
Chef’s Soup of �e Day

served with sourdough bread  11

Butternut Squash Salad

roasted butternut squash, avocado, feta, 
charred sweet corn, rocket  12

Heritage Beetroot Salad 

English goat’s cheese curd, marinated heritage 
beetroots, candied pecans  12.5

Salt & Pepper Calamari 

served with tartare sauce, lemon  13

Welsh Rarebit

vintage English Cheddar, toasted sourdough,
 green salad  14

Smoked Scottish Salmon 

served with caviar crème fraîche
and sourdough bread  14.5

Rigatoni & Burrata

served with tomato Vodka sauce, creamy burrata  24

Traditional Cod Fish & Chips

Shetland Islands beer battered cod, 
tartare sauce, mushy peas  25

Pair with Classic Cuvée Brut 2020, Rathfinny, England

Roast Scottish Salmon 

served with seasonal greens, lemon mayonnaise  26

Chicken Schnitzel 

served with cranberry sauce, rocket  26

Cottage Pie

slow cooked beef, rich red wine gravy, 
buttery mashed potato  27

Pair with Bordeaux Supérieur 2025, Bordeaux, France

Confit Gressingham Duck

served with mashed potato, braised cabbage, jus  28

Pair with Côtes-du-Rhône 2023, Southern Rhône, France

Hereford Sirloin 8oz

peppercorn sauce, fries  28

Pair with Malbec 2024, Mendoza, Argentina

Cupid’s Elixir 
14

Noam Lager
7

National Gallery Members enjoy a 10National Gallery Members enjoy a 10%% discount on their food discount on their food

Guests with allergies and intolerances should inform a member of the team before placing an order for food or drinks. We can't guarantee any of our products are suitable for those with allergies due to high risk of 
cross contamination. A 12.5% discretionary service charge is added to your bill. All prices include current rate of VAT. A £1 Cover Charge per guest is added to each bill. We do not take cash. Menus subject to change.

M A I N S

Sourdough Bread  4.5

Ko�man’s Fries 
skinny or chunky  6

Green Salad  6

Mashed Potato  6

Braised Cabbage  6

Seasonal Greens  6

A C C O M PA N I M E N T S

D E S S E R T S

Sticky To�ee Pudding  9.5
Basque Cheesecake  9.5

Lemon & Meringue Tart  9.5

S TA R T E R S

House Wine 
Red, White, Rosé

7

H A P P Y  H O U R  DAILY 2.30 - 5.30 PM



N O N -A LCO H O L I C 1 2 5 M L BT L

Le Blanc, French Bloom, Languedoc, France 14 70

R E D 1 2 5 M L 37 5 M L BT L

Merlot/Corvina 2025 
Ponte Pietra, Veneto, Italy 
Blackberry | Red Cherry | Raspberry

7 16 34

Shiraz 2021 
16 Stops, South Australia
Dark Plum | Black Pepper | Red Cherry

8 20 39

Bordeaux Supérieur 2022 
Château des Antonins, 
Bordeaux, France
Cassis | Oak | Black Cherry

8.5 22 43

Malbec 2024 
Kaiken, Mendoza, Argentina
Plum | Blackberry | Clove

9 24 47

Pinot Noir  2025 
Laroche La Chevalière, 
Languedoc, France
Cranberry | Strawberry | Bright

10 27 51

Côtes-du-Rhône 2023 
Famille Perrin, 
Southern Rhône, France
Ripe Strawberry | Oak Spice 
| Red Fruit 

11 28 53

R O S É 37 5 M L BT L

`R` Rosato 2025 
Alpha Zeta, Veneto, Italy
Strawberry | Red Cherry | Crisp

7 18 34

Côtes de Provence 2025 
Château du Rouët, 
Provence, France
Citrus | Red Berry | Mineral

9 26 48

Miraval Sainte Victoire 2025 
Southern France
Lychee | Apricot | Melon

12 39 60

W H I T E 1 2 5 M L 37 5 M L BT L

Trebbiano/Garganega 2025 Ponte 
Pietra, Veneto, Italy 
Apple | Lemon | Marzipan

7 17 34

Pinot Grigio 2025 
Cantina di Gambellara, 
Veneto, Italy
Apple | Citrus | Pear

8 20 39

Sauvignon Blanc 2025 
Vignerons de Valençay, 
Loire, France
Gooseberry | Lime Zest | White Peach

8.5 22 43

Picpoul de Pinet 2025 
Baron de Badassière, 
Languedoc, France
Grapefruit | White Flowers | Salinity

9 24 46

Gavi di Gavi 2025 
La Giustiniana, 
Piemonte, Italy
Almond | Elder昀氀ower | Apple

10 27 51

Chablis 2024, Domaine des Anges, 
Burgundy, France
Yellow Apple | White Peach | Rich

13 40 65

1 2 5 M L BT L

We chose Rath昀椀nny to showcase English winemaking 
at it’s best; quality, sustainability and provenance  
from the chalk soils of Sussex.

Classic Cuvée Brut 2020 
Lemon Curd | Brioche | Red Apple

13 70

Rosé Brut 2019 
Pink Grapefruit | 
Cherry Blossom | Strawberry

14 80

C H A M PAG N E

Veuve Clicquot Yellow Label  
Brut NV 
Baked Apple | Vanilla | Brioche

19 110

S PA R KL I N G

Coke 3

Diet Coke 3

Tonic Water 3

Lemonade 3

Ginger Beer 3

Ginger Ale 3

Soda Water 3

Juice 
apple, orange, grapefruit, pineapple, cranberry, tomato

3

Large  Kingsdown Water
still or sparkling

4.50

S O F T  D R I N K S

Noam Bavarian Lager 7

The Newt Somerset Cyder 7

Guinness 7

Partizan Pale Ale 7

Days Lager 0.0% 5

Days Pale Ale 0.0% 5

B E E R S  &  C I D E R


