
RGS  

 

 

 

NIBBLES  

 

ROSMARY AND WILD GARLIC FOCACCIA £6  

with Butter (vegan option available) 

 

OLIVES £5.50  

(gf) 

 

 

 

STARTERS  

 

RG ’s TIGER PRAWN  COCKTAIL £18                                                                                                                                           

Prawns, Cucumber and Tomato Tian, Bloody Mary Gel, Petit Salad, Avocado Purée, Lemon Dressing (gf) 

 

PAN ROASTED SCALLOPS £26  

Apple Kimchi, Crispy Pork Belly, Crackling, Celeriac Purée  

 

CONFIT DUCK SCRUMPET £18  

Salt Baked Heritage Beetroot, Pickled Candy Beets, Blood Orange, Crispy Capers, Red Vine Sorrel 

  

CREAM OF KENTISH POTATO VELOUTÉ £14  

Wild Garlic, Smoked Potato, Nettle (ve, gf) 

 

ROASTED COURGETTE, GARLIC AND WALNUT PÂTÉ £15 

Chargrilled Sourdough Toast, Sundried Tomato Chutney (ve) 

 

 

 
FROM THE GRILL  

 

CHATEAUBRIAND FOR TWO £110                                                                                                                                      

Watercress and Bone Marrow Portobello Mushroom, Tomato and Shallot Jam, Triple Cooked Chips, Watercress Salad (gf) 

(please allow 30 minutes)  

 

10 oz SIRLOIN STEAK £46  

Watercress and Bone Marrow Portobello Mushroom, Tomato and Shallot Jam, Triple Cooked Chips, Watercress Salad (gf) 

 

8 oz FLAT IRON STEAK £34  

Watercress and Bone Marrow Portobello Mushroom, Tomato and Shallot Jam, Triple Cooked Chips, Watercress Salad (gf) 

 

 

 

 

 

RGS  
 

 

 

MAINS  

 

ROSEMARY ROASTED RUMP OF LAMB £32  

Pomme Anna Potatoes, Green Olive Purée, Grean Pea and Wild Garlic Fricassee, Mint Oil, Lamb Jus (gf) 

 

PAN ROASTED CHICKEN SUPREME £26  

Purple Sprouting Broccoli, Wild Mushroom Gnocchi, Purple Cauliflower and Cheese Purée, Wild Garlic Velouté 

 

PAN ROASTED HALIBUT £30  

Truffle Pomme Purée, Buttered Spring Greens, Roasted Chicory, Pea and Herb Vinaigrette (gf) 

 

PAN ROASTED SOUTH COAST SEABASS £25  

Sautéed Jersey Royals, Kentish Asparagus, Pickled Fennel, Chive Beurre Blanc (gf) 

 

CHARGRILLED ZAATAR GLAZED CARROT STEAK £24  

Spiced Carrot Purée, Feta, Spinach and Sunflower Seed Croquette, Carrot Top Pesto (ve) 

 

TANDORI SPICED CAULIFLOWER £22  

Cauliflower Sumac Yoghurt, Sautéed Spinach, Crispy Cauliflower Leaves, Kashmiri Butter (ve, gf) 

                             

 

 

SIDES  

 

Koffman’s Parmesan and Truffle Chips (gf) £9 

Koffman’s Triple Cooked Chips (gf) £6 

Koffman’s Skinny Fries (gf) £5 

Creamed Garlic Spinach (gf) £6 

Smoked Applewood Mac and Cheese £9 

Glazed Spring Heritage Carrots with Feta and Sunflower Seed Crumble (gf) £6 

Sautéed Jersey Royals with Nduja Oil and Crumb (gf) £6 

 

 

 
SAUCES  

 

Bone Marrow Gravy £3.50 | Peppercorn Sauce £3.50 | Lobster Butter £5 

 

 

 

 

Please note that some dishes and drinks may contain allergens, and gluten- free items are prepared in a kitchen that handles 

gluten. Prices are inclusive of VAT but a 12.5% discretionary service charge applies.  

 


