
 SINCE 1795 

BRITANNIA 
 

 

 

 

 

 
 

  
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Jerusalem Artichoke Soup………………………………………..………9.95 
      Crispy Leeks, Truffle Oil 
Chicken Liver Parfait….……………..………………………….…..…….11.95 
      Toasted Brioche, Sauternes Jelly 
Smoked Scottish Salmon.……….….……………………………………13.50 
     Buttered Brown Bread, Popcorn Capers 
Twice Baked Cheddar Souffle……………………………….………….10.95 
      Cheddar Velouté 

 

Tempura Prawns……….……………………………………………………13.95 
Sugar Snap and Pepper Slaw, Lime Ginger Soy Dressing 

Pan Roast Orkney Scallops **  *………….….……..…………….…..16.50 
      Roast Onion Puree, Langoustine Vinaigrette, Toasted Hazelnuts 
Smoked Mackerel Pate……………….……………………………………11.95 

Soldiers, Pickled Cucumber 
Chicory, Rocket, Blood Orange & Prosciutto salad.…….………13.95 

Chargrilled Artichoke, Shaved Parmesan 

 

Jerusalem Artichoke soup 
Crispy leeks, truffle oil 

 

Chicken Liver Parfait 
Toasted Brioche, Sauternes Jelly 

 

Twice Baked Cheddar Souffle 
Cheddar Velouté 

 

Roast Chicken / Pork 
With all the trimmings 

 

Wild Cornish Halibut (Add £5) 
Seafood Fregola, Mussels Meat, Shellfish Bisque, Prawns, 

 

Porcini Mushroom Linguine 
Truffle Cream Sauce, Parmesan 

 

Sticky toffee pudding 
Toffee sauce, vanilla ice cream 

 

Apple and Blackberry Crumble 
Custard 

 

Tiramisu 
Disaronno, Espresso 

SET MENU 
2 courses 29.95 / 3 courses 35.95 

 

 

Oyster Mary Shot 7.95 ** 
Big Tom Bloody Mary Mix 

Cîroc Vodka 
Chili, Mint, Lime 

 

 
Maldon Rock Oysters ** 

Shallot vinaigrette 
Trio / ½ Doz / Doz 

15.95 / 29.95 / 58.95 
 

Hogwash Oysters ** 
Jalapeno, Coriander, Lime Dressing 

Trio / ½ Doz / Doz 
15.95 / 29.95 / 58.95 

 

RAW BAR 

 

Lemon & Elderflower Spritz…7.95 
Elderflower Cordial, Lemon Juice, Mint, 

Mediterranean Tonic 
 

French 75………….……….12.95 
Bombay Sapphire, lemon juice, sugar syrup, 

Champagne 
 

Brandy Alexander..…………… 12.95 
Martell, crème de cacao, cream, nutmeg 

 

Fireside Negroni………………..12.95 
Tanqueray, Amaro Montenegro, sherry 

APERITIFS 

 

Wil Cornish Halibut…….………………………………………………...27.95 
Seafood Fregola, Shellfish Bisque, Mussel Meat, Prawns 
Porcini Mushroom Linguine………………..………………………… 22.95 
Truffle Cream Sauce, Parmesan,  
Butternut Squash Risotto………………………………………………..19.95 
Mascarpone, crispy Sage leaves 
 

 

STARTERS 

January 2025 
 

A’La Carte 

 

 
 

All our meat is hand selected on the 
premises at award winning Macken 

Brothers of Chiswick. 
 

Served with honey roasted parsnips, 
duck fat roast potatoes, roasted 
carrots, pork & sage stuffing,  

hispi cabbage,  
Yorkshire pudding & gravy! 

 

 

 
 
 
Sirloin of Aberdeen Angus beef…...27.95 
Horseradish cream 
 
Free range Chicken.………………..….24.95 
Bread sauce 
 
Dingley Dell Pork shoulder………….24.95 
Ginger & apple sauce 
 
Roasted Cauliflower…………………...19.95 
Vegetarian gravy 

 
Roasties………..…………………….5.95 
Sauteed Potatoes………………....5.95 
Buttered greens…………………..5.95 
   Hispi cabbage 
Sourdough Baguette…………….2.95 
   Butter 
 

OUR ROASTS  
 

KIDS 
 

THE MEAT 

       
 

A discretionary service charge of 12.5% will be added to bill to be shared with our entire team 
Please contact a member of our team should you have any allergies. 

*denotes Nuts in dish ** denotes Shellfish in dish 
 

Roast Chicken / Pork…………….……..11.95 
With all the trimmings 
 
Tomato linguine…..…………………….11.95 
Parmesan 
 
Buttered linguine……………………….11.95 
Parmesan 
 

All kids meals come with brownie and  
ice cream 

 

SIDE DISHES 
 



 


