
À  L A  CA RT E

M A I N S 

Dover Sole, grilled or meunière £55
Chicken Milanese, homemade marinara sauce, bucconini, rocket £28

Black Cod, miso glaze, pak choy, sticky jasmine rice £36 
Chargrilled Prawns, garlic & herb butter, burn lime £28

Chicken Tikka Masala, saffron rice, papadam, yoghurt raita £29
Pumpkin & Ricotta Tortellini, butter & sage £22 

Cauliflower Three Ways, roasted, tempura, purée, almonds, harissa dressing V £22
Braised Lamb Shank, mash potato, crispy kale £33 

Pan Seared Scottish Salmon, beurre noisette, lemon, broccoli  £32 

Wild Mushrooms Risotto, crème fraîche, crispy kale V £25

S A L A D S 

Superfood Salad VE £19
Spinach, broccoli, edamame, chia, sesame, chilli, 

pomegranate seeds, pecans, crispy onion

Roasted Pumpkin Salad V £16
Rocket, feta, almonds, pomegranate, citrus dressing

British Burrata V £17
Heritage tomatoes, pesto, focaccia crostini

Town House Caesar Salad £18
Grana Padano, egg, croutons

Add: Chicken £10  |  Prawns £14  |  Avocado £4

STA RT E R S 

Beef Carpaccio £19
Burnt figs, rocket

Beetroot Carpaccio V VE* £16
Burnt figs, rocket, Grana Padano 

Scottish Smoked Salmon £19
Capers, crème fraîche, lemon, sourdough bread

Dressed Dorset Crab £20
Guinness bread

The Doyle Signature Seafood Chowder £19 
Sourdough

Soup of the Day V £13

S I D E S  £6.5 

Fries VE  |  Chunky Chips VE 
Sweet Potato Fries VE

Green Salad VE  
Sautéed Green Beans VE
Honey Roasted Carrots V 

Sautéed Tenderstem Broccoli, Maldon salt VE 
Spinach: Steamed VE  |  Buttered V  |  Olive oil VE

Mashed Potatoes V

F R O M  T H E  G R I L L 
Locally sourced from Surrey

Grass-Fed Black Angus Steak
8oz Sirloin £42  |  6oz Fillet £45

6oz Ribeye £45
Grilled portobello mushroom, vine tomatoes, 

watercress, chimichurri, béarnaise or 
peppercorn sauce

Surf & Turf £14 
Add prawns to your choice of steak

FO R  T H E  TA B L E

Mushroom & Mature 
Cheddar Arancini  V £14

Truffle mayo 

Crispy Pork 
Belly Bites £14 

Teriyaki sauce, baby gem

Padron 
Peppers VE £9 

Smoked
Taramasalata £15

Guinness bread



V Vegetarian  |  VE Vegan

 Please let a member of our team know about any allergies or intolerances before ordering. While we take great care to avoid cross-contamination, 
we cannot guarantee that any dish is completely allergen-free. Our suppliers work closely with British producers to source seasonal ingredients, in 

support of a true ‘field to fork’ approach. All ingredients have been carefully selected with the highest standards of animal welfare and ethical sourcing.  

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


