
 
 

                    

TABLE D’HOTE MENU 
  

TWO COURSES £14  
THREE COURSES £18 

 
SPECIAL OFFER  

MONDAY TO SUNDAY 
NOON UNTIL 5 PM  

 
 

STARTERS 
 

ROASTED TOMATO & BASIL SOUP 
Covent Garden market tomatoes, roasted with 

fresh basil and blended into a creamy soup 
 

CHICKEN LIVER PATE 
A smooth homemade pate with red onion 

marmalade 
 

CHICK PEA & HERB COUSCOUS SALAD 
With salad leaves, cherry tomatoes and 

 pesto dressing 
 

CHICKEN CEASAR SALAD 
With herbed croutons and Parmesan shavings 

 

SMOKED SALMON 
(£1.50 SUPPLEMENT) 

With dill mayonnaise and lemon 

 
MAIN COURSES 

 

8oz RIB EYE STEAK 
Scottish Borders beef, hung for 28 days with a 

choice of sauce; served with chips, baked potato 
or green salad 

 

LEBANESE CHICKEN 
Yoghurt, cumin and coriander marinated  

chicken breast; with herb couscous and yoghurt & 
mint sauce 

 

CHAR-GRILLED SAGE & MUSTARD  
PORK LOIN  

 With garlic mash, braised red cabbage and  
apple sauce 

 

8oz FILLET STEAK (£6 SUPPLEMENT) 
Scottish Borders beef, hung for 28 days with a 

choice of sauce; served with chips, baked potato 
or green salad 

 

CHAR-GRILLED SALMON FILLET 
With horseradish sauce, new potatoes and  

green salad 
 

COVENT GARDEN GRILL STEAK BURGER 
Minced seasoned rump steak, Mozzarella cheese 
and salad, in a sour dough bun with tomato relish 

and chips. Add bacon 95p supplement 
 

CHILLI & GARLIC MARINATED  
VEGETABLE & HALOUMI KEBABS 

Served with herb couscous and  
tomato & chilli sauce 

 
DESSERTS 

 

VANILLA PANNACOTTA 
Served with a blueberry compot. 

 

SUMMER PUDDING 
Served with cream 

 

HOMEMADE ICE CREAM 
Blackcurrant or Chocolate 

 

SORBET 
Mango or Lemon 

 

CHOCOLATE & ORANGE MOUSSE 
(£1.50 Supplement) 

Dark chocolate with orange and Grand Marnier 
 

 
 

A LA CARTE MENU 

ROASTED TOMATO & BASIL SOUP £4.25 
Covent Garden market tomatoes, roasted with fresh 

basil and blended into a creamy soup 
 

CHICK PEA & HERB COUSCOUS SALAD £4.95 
With salad leaves, cherry tomatoes and pesto dressing 

 

BEEF CARPACCIO £7.50 
Thin slices of fillet with rocket, olive oil, lemon juice and 

Parmesan shavings 
 

SPICED CRAB & SHRIMP £6.50 
A mix of light & dark crabmeat, shrimps, spices, 

mayonnaise and parsley 
 

A discretionary service charge of 12.5% for the sole benefit of your waiter will be added to your bill. Management reserve the right to impose a 2 ½ hour table limit. 

 

SUMMER PUDDING £4.75 
Served with cream 

 

VANILLA PANNACOTTA £5.25 
Served with a blueberry compote 

 

HOMEMADE ICE CREAM £4.50 
Blackcurrant  or Chocolate 

 

SORBET £4.25 
Mango or Lemon 

 

CAMEMBERT £5.25 
Served with onion marmalade, celery and water biscuits 

 
 

COVENT GARDEN GRILL  
STEAK BURGER £11.95 

Minced seasoned rump steak, Mozzarella cheese and 
salad, in a sour dough bun with tomato relish and chips. 

Add bacon, 95p supplement 
 

SEARED TUNA £12.95 
With mint, black olive & tomato salsa and green salad 

 

CHAR-GRILLED DUCK BREAST £13.95 
With a redcurrant & thyme jus, garlic mash, minted peas 

& French beans 
 

CHAR-GRILLED SALMON FILLET £12.50 
With horseradish sauce, new potatoes and green salad 

 

PORTOBELLO MUSHROOM BURGER £10.95 
Mozzarella in a sandwich of two char-grilled Portobello 

mushrooms, with salad, in a sour dough bun with tomato 
relish and chips 

 

SAUSAGE AND MASH £11.95 
Tamworth pork sausages with garlic mash and  

onion gravy 
 

CHILLI & GARLIC MARINATED  
VEGETABLE & HALOUMI KEBABS £11.95 

Served with herb couscous and tomato & chilli sauce 

LAMB KOFTE KEBABS £6.50 
With shredded cabbage & onion salad and mint yoghurt 

 

CHICKEN CEASAR SALAD £6.50 / £10.95 
With herbed croutons and Parmesan shavings 

 

CHAR-GRILLED  
BLACK TIGER KING PRAWNS £7.50 
With garlic butter and tomato & chilli sauce 

 

CHICKEN LIVER PATE £5.25 
A smooth homemade pate with red onion marmalade 

 

SMOKED SALMON £6.75 
With dill mayonnaise and lemon 

 

SIDE ORDERS £2.95 each 
 

Chunky chips, new potatoes, baked potato,  
garlic mash, minted peas & French beans, green salad. 

 

STARTERS 
 

HAUNCH OF VENISON  
WITH BLACK PUDDING £14.45 

With redcurrant & port reduction, carrot & parsnip mash, 
minted peas & French beans 

 

LAMB CUTLETS WITH ROSEMARY JUS £15.95 
Served with new potatoes and crushed minted peas 

 

LEBANESE CHICKEN £12.95 
Yoghurt, cumin and coriander marinated chicken breast; 

with herb couscous and yoghurt & mint sauce 
 

CHAR-GRILLED SAGE & MUSTARD 
PORK LOIN £12.95 

With garlic mash, braised red cabbage and apple sauce 
 

CALF’S LIVER £13.95 
With bacon, garlic mash and onion gravy 

 

PORT (50ml) 
Cockburn’s, Late Bottled Vintage £3.45 

Warre’s Quinta da Cavadinha £5.40 
Fonseca’s Vintage £8.75 

 

LIQUEURS (50ml) 
Including Amaretto, Baileys, Grand Marnier, 
Frangelico, Cointreau, Drambui; from £4.00 

 

 

CHOCOLATE & ORANGE MOUSSE £5.25 
Dark chocolate with orange and Grand Marnier 

 

RHUBARB CRÈME BRULEE £5.25 
 

CREPES 
Lemon & sugar £4.75 

or 
Mixed berries & honey  

with vanilla ice cream £5.50 
or 

Dark chocolate & Kahlua  
with vanilla ice cream £5.50 

 

DESSERTS 
 

COFFEE & TEA from £2.00 
 

Cappuccino, latte, espresso, americano; 
Earl Grey, Darjeeling, breakfast,  

assorted fruit & herbal teas. 

 

CHAR-GRILLED STEAKS 
All steaks are from the Scottish Borders  

and are hung for 28 days 
 

8oz SIRLOIN £15.95 
8oz FILLET £17.95 

12oz RIB EYE £16.95 
8oz SHIRAZ MARINATED FILLET £18.95 

 
All steaks served with roasted vine tomatoes, a side 
order of your choice and one of the following sauces: 

Bearnaise, red wine & shallot, barbeque or garlic butter 

 

 COVENT GARDEN GRILL 

MAIN COURSES 
 


