
(Ve) = Vegan, (V) = Vegetarian. Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. 

Detailed information on the 14 legal allergens is available on request, however we are unable to provide information on other allergens. A discretionary optional service charge of 12.5% will be added to your bill.

TO  S TA RT

F R O M  T H E  G R I L L 

S AU C E S  &  B U T T E R S

S I D E S

D E S S E RT

Beef Carpaccio – 8
Wasabi Mayo, Fennel & Mooli Salad  

Confit Cod Cheeks – 8
Pickle Salad, Lemongrass Sauce

Black Truffle Tagliatelle – 12
Shaved Parmigiano

Jerusalem Artichokes 
& Langoustine Risotto – 12

VEGAN

Soup of the Day – 7
Artisan Bread

Grilled Asparagus – 9
Wild Garlic Hummus, 

Hazelnut Dressing

 Bearnaise 

Peppercorn

Each 4

Triple Cooked Chips

Beurre Noisette Mash Potato

Purple Sprouting with Soy Dressing

Rocket Salad

Rhubarb Jelly – 8
Vanilla Custard, Shortbread Biscuit

Chocolate & Tofu Mousse (Ve) – 8
Candied Hazelnut

Coffee Crème Brûlée – 8
Almond Biscotti

Chocolate & Cinnamon Fondant – 8
Vanilla Ice Cream

Selection of Sorbets (Ve) – 8 

Selection of Cheese & Accompaniments 
from our Deli – 12

THE GRILL
AT  T H E  K I N G S  H E A D

M A I N  C O U R S E S

Pan-roasted Halibut – 28
Fregola, Spicy Broccoli, Mussels

Red Mullet Fillets – 22
Potato & Squid Ragu, Baby Spinach

Chicken Fricassée – 24
Sautéed Potatoes, Spring Vegetables

Duck Breast – 26
Squash Caramel, Puy Lentils Sauce

VEGAN

Potato Gnocchi – 16
Puttanesca Sauce, Rocket Salad

Braised Mushroom – 16
Miso, Barley, Parsley

Served with choice of Sauce or Butter, Chips & House Salad

We source all of our beef from Aubrey Allen Butchers, the beef is bred in a clean, 
green and ethical way on clover rich pastures that can only be used for grazing. 

We select only from sustainably sourced suckler beef breeds such as Angus, 
Hereford and Devon Reds.

We purchase whole sides of beef, rump and loins, and ribs reducing waste and 
utilising all cuts. Only 4 in 100 cattle selected reach our standard. Our beef is then 

matured in a scientifically structured, dry ageing chambers for a minimum of
 28 days to enhance the texture and develop flavour.

12 oz Ribeye – 34

10 oz Pork Chop – 22

Diane

Chimichurri

Café De Paris

Garlic & Parsley

8 oz Bavette – 24

10 oz Sirloin – 32

10 oz Lamb Chop – 28

28 oz Single Muscle Rump – 60
(serves 2, allow 40 mins)



THE GRILL
AT  T H E  K I N G S  H E A D


