
British Pie Week



We use a wide range of ingredients in our kitchen, some of which may contain allergens.
If you have a specific allergy or dietary requirements, please let us know. Our prices are inclusive 

of the current VAT rate. Please note, a discretionary 12.5% service charge has been 
added to your bill. 100% of this charge goes to the team members.

British Pie Week
3  T O  8  M A R C H  2 0 2 5

in the 1910 Dining Room

3  T O  9  M A R C H  2 0 2 5

in the Duke of York bar

SHEPHERD’S PIE £26
Braised lamb shoulder and creamy mashed potatoes

FISH PIE £25
Smoked haddock and salmon flakes, boiled egg, spinach and creamy mash

VADOUVAN CHICKEN PIE £25
Grilled red pepper and spiced carrot sauce

COD, MUSSEL AND CLAM PIE £27
Leek and wholegrain mustard potatoes, white wine sauce

BRAISED SHORT RIB & FOIE GRAS PITHIVIER £35
Served with Port sauce

SCALLOPS & LOBSTER PITHIVIER £32
Served with bisque

MARLBOROUGH PIE £11
Crème chantilly and candied lemon


	rosl-british-pie-week-specials-2025 (2).pdf
	rosl-british-pie-week-specials-2025 (3).pdf



