
 

G R I L L S  

 

OY ST E R S  &  C AV I A R  
Oscietra Caviar 

 

10g –   

 30g – 

50g –  

 S TA R T E R S  

 Lampton & Jackson Smoked Salmon 
 

Dry-Aged Beef Tartare  
 

Wild Mushroom Velouté* 
 

Prawn Cocktail 
 

Chicken & Duck Liver Parfait  
 

British Bluefin Tuna Tartare 
 

M A I N S  

Calf`s Liver 
 

Dover Sole Meunière  

 

 

The Colony Cheeseburger  

 

 
Roast Cornish Cod  

 

Cider Battered Haddock  

Potato Gnocchi*  

 

Shepherd`s Pie  
 

Dry-Aged Beef Tartare  

 

 

Tomahawk for two  
 

Chateaubriand for two  
 

Dry-Aged Rib Eye   
 

Hanger Steak   
 

Glazed Spring Chicken   
 

Ale & Treacle Cured Pork Chop   
 

S N AC K S  

   

 

 

S I D E S  

 

Taramasalata,   
 

Truffled Toast,  
 

Chickpea Fries, *  
 

S A L A D S  

The Colony Cobb Salad   

 

 

Heritage Beetroot & Burrata  

 

Caesar Salad    
 

 

Rooftop Honey Glazed Carrots 

Braised Red Cabbage 

Gem Lettuce, Vinaigrette, Chives  

  

  

Green Beans, Chili & Almonds  

Cauliflower Gratin   
Spinach, Creamed or Steamed 

Carlingford Oysters 

 

 

50g –  

 

Beluga Caviar 

 

30g –  

50g –  

 

Triple-Cooked Chips   
Mashed Potato, Café de Paris Butter 

Minted Cornish Potatoes   

Dry-Aged Beef Fillet   

Beef Wellington for two  

 

B R U N C H  

Eggs Benedict  
Omelettes from  

Eggs Florentine  

Eggs Royal  

Avocado on Toast 
 

Smoked Salmon 

 

Pancakes or French Toasts

 


