
A  LA  CARTE  MENU



APPETIZERS

Beetroot and Coriander Cured Balik Salmon   £16
pickled onions, apple jelly and dill yoghurt 

Poached Langoustine   £16 
squid ink orzo pasta, black garlic crispy pancetta and wilted sea herbs 

Smoked Tuna Tartar   £15 
avocado, wild puff rice, crispy capers, lemongrass and soya dressing

Confit Duck Terrine   £13 
sweet onion purée, soaked raisins, pea shoot salad and sultana bread

Spiced Breaded Veal Sweetbreads   £14 
sweet pickled kohlrabi, crispy shallots and parsley salad 

Seared Duck Foie Gras   £16 
purple fig, black tea and date purée, pain d’épices and truffle jus 

Sautéed Tiger Prawns   £20 
garlic and chilli 

Lobster Bisque   £9 
with rocket cress salad 

Saffron Infused Fish Consommé   £10 
crayfish tortellini and wilted garlic leaves

Please let us know of any special dietary requirements or food allergies when ordering.

A discretionary 12.5% service charge will be added to the bill which is distributed to staff.   
All prices are inclusive of VAT at the standard rate.

Dishes may vary according to the season and are subject to availability and change.

FISH AND SHELLFISH

Dover Sole Grilled or Meuniére   £34

Seaweed Butter Poached Fillet of Halibut   £28 
wilted chard and lobster minestrone 

Pan-fried Stone Bass Fillet   £22 
fennel croquettes, peas, cucumber and Pernod velouté

Smoked Haddock and Spring Onion Risotto   £21 
poached hens egg, bonito flakes and curry oil

MEAT AND POULTRY

Fillet of Beef   £28 
smoked baby vegetables and bone marrow jus

Oven Roasted Rump of Lamb   £23 
watercress purée, roasted carrots, peas and shiitake mushroom 

Pan Roasted Corn-fed Chicken   £21 
braised Puy lentils, kale and smoked garlic jus



FROM THE GRILL

12oz Dutch Milk Fed Veal Cutlet   £27

USDA 10oz Rib Eye Steak   £36

Matured Fillet of Scotch Beef  £28

Grass Fed West Devon Lamb Cutlets   £24

Corn Fed Chicken Breast   £19

Fillet of Fresh Salmon  £19

Whole Sea Bass   £24

Colony Mixed Grill   £26 
lamb kafta, shish taouk, lamb cutlet and butterfly prawns served with sharia rice and salad

VEGETARIAN

Truffle Scrambled Eggs  £21 
wild mushroom, rocket salad and toasted ciabatta

Spinach and Ricotta Tortellini   £18 
warm sun blushed tomato fondu and parmesan crisps

VEGETABLES

Sautéed Green Beans

Coriander Carrots

Courgette Frites

Sautéed Spinach

Cauliflower Cheese

Minted Peas

Stem Broccoli Spears

Grilled Asparagus

£5 each

POTATOES

Sauté 

French Fries

Hand Cut Chips 

Purée Lyonnaise

Jacket

New
£4 each

Please let us know of any special dietary requirements or food allergies when ordering.

A discretionary 12.5% service charge will be added to the bill which is distributed to staff.   
All prices are inclusive of VAT at the standard rate.

Dishes may vary according to the season and are subject to availability and change.



APPETIZERS

Colony Hors D’oeuvres   £19

Aromatic Crispy Duck   £18

Marinated Pork Spare Ribs   £12 
with orange and honey sauce

Chargrilled King Prawns   £18 
with lime and szechuan sauce

Vegetable Spring Rolls   £8

Stir Fried Duck   £12 
pine nuts and gem leaves

Chargrilled Satay Chicken   £9

Salt and Pepper Soft Shell Crab   £12 
with spring onion

Sesame Gold Fried Prawns   £16

Supreme Seafood Soup   £12 
crabmeat, fish and scallops

Hot and Sour Soup   £9

SEAFOOD

Steamed Dover Sole   £34 
spring onion and ginger

Wok Fried Sole Fillets   £27 
with black bean sauce

Stir Fried King Scallops   £19 
with XO sauce

Deep-fried Fillet of Sea Bass   £22 
with spiced mango sauce

Home Town Spicy Prawn   £19

Chow Kway Teow   £23 
with mixed seafood

Please let us know of any special dietary requirements or food allergies when ordering.

A discretionary 12.5% service charge will be added to the bill which is distributed to staff.   
All prices are inclusive of VAT at the standard rate.

Dishes may vary according to the season and are subject to availability and change.



MEAT AND POULTRY

Sweet and Sour Chicken   £19 
with dry raisins

Shanghai Chilli Chicken   £19 
dried chilli and honey

Roast Duck   £25 
pickled radish, asparagus and sweet plum sauce

Mongolian Fillet of Beef   £26 
sweet chilli and peppermint sauce

Hunan Wok Fried Lamb   £22 
with Sichuan pepper oil

Braised Pork Belly   £21 
crispy ginger, pak choi, mangetout, ginger and oyster sauce

Dry Chicken Chow Mein Noodles   £19

VEGETABLES

Gai Lan in Oyster Sauce

Stem Broccoli with Garlic

Singapore Noodles

Stir Fried Seasonal Vegetables

Special Fried Rice

Pak Choi with Garlic

Fried French Beans with Dry Shrimps

£6 each

RICE

Steamed Rice 

Egg Fried Rice

£4 each

Please let us know of any special dietary requirements or food allergies when ordering.

A discretionary 12.5% service charge will be added to the bill which is distributed to staff.   
All prices are inclusive of VAT at the standard rate.

Dishes may vary according to the season and are subject to availability and change.



FIRST COURSE

Moutabel, Hummus, Ful Madames, Loubieh b’Zeit, Tabbouleh,  
Kibbeh, Falafel, Jawaneh, Makdous, Arayes, Labneh, Kalaj, Vine Leaves, 

Chicken Liver, Sujuk, Sambousek, Batata Harra, Makanek, Moussaka 

£7 each

MIDDLE EASTERN AND
ASIAN CUISINE

Lentil Soup    £7 
with Coriander

Samosa    £6 
meat or vegetable

Tom Yum Po tak    £9

Thai Salad    £17 
with prawns

Thai Salad    £12 
with chicken

Prawn Sambol    £21

MAIN COURSE

Lamb Meshwi   £17

Shish Taouk   £15

Kafta   £16

Bamieh   £16

Farouji   £16

Choice of Biryani or Curry:

Lamb   £20 
Chicken   £17 
Seafood   £20

Malaysian Style Curry:

Lamb   £20 
Chicken   £17

Thai Stir Fried Chicken   £17 
French beans and sweet basil

Thai Stir Fried Beef   £21 
mangetout and oyster sauce

Please let us know of any special dietary requirements or food allergies when ordering.

A discretionary 12.5% service charge will be added to the bill which is distributed to staff.   
All prices are inclusive of VAT at the standard rate.

Dishes may vary according to the season and are subject to availability and change.


