
SHARING PLATES

Baked Camembert  V
with toasted sourdough

£15

Charcuterie Platter
with toasted sourdough

£16

British & Irish Cheese Selection  V
with bread & cheese crackers 

£18

CLASSIC COCKTAILS
Aperol Spritz

Aperol, Prosecco & Soda

Mojito
Rum, Mint, Lime & Soda Water

Espresso Martini
Ciroc Vodka, Kahlua & Espresso

Old Fashioned
Bulleit Rye Whiskey, Sugar & Bitters

Black Forest Mojito
Rum, Chambord & Soda

Negroni
Tanqueray No Ten Gin,
Campari & Vermouth

Cosmopolitan
Ciroc Vodka, Triple Sec, 
Cranberry & Lime Juice

Bellini
Prosecco & Peach Purée

Margarita
Casamigos Blanco Tequila, Triple Sec

& Lime Juice

Strawberry Daiquiri
White Rum, Strawberry Puree,

Lime, Lemon Juice & Syrup

Pornstar Martini
Ketel One Vodka, Passion Fruit Juice,

Lime Juice & Prosecco

£14

LIQUEURS 	 ABV� 50ml

Amaretto Disaronno	 28%� £10
Baileys	 17%� £10 
Sambuca	 38%� £8 
Limoncello	 27%� £8

aperitifs 	 ABV� 50ml

Aperol	 17%� £8 
Campari	 28%� £8 
Belsazar Red 	 18%� £7
Belsazar Rose	 18%� £7 
Belsazar White	 18%� £8 
Belsazar Dry	 19%� £7 
Pimms No.1 	 27%� £8
Pernod	 27%� £8

TO START
Smoked Salmon 

with horseradish crème fraîche & 
roasted beetroot 

£11

Roasted Tomato & Basil Soup  VG
£8

Caesar Salad with Fried Anchovies
Add Chicken, Halloumi or Prawns for £6

£7 / £14
 

Superfood Salad  VG  GF
with broccoli, pomegranate, spinach, 

quinoa, carrot & avocado
£9 / £18

Heritage Tomato Salad  V  GF
with mozzarella & basil

£8 / £15

SANDWICHES
All served on sourdough bread

with french fries 

Steak Sandwich
Grilled minute steak, Dijon mustard,

roasted red peppers & rocket
£16

Club Sandwich
Chicken, tomato, egg, bacon

& lettuce
£16

Smoked Salmon & Avocado Club
Smoked salmon, crushed avocado,

tomato & lettuce
£16

MAINS
Corn-Fed Chicken  GF

with salsa verde, garlic mash & 
roasted baby carrots

£23

Roasted Butternut Squash  VG  GF
with tenderstem broccoli, wilted baby spinach & 

vegan aioli
£20

Fillet of Seabass  GF
with warm salad of shaved fennel and orange, 

rosemary new potatoes & shallot dressing
£22

Chicken Madras
with basmati rice, poppadoms &

naan bread
£25

GRILL
All served with french fries,

add hollandaise, béarnaise, peppercorn or 
mushroom sauce for £2

Sirloin Steak 8oz
Himalayan Salt 28 Day Aged

£33

Ribeye Steak 8oz
Himalayan Salt 28 Day Aged

£31

French trimmed Lamb cutlets
£29

Scottish Salmon Supreme
£23

BURGERS
served with french fries

Haxells Burger
with truffle mayonnaise, pickled red

cabbage & Cheddar cheese
£22

Chicken Burger 
free range chicken with truffle mayonnaise, 

pickled red cabbage & Cheddar cheese
£22

Portobello & Grilled Halloumi Burger  V
Portobello mushroom, grilled Halloumi, 
tomato, pickled red cabbage & truffle 

mayonnaise
£19

SIDES
Sweet Potato Fries  VG

French Fries  VG

Mashed Potato  V

Seasonal Mixed Vegetables  VG

Rocket & Olive Salad  VG

Steamed Broccoli  VG

£5

DESSERTS
Lemon Tart  V

with crème fraîche

Apple Tarte Tartin  V
with vanilla ice cream

Traditional Crème Brûlée  V

Chocolate Brownie  VG  GF
with salted caramel ice cream

Selection of Ice Cream  V or Sorbet  VG

£8

SMALL PLATES
Chicken Satay  GF

with mango, coriander & chilli
£8

Flat Bread  VG
with houmous, rocket & sun blushed

tomatoes
£8

Wild Mushroom Arancini  V
with truffle mayonnaise

£8

Salt and Pepper Squid
with chilli mayonnaise

£8

Halloumi Fries  V  GF
with mint yoghurt & pomegranate

£8

Black Pudding & Red Apple Croquettes
with tomato sauce & basil

£8

If you have any allergies or food intolerance please speak to a 
member of our staff about your requirements before ordering. 

Please note Strand Palace is unable to cater to any nut  
allergies as our kitchen is not a nut-free environment.  

 
All prices are in GBP & are inclusive of VAT at the current 

prevailing rate. Please note that a discretionary service charge 
of 12.5% will be added to your bill. 

TEA & COFFEE
Espresso� £3
Double Espresso� £4
Americano� £4 
Caffe Latte� £4
Cappuccino � £4
Tea - Choose from our Tea Palace selection� £4
Hot Chocolate� £4 
Mocha� £4
Liqueur Coffee� £10

V - Vegetarian GF - Gluten FreeVG - Vegan


