
L E M O N  B A K E D  A L A S K A  735 kcal	
Fresh berries, mint reduction

C O C O N U T  &  C H I A  	  
R I C E  P U D D I N G   1325 kcal	
Mango coulis, flaked coconut

F R E S H  F R U I T  S A L A D   45 kcal	
Mixed berries, mint

E A R L  G R E Y  PA N N A  C OT TA   875 kcal	
Berry coulis, pistachio praline, meringue

B U R R ATA  &  H E I R LO O M  
TO M ATO  S A L A D   439 kcal	
Heirloom tomato, pesto dressing,  
black olive crumb, basil cress

TA RTA R  O F  D I L L  C U R E D  
S C OT T I S H  S A L M O N   557 kcal + 7 	
Keta caviar, citrus cream fraiche, crispy caper, herb oil

B R E S AO L A  &  PA R M A    222 kcal	
Dry cured beef, artichoke, sunblush tomato, truffle  
infused wild mushroom, Pecorino, wild rocket

B E E T RO OT  &  G OAT S  C U R D   255 kcal	  
Pickled red beet, candy beetroot, sunflower  
seeds gremolata, cress

N O R F O L K  F R E E  R A N G E  	  
C H I C K E N  B R E A S T   1063 kcal	  
Potato puree, glazed carrots, wild mushroom  
creme reduction

M I D D L E  E A S T E R N  S P I C E D  	  
B U T T E R N U T  S Q U A S H   421 kcal	
Silky hummus, confit mixed peppers, kale, chimichurri 

PA N  S E A R E D  S E A B A S S  F I L L E T  624 kcal 	
Samphire, baby potatoes, chorizo, shallot caper salsa 

C H A RG R I L L E D  H E R E F O R D 	
R I B E Y E  1 0oz   1149 kcal + 1 2  	
Thick cut chips, vine cherry tomatoes, portobello  
mushrooms. A choice of green peppercorn sauce  
or café au lait sauce

G R E E N  P E A  R I S OT TO   923 kcal	
Minted peas, pea shoot tendrils, mangetout,  
Parmesan shavings, mint oil

 Vegetarian    Vegan    Gluten Free

Adults need around 2,000 kcal a day. If you have any dietary requirements, allergens or intolerances, please inform your server before ordering. For more detail of allergenic 
ingredients used in our menu, we have an information pack available. Please note that our kitchen and food service areas are not nut-free or allergen-free environments.  
All weights are approximate before cooking. We take animal welfare very seriously, please review our full policy on our website www.royalhorseguardshotel.com. All prices  
are inclusive of VAT at the current rate. A discretionary service charge of 13.5% will be added to your bill.

S TA RT E R S
J U S T  A S  E V E RY  CA S E  B E G I N S  –  O U R  S TA RT E R S  S H O U L D  

S PA R K  YO U R  C U R I O S I T Y  F RO M  T H E  V E RY  F I R S T  B I T E .

S E T  M E N U 

P U D D I N G S
A  F I N A L  C L U E  —  O U R  P U D D I N G S  D E L I V E R  R I C H ,  C R A F T E D  

C O M F O RT  T H AT  B R I N G S  T H E  CA S E  TO  A  S AT I S F Y I N G  C LO S E .

M A I N S 
P L AT E D  W I T H  P U R P O S E  –  O U R  CA R E F U L LY  C O M P O S E D  M A I N S  

A R E  T H E  C E N T R A L  CA P T U R E  I N  T H E  C U L I N A RY  I N V E S T I G AT I O N .
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