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Breakfast Menu
10.00-12.00

Fruit salad with yoghurt and blackberry coulis
£5.00

Fresh berries with yoghurt, granola and
London honey
£6.00

Artisan croissant with Cornish butter and
a pot of English jam
£4.50

Freshly baked croissant filled with honey roast
Wiltshire ham and mature cheddar cheese
£6.00

Traditional streaky bacon bap
£6.50

Thick cut white or wholemeal bloomer
with Cornish butter and a pot of English jam
£3.50

English Breakfast
10.00-11.30

Hot waffle with caramel apples
and cinnamon cream
£7.00

Eggs Benedict
with chervil hollandaise
£8.50

Eggs Royale
with chervil hollandaise
£8.50

‘Full English’ with streaky bacon,
field mushroom, vine tomatoes,
Cumberland sausage, black pudding
and scrambled free-range eggs
£12.00
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Parsnip soup
Caramelised apple and sage
£6.50

Salmon gravadlax
Lemon cream, rye crisp
£8.00

Ham hock terrine
Celeriac remoulade,
mulled quince, sourdough bread
£7.50

Smoked duck salad
Rocket, orange, pomegranate,
toasted seeds
£7.00

Poached orchard pear
Butterhead lettuce, Colston Basset

*$3
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Festive Menu
12.00-14.00

The main event

Norfolk Bronze turkey
Duck fat fondant potato, sprout tops,
baby parsnips, cranberry stuffing
£16.00

Braised beef cheek
Horseradish mash, winter greens,
Bourguignon sauce
£16.50

Pan-fried sea bass
Samphire, Brixham crab risotto
£16.50

Corn-fed chicken
Truffle potato, wild mushrooms
£16.00

Potato dumplings
Forest mushrooms, chestnut cream,

Lasting memories

Christmas pudding
Thick vanilla custard
£7.50

Dark chocolate delight
Clementine, honeycomb
£6.50

Lemon posset
Spiced fruit jam, cinnamon shortbread
£6.50

Bramley apple
and blackberry crumble
Vanilla ice cream
£6.00

Cheese and biscuits
Seasonal cheese,
artisan biscuits, chutney

Blue, pickled walnuts goats curd £8.00
Small £6.50 / Large £ £8.50 £12.50
Tea Selection
Black Teas £3.80 Green Tea

Royal London Blend

Palace Breakfast

Afternoon at the Palace

Finest Darjeeling

Palace Earl Grey

Earl Grey Blue Flowers

Organic Chinese Sencha £3.80

Herbal and Fruit Infusions £3.80

Pure Organic Spearmint

Eucalyptus Zest

Organic Lemon and Ginger

Wild Berries

For those with special dietary requirements or allergies, who may wish to know
about the food or drink ingredients used, please ask for a manager.

All prices are inclusive of VAT. The discretionary 12.5% service charge is paid to and shared by all members of staff involved in the preparation and
service of your meal. All monies received, less HMRC taxes owing are paid to the staff with nothing retained by the company.
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Hot Drinks
Filter coffee £2.60
Decaffeinated coffee £2.60
Cafetiere £3.50
Americano £2.60
Espresso £2.00
Macchiato £2.00
Double espresso £2.50
Cappuccino £3.40
Latte £3.40
Mocha £3.40

Hot chocolate £3.50

Drinks

Pressed orange or apple juice £3.00
Elderflower fruit cordial £2.50
Tomato juice £2.70
Old fashioned lemonade £3.00

English iced tea £3.00

Still or sparkling mineral water 330ml| £2.00

Still or sparkling mineral water 750mI| £3.50

Pepsi / Diet Pepsi £2.50
Traditional ginger beer £3.50
Kings Ale 500ml| £5.00
London Pride £4.50

Frontier Craft Lager £4.50
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Wine List

Champagne and Sparkling Wine 125ml Bottle

Prosecco Spumante Rosé ‘Adalina’ Enrico Bedin, Veneto, Italy, NV . . . . . . . . . .. .. .. .. £6.50 £30.00

Fresh, ripe raspberry, redcurrant and watermelon aromas. This sparkling wine has a dry, mouth-watering finish.

Prosecco Spumante ‘Adalina’ Enrico Bedin, Veneto, Italy, NV . . . . . . . . . .. .. ... .... £7.95 £33.00

This Prosecco is beautifully balanced with flavours of ripe apple and bursting with freshness.

Harrow & Hope Brut Reserve, Marlow, England, NV.. . . . . . . . . . . . . . . . . . .. .. .... £11.00 £45.00

A bright and lively sparkling wine with crisp green apple, lemon, brioche flavours and a refreshing finish.

Laurent Perrier La Cuvée, Tours-sur-Marne, France, NV. . . . . . . . . . . . . . . . . .. .. ... £12.00 £65.00

Delicate aromas of citrus fruits and white flowers. The palate is full bodied and creamy, complex yet elegant.

Laurent Perrier La Cuvée Rose, Tours-sur-Marne, France, NV. . . . . . . . . . . . . . . . . . o v £80.00

Refined and crammed with berry fruits, this Cuvée Rose has a lingering freshness.

White Wine 175ml 250ml Bottle

Galassia Garganega-Pinot Grigio, Veneto, Italy,2016 . . . . . . . . . . .. .. .. £6.25 £7.95 £23.00

Crisp, lemon citrussy notes with a delicious streak of acidity making it tremendously attractive.

The War Horse Chenin Blanc, Stellenbosch, South Africa,2015 . . . . . . . . .. £6.95 £8.50 £25.00

Ripe apple and pear flavours as well as hints of tropical fruits that are rounded out by a crisp, refreshing finish.

Clarence River Sauvignon Blanc, Marlborough, New Zealand, 2015 . . . . . . . . £7.50 £9.50 £28.00

Intense elderflower aroma and complementary flavours of crisp granny smith, grapefruit and gooseberry.

Picpoul de Pinet ‘Les Courtelles ‘, Languedoc, France, 2016 . . . . . . . . . .« .« v v v v v i e e £30.00

Bone-dry white wine, with a distinctive combination of nuttiness, peach fruit and stony flavours.

Lyme Bay Shoreline, Devon, England, 2015 . . . . . . . . . . . L e e e e e e £35.00

An expressive, complex wine with subtle layers of lemon, nettle, rose and grapefruit.

Rosé Wine 175ml 250ml Bottle

Pinot Grigio Rosé Sentito, Veneto, Italy,2013 . . . . . . . . . . . . ... .. ... £6.50 £8.95 £25.00

Delicate, aromatic and pure on the nose, with flavours of strawberry and raspberry on the palate. ‘

Mas Fleurey Rosé, Cotes de Provence, France, 2015 . . . . . . . . . . . . 0 o 0 i e e e e e £32.00 i

This is a delicate, crisp rosé with aromas of fresh cranberry and a hint of peach. ;‘
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Red Wine 175mll 250ml Bottle .

Goleta Merlot, Central Valley, Chile, 2015 . . . . . . . . . . . . . . .. .. .... £6.25 £7.95 £23.00 :

Beautifully easy drinking fruity red with juicy plums, succulent blackcurrants and soft tannins. 3

Rhanleigh Cabernet Sauvignon, Roberson, South Africa,2016. . . . . . . . . .. £6.95 £8.50 £25.00

Ripe blackberry fruit and an abundance of juicy plum flavours, with fine supple tannins and excellent structure.

Lacrimus, Rioja, Spain, 2015 . . . . . . . . . . e e £7.50 £9.50 £28.00

Bright, fleshy red fruit flavours with silky tannins - a modern style of Tempranillo only softly oaked.

Valcheta Malbec, Mendoza, Argentina, 2015 . . . . . . . . . . L e e e e e e e e e e e £30.00

Youthful, ripe blackcurrant aromas and hints of dark chocolate with a pleasing spicy finish.

Chéateau du Puy Bonnet, Montagne St Emilion, France, 2014 . . . . . . . . . . . . . . . v i e £35.00

Fresh plum and blackberry on the nose with a hint of spice. Very elegant, with silky smooth tannins and a balanced finish.

Vintages are occasionally subject to change. All wines served by the glass are also available as 125 m/ upon request. All prices are inclusive of VAT.

Historic Royal Palaces is an independent charity that looks after the Tower of London, Hampton Court Palace, the
Banqueting House, Kensington Palace and Kew Palace. We receive no funding from the Government or the Crown,
so we depend on the support of our visitors, members, donors, volunteers and sponsors.
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