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SNACKS & STARTERS

CHELSEA
IRISH SODA BREAD (V) . .. ... ...... 6.5
Guinness Butter
ACHILL OYSTERS . ... .. .. 4.75 each 27 six
Tabasco, Lemon, Shallot
GOOSE LEG SCOTCH EGG . . ........ 13.5
Cranberry & Port Chutney
BUTTERMILK FRIED CHICKEN .. ... ... 15
Blue Cheese Sauce, Bubbledogs Hot Sauce
SALT BAKED CELERIAC (V). . . ... ..... 14

Whipped Goat’s Cheese, Roasted Red Onion, Hazelnut Dressing

STEAK TARTARE. . . ... ... ........ 16.5
Beef Dripping Toast, Egg Yolk

ATLANTIC PRAWN COCKTAIL ... ..... 10.5
Marie Rose, Herb Salad

CRISPY LAMBRIBS . ... ........... 14.75
Anchovy & Sorrel Yoghurt

CAULIFLOWER & ONION BHAIJIS (Ve) . .. 10
Chaat Masala, Tamarind Chutney

CURED SEA TROUT . . .. ........... 16.5

Beetroot & Horseradish Cream

SALADS

CHICKEN & BACON COBB SALAD. ... .. 18.5
Poached Chicken Breast, Ranch Dressing, Fine Herbs, Maple &
Black Pepper Bacon

SANDWICHES

TURKEY KEEMA & CHEDDAR TOASTIE . . 14.75
Masala Ketchup, Mint Yoghurt

FRIED CHICKEN BURGER . ... ......... 19
Hot Sauce, Ranch Dressing, Sweet Chilli Peppers, Iceberg Lettuce,
American Cheese, Skinny Fries

THE CADOGAN CHEESEBURGER ... ... .. 22.5
Remoulade Sauce, Gherkin, Sesame Bun, Skinny Fries

(Vegan option available)
(Add Bacon +2, Add Patty + 6.5)

THE CA-DOG-AN. . ... ... ... ........ 28
Highland Wagyu Hot Dog, Truffled Cheese, Lyonnaise Onions, Pickled
Cabbage, Dijon Mustard, Port & Bone Marrow Sauce

CADOGAN CLASSICS

BEER BATTERED FISH & CHIPS . ... .....
Mushy Peas, Tartare Sauce, Lemon

SLOW ROASTED CHICKEN PIE . ... ......
Braised Onions, Leeks, Tarragon, Mashed Potato, Tenderstem

HAM, EGG & CHIPS . . ... ... ... .......
Spiced Pineapple Ketchup

MUSHROOM & ONION PIE (Ve). . .. ......
Olive Oil Mash, Winter Vegetables

WHOLE ROASTED PARTRIDGE . . ... ... ..
Bubble & Squeak, Cep Mustard, Blackberry

PANEER (V) or CHICKEN THIGH CURRY. 20.5/26

Basmati Rice, Mango Chutney, Cucumber Raita,
Cashew Nuts, Poppadoms

PAN-ROASTED COD LOIN ..............
Scottish Mussels, Buttered Leeks, Saffron

DAILY GRILL SPECIALS

Ask your server for details

SIDES ~

SKINNY FRIES - CHUNKY CHIPS - CREAMED SPINACH - GREEN SALAD
TENDERSTEM BROCCOLI, ANCHOVY DRESSING

EXTRA SAUCES 3.75
Béarnaise, Chip Shop Curry Sauce, Truffle Mayonnaise,

Bone Marrow Gravy, Peppercorn Sauce

Please speak to your server regarding any allergy concerns. A discretionary 14.5% gratuity will be added to your bill. All prices include VAT.
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DESSERT 12

INVISIBLE
CRUMBLE 5

This dessert has 0% fat
and 100% charity.

APPLE & BLACKBERRY CRUMBLE, VANILLA CUSTARD
‘MINCE PIE’ BREAD & BUTTER PUDDING
STICKY TOFFEE PUDDING, CORNISH CLOTTED CREAM

Buying a portion helps
Hospitality Action to support
hospitality workers and their

[families through ill health and
ENGLISH CHEESES, QUINCE & CRACKERS 16 hard times.

SALTED CARAMEL & CHOCOLATE DELICE, CREME FRAICHE

AFTERS

‘THE DON’ OLD FASHIONED 30
Don Julio 1942, Grand Marnier, Cocchi Barolo Chinato

IRISH COFFEE 12

Glendalough Double Barrel, Origin Coffee,
Double Cream, Nutmeg

STICKY TOFFEE OLD FASHIONED 15
Brown Butter Buffalo Trace Bourbon, PX Sherry, Bitters

SLOEGRONTI 14

Boatyard Sloe Boat Gin,
Cocchi Torino, Campari

FESTIVE FEAST MENU

All dishes served family style. Minimum four persons.
Feast requires 72h notice for pre-order.

£80 per person

SNACKS & STARTERS

CHRISTMAS SCOTCH EGG
Confit Goose Leg, Tarragon, Port & Cranberry Chutney

TROUT RILLETTES
Pickled Cucumber, Onion Crackers, Mustard Créme Fraiche

RED LEICESTER RAREBIT ON TOAST
Coppa Ham, Cornichon

MAINS

ROAST CROWN OF TURKEY
&
STUFFED LEG OF LAMB

Chestnut, Apricot, Rosemary

served with Pigs in Blankets, Brown Butter Brussels Sprouts, Roasted
Chantenay Carrots, Braised Red Cabbage, Duck Fat Roast Potatoes,
Yorkshire Puddings, Roast Gravy

DESSERT

APPLE & BLACKBERRY CRUMBLE
Vanilla Custard

VEGETARIAN FEAST MENU

Snacks & Mains plated individually. Desserts served family style to share.
Feast requires 72h notice for pre-order.

£60 per person

SNACKS & STARTERS

CHESTNUT & MUSHROOM SCOTCH EGG
Cumberland Sauce

MAINS

LEEK, POTATO & BRIE PITHIVIER
Garlic & Thyme Velouté

served with Brown Butter Brussels Sprouts, Roasted Chantenay Carrots,
Braised Red Cabbage, Roast Potatoes

DESSERT

APPLE & BLACKBERRY CRUMBLE
Vanilla Custard

Scan the QR code to view our Allergens menu.

An optional £1 will be added to your bill

7 f t the Kensi & Chel:
[cﬁd’% g?ve o support the Kensington elsea

Friinaladicr ‘y":‘:i’i?, - Foundation’s “Give Where You Live”

campaign.

Please speak to your server regarding any allergy concerns. A discretionary 14.5% gratuity will be added to your bill. All prices include VAT.




