
V Vegetarian  |  VE Vegan  |  GF Gluten free  |  V/VE Vegan upon request  |  FR Free range 

* A £1 donation from our Burger will go to the Kensington + Chelsea Foundation who raise funds for local projects supporting disadvantaged and vulnerable people in our community. Some of our dishes contain allergens/
intolerances. If you or a member of your party require any further information, please ask your server for more information. Inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. We strive 
to source all of our fish and seafood from sustainable sources. Our beef is matured on the bone for a minimum of 30 days and is sourced from British heritage breeds reared in Surrey, Cornwall, Scotland and The Welsh 
Valleys. We use free-range and Red Tractor-certified poultry from Norfolk and Suffolk. Our trusted fruit and vegetable suppliers work closely with British producers and source all of our seasonal produce for our menus, 

forming a ‘field to fork’ relationship with chefs.

BREAKFAST

BRUNCH 

Weekends 12pm - 4pm

The Town House Bloody Mary £30
with Carlingford Lough oysters (3) & shallot vinaigrette 

 
Suffolk smoked salmon, scrambled free range Cacklebean eggs & toasted granary £18.15 

 
Smashed avocado, barrel aged feta & roasted vine tomatoes on sourdough V VE £16 

Add a poached egg £3.50 

Grilled tiger prawns & aioli with toasted sourdough £19 

Eggs Florentine V £12 / Benedict £13 / Royale £15.5
on toasted English muffin & hash Browns 

Maple glazed halloumi with spiced aubergine, crispy potatoes and grilled sourdough VE £17 

Buttermilk pancakes
plain with maple syrup V £11.50, blueberries V £12 or bacon £12.50 

Buffalo milk burrata with toasted focaccia, pine nuts & basil pesto £16.50

SALADS
Fragrant herb salad with grilled tofu, chilli, peanut & coconut V VE £17.50

Grilled Chicken Caesar with avocado, crispy bacon, rosemary croutons  
& shaved parmesan £19

Raw cauliflower tabbouleh with golden raisins soft herbs, pomegranate, 
lemon & grilled halloumi VE £14.75

MAINS
Chicken Milanese with crispy rosemary potatoes, rocket & parmesan £24

Linguine with Atlantic prawns, chilli, garlic & rocket £25.75
* Dry-aged beef burger with Mayfield Swiss, crispy bacon & fries £23

Pan-fried potato gnocchi, roasted organic squash, crispy sage & pine nuts V £18.50
Deep fried haddock and chips with mushy peas & tartare sauce £23

8oz Herefordshire Ribeye steak with fries & bearnaise £37.50

Vegetarian and vegan menu available on request

SIDES 

Rocket salad with aged balsamic  
& parmesan V £6.50

Crispy Pont Neuf potatoes  
with truffle aioli V £6

Sprouting broccoli, chilli, garlic  
& lemon VE £7

Creamed spinach V £6.50

DESSERTS 

Vanilla crème brûlée with Hereford brambles, 
pistachios & shortbread V £11.50 

Classic banana split with whipped Chantilly 
cream, chocolate caramel & roasted peanuts V £12 

Apple tarte tatin with vanilla ice cream V 11.50 

Cru Virunga chocolate fondant with honeycomb 
& vanilla ice cream V £12 

Honeyglow golden pineapple with mango, lime 
& pomegranate VE £11


