 
c ream ed  h ors erad i sh  s au c e  
 
H A LF  ROA ST CH ICKE N  ( H ,  G A )   2 0. 9 5   
Hal f  roa st  ch ic ken ser v ed  wit h  roa st  p otato es,  
swed e & t urnip  p ure e,  map le  roa st  ca rrot s & 
pa rsni ps,  b rai sed  red  c ab b ag e,  r ic h g ra v y,  
yorks hire  p ud d i ng &  h a nd mad e s tu ff in g  
 
SLOW ROA STE D P ORK BE L LY   ( G A )   2 0. 9 5  
Sl ow  roa sted  p o r k b elly  ser ved  wi th  roas t  
p otato es,  swed e  &  t urn ip  p ure e,  m ap le roast  
carrot s & pa rsni ps,  b ra ised  red  cab bag e,  r ich  
gra v y,  y orks hire  p ud d in g & h ome mad e ap p le 
sa uc e  

 
H O USE  NU T ROA ST  ( V G A ,  GA ,  H )    1 8. 8 5  
Home mad e f rag rant  nu t  roas t  s er ve d  wit h  roa st  
p otato es,  swed e  &  t urn ip  p ure e,  m ap le roast  
carrot s & pa rsni ps,  b ra ised  red  cab bag e,  r ich  
gra v y  & y or ks hire  p ud d i ng  

 
VE N IS O N COT TAGE  P I E     1 4. 6 5  
Home mad e ve niso n co t tage p i e  s er ve d  wit h  
roas ted  root  v eget ab l es,  b i t ter  kal e  & sp rout s   
 
F ISH  P IE  ( H )      1 4. 6 5  
Cre a my  f i sh p ie  with  h ad d oc k,  s alm on &  
p ra wn s s er v ed  wi th  roa sted  roo t  v eget ab l es,  
b i t ter  kale  & sp rout s    

 
SWE E T P OTATO M AD RAS  ( V G,  V,  H )   1 0. 4 5  
Home mad e swe et  p otato,  ca ul i f lower  & chi ck  
p ea mad ras  se r ved  wit h  r ic e,  p op p ad um,  
mang o ch ut ney  & raita  

 
CH IC KE N  T IKK A  M A SA L A  ( H )   1 2. 5 5  
Home mad e chic ken t i k ka m asa la  se r ved  with  
r ice,  p op pad u m, ma ng o ch utney  & rait a  

DESSERTS 
 
Chocolate & Coffee Brownie  
served with Chantilly  cream  (H, V)    7.30 
 

Apple & Berry Crumble  
served with house custard (H, V, VGA)    6.25 

food served  
12-3.45  

SUNDAY 
R O A S T S  


