
STARTERS

Soup of the day sourdough bread £7
Pea hummus feta, sunflower seeds, paprika, pitta bread £8
Argyle smoked salmon Guinness brown bread £9/£14 with 
scrambled eggs £12/£15 or avocado £12/£16
Seared tuna soy & ginger dressing, pickled radish £11
South coast crab on Guinness brown bread apple 
& watercress £12
English asparagus mushroom, duxelles, fresh truffle, 
Parmesan £12.50 GF

SALADS

Warm goat’s cheese beetroots, honey & balsamic dressing £8
 Superfood salad £8/£12 with chicken add £3.50 GF

 Salad of 12 baby lettuces & microgreens grilled 
organic salmon, basil dressing £9/£13 GF

Caesar salad £8/£12 with chicken add £3.50
Grilled chicken salad guacamole, sweet piquillo pepper, 
gem lettuce, coriander £14 GF

Chicory pear, stilton & walnuts £8/£12 GF 
 

TO SHARE

Bread sourdough, soda bread, Guinness brown bread £2.50
Burrata with cherry vine tomatoes extra virgin olive oil, crostini for two £15

Trealy Farm charcuterie pickles £10/£15

MAINS

Seared scallops tomato confit, nigella seeds, crispy chicken, 
salty fingers £17/£29 GF

Crab tagliatelle sauce Americaine £23
Kensington Club sandwich £16
Fish & chips pea purée, tartare sauce £17 GF

Pea & feta risotto £19 GF

Seared organic salmon herb butter, lemon £18 GF

Dry aged beef wellington truffle duxelles, spinach £32
Whole Dover sole on or off the bone, grilled or meunière £32

FROM THE JOSPER GRILL

Tiger prawns harissa aioli, lime £16/£23 GF

Kensington hamburger with bacon & cheese £16
Grilled corn-fed chicken tomatoes, watercress £18 GF

Aged sirloin 8oz £28 GF 

Rib eye steak 10oz £32 GF

Dry-aged beef fillet 7oz £30
Sauces Béarnaise / Peppercorn / Blue cheese butter / 
Garlic butter £1.50 each GF

SIDES £4.50

Potatoes fries, hand-cut chips or mashed GF

Sweet potatoes fries rosemary salt GF

Josper grilled Cajun vegetables sea salt GF

Heritage tomato salad balsamic reduction GF

Steamed spinach GF

New season Jersey Royals parsley, extra virgin rapeseed oil GF

Rocket & Parmesan salad GF

SPECIALS

     Healthy options by The Juicery. 
Some of our menu may contain gluten, dairy, nuts, seeds & other allergens - for further details please ask your server.

Our fish is responsibly caught from sustainable sources. Game dishes may contain lead shot.
Includes 20% VAT. A discretionary service charge of 12.5% will be added to your bill. 

PRE-THEATRE

Join us daily, from 5pm to 7pm, for our 
Pre-Theatre menu for £20 per person for two 

courses and £25 per person for 
three couses. Ask your server for details. 

Roast pork fillet cured ham, beetroot, crackling £23 GF

Spring lamb rump Josper grilled peppers & aubergine, capers & anchovies £24 GF

Grilled mixed fish squid ink risotto  £24 GF




