
LUNCH

STARTERS

Roasted tomato and aubergine soup (v) £6.50

Roasted golden beetroot, goat’s cheese, hazelnuts, pickled grapes (v) £7.50

St. Ives smoked salmon, kohlrabi remoulade, pickled mustard dressing £9.50

Chicken and wild mushroom terrine, red onion compote and seeded toast £8.50

MAINS

Harissa roasted cauliflower with minted yoghurt and dukkah (v) £12.50

Conchiglie with pesto cream sauce, shaved pecorino and micro rocket £13.00

Soy glazed pork belly with kimchi slaw and crispy onions £17.00

Pan roasted hake, rainbow chard, herb mash and Pernod cream sauce £19.50

SIDES (v) | £5.00

Truffle and parmesan frites | Herb and spring onion mash

Secret Farms mixed leaf salad | Green beans with cranberries and hazelnuts

DESSERTS | £6.50

Warm apple pie with vanilla mascarpone and caramel sauce

Roasted pineapple with coconut sorbet 

Chocolate bar with orange cream

Cornish Yarg with plum chutney and oatcakes

GREEN ROOM
AT THE KEEPER'S HOUSE

All our dishes are made in an environment where nuts and gluten are present, please speak to your waiter for more 
information on allegens in our food. All dishes are subject to availability. A discretionary 12.5% service charge will be 
added to your bill. 



SPARKLING�

Cava ‘Brut Nature’, Dominio de Tharsys, Requena NV | 11.5%� £6.75 | £33.00

San Fermo Bellenda, Italy 2018 | 11.5%� £7.50 | £40.00

Jean Paul Deville, Brut Champagne, France | 12.0%� £12.50 | £55.00

WHITE�

Nyala Sauvignon Blanc, South Africa | 12.5%� £5.00 | £11.50 | £19.50

Spee’Wah, Chardonnay, Australia | 13.5%� £6.00 | £12.50 | £23.50

Argento, Pinot Grigio, Argentina 2017 | 13.0%� £6.50 | £14.50 | £27.00

ROSÉ�

Petit Papillon Grenache Rose, France | 12.5%� £6.00 | £23.50

RED�

Nyala Cabernet Sauvignon, South Africa | 14.0%� £5.00 | £11.50 | £19.50

Tarquino Shiraz Malbec, Argentina 2017 | 12.5%� £6.00 | £12.50 | £23.50

Castillo Rioja Crianza, Rioja, Spain 2014 | 12.5%� £7.50 | £19.50 | £29.00

BEER | 330ml

Freedom British Lager, Abbots Bromley, Staffordshire | 4.0%� £5.25

Siren Undercurrent Pale Ale, Finchampstead, Berkshire | 5.4%� £6.30

Hawkes Urban Orchard Apple Cider | 4.5%� £5.50

AUTUMNAL COCKTAILS AT THE RA  
Raise a toast with these warming cocktails – made with Tio Pepe Una Palma sherry

The Pepe Sour £10.75 | Tio Pepe sherry, cognac, white wine and apricot brandy

Marmalade Señorita £10.75 | Tio Pepe sherry, orange marmalade, brandy and cava

Adonis £10.75 | Tio Pepe sherry, Grand Marnier, Antica Formula and bitters 

Glass: 125ml | Carafe: 500ml | Bottle: 750mlClassic cocktails and soft drinks also available


