
Scotch Egg 335 kcal    
with Piccalilli  
Kames Bay Trout 460 kcal   
with Shallots & Capers 
Burrata and Nutbourne Tomatoes 504 kcal               
with Aged Balsamic

Tempura Courgette Flower 595 kcal                                   
with Wigmore Cheese & Honey

Cumbrian Bavette of Beef 516 kcal 
with Choron Sauce  

Devon White Chicken Escalope 281 kcal  
with Baby Gem, Treviso & Girolles

Welsh Rarebit 595 kcal   
with Tomato Confit

Steak Tartare 489 kcal  
with a Burford Brown Egg Yolk

Gazpacho 296 kcal    
with Watermelon 

Cornish Lamb 862 kcal 

with Courgette, Radish & Mint

Grilled Mackerel 559 kcal   
with Heritage Tomato & Salsa Verde          

Roast Summer Vegetable Salad 278 kcal 

with Jalapeño & Lime dressing

M A I NS

DESSERT  &  CHEESE

Enjoy a Fortnum’s Kir Royal on arrival 

SIDES

STA RT ER S

 N – Contains Nuts 
Adults need around 2000 kcal per day. Our products are made in an environment where allergens are present, which will result in a risk of cross-contamination.  

For more information about a specific allergen, please speak to a member of staff. A discretionary 12.5% service charge will be added to all restaurant bills.  
All prices include Value Added Tax at the prevailing rate. 20240702V002

Lemon Meringue Coupe 418 kcal  

Gin & Tonic Jelly 161 kcal   
with Summer Berries 

Summer Berry Crumble (N) 443 kcal                       
with Strawberry Ice Cream 

Flambéed Crêpes Suzette 510 kcal + £6.00           
with Grand Marnier & Orange

Westcombe Cheddar 398 kcal    
with Biscuits, Celery & Grapes 

Dark Chocolate Mousse (N) 753 kcal   
with Raspberries & Crème Fraîche 

Knickerbocker Glory 386 kcal                            
Vanilla and Strawberry Ice Cream, Pineapple,  
Raspberries & Italian Meringue  

Potatoes
Chipped or Boiled

870 / 538 kcal 

London Lettuce 

with Vinaigrette 
66 kcal

Heritage Tomato Salad
with Aged Balsamic

113 kcal 

Spinach
with Nutmeg

142 kcal




