THE DUCHESS
of KENSINGTON

A la carte

BAR SNACKS

Nocellara del Belice olives 5 | Sourdough bread, whipped butter (v) 6
Padrén peppers, smoked Maldon sea salt (vg) 7| Scotch egg, piccalilli 9

SMALL PLATES

Pumpkin, squash and carrot soup, spiced caramelised seeds (vg) 9
Sipsmith-cured salmon, créme fraiche, pickled cucumber, dill II
Crispy chicken thigh, Korean ketchup, sesame seeds, chilli, spring onions 9.5
Breaded halloumi, Louisiana hot sauce, lemon mayo (v) 9.5
Pulled beef croquettes, aioli, pickled shallots 9
Burrata, heritage beetroot, chicory, hazelnuts (v) 14
Spiced roasted cauliflower, tahini, pomegranate, toasted almonds (vg) 11
SPECIALS

Oven-roasted North Sea cod fillet, mussels, pink fir potatoes, spinach, saffron velouté 34
Coq au Vin, creamy mash, sauteed spinach, sourdough croutons 32
MAINS

Fish & Chips - Cider-battered haddock, mushy peas, tartare sauce, triple-cooked chips 24
Double smash burger, American cheese, house sauce, onion, pickles, skin-on fries 22
Half White Cobb chicken, roasted garlic butter, skin-on fries or seasonal greens 24
Aubergine & chickpea casserole, kalamata olives, flatbread (vg) 19
Pumpkin & sage risotto, toasted hazelnuts (vg) 18

add grilled chicken breast + £7 or halloumi + £4
Caesar salad, cos lettuce, soft-boiled Burford Brown egg, croutons, Grana Padano 18
Add chicken breast +£7

Game pie, savoy cabbage, mashed potato, house gravy 24
Pan-fried sea bass fillet, fish stew, Jersey Royals, cherry tomatoes, capers, herbs, celery 24.5
80z Hereford Sirloin steak, triple-cooked chips, watercress, peppercorn sauce 32
SIDES

Skin-on fries (vg) 5.5 add truffle + parmesan + £2.5 | Triple-cooked chips (vg) 6 | Seasonal greens (v) 5

Roasted garlic new potatoes (vg) 7 | Fennel & wild rocket salad, parmesan (vg) 6

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly inform a member of our team.
An optional 12.5% service charge will be added to your bill - all of which goes to our staff. (v) vegetarian (vg) vegan.
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