
TABLE D'HÔTE menu 
W E E K D A Y S

1 2 . 0 0  - 1 4 . 3 0  |  1 7 . 0 0 - 1 8 . 3 0

R O Y A L  O V E R - S E A S  L E A G U E



P R I C E S  A R E  P E R  P E R S O N  A N D  I N C L U D E  V A T

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 per person and 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.

TABLE D'HÔTE menu
W  E  E  K  D  A  Y S  |  1 2 .  0 0  - 1 4 .  3 0  |  1 7 .  0 0 - 1 8 .  3 0

Indulge in our table d'hôte menu, perfect for a quick bite and a glass of fine wine 
during lunch or as a prelude to our Annual Music Competition.

TWO C O U R S  E S  £ 2 0   |   T H  R E E  C O U R S  E S  £  2 4

(  A D D  A  1 2 5 M L  G L  A S S  O F  H O U S E  W  I N E  F  O R  £  5 )

starter
S E A S O N A L  S O U P

Served with toasted sourdough (vg)

mainS
G R A S S  - F E D  B E E F  R U M P

Béarnaise sauce, French fries, baby gem

R O A S T E D  A N D  P I C K L E D  C A R R O T S
Brown rice, spiced carrot, coconut sauce (vg)

SIDES
Triple-cooked chips £6 

Mashed potatoes £6

Sautéed spinach £7 

Broccoli,  kale, chil l i  oi l  £7 

French beans,  confi t  shallot £7

deSSErT
C H O C O L A T E  M O U S S E  

Whipped ganache and honeycomb




