
SIDES

Rocket and parmesan salad 4.5

Button mushrooms, garlic and parsley butter 5

Beef dripping mashed potato  4.5 
Also available as vegetarian

Cherry vine tomato salad 4.5

House chips  4

Truffle house chips  6
 

SAUCES   +2

Rotunda’s steak sauce, fennel béarnaise, bone marrow gravy

MAINS

Curried pearl barley, charred cauliflower, purple kale,                12.5 
toasted almonds

Chicken paillard, lemon and parsley dressing,  13.5  
celeriac remoulade

Whole grilled red gurnard, pickled cockles,   19 
cider vinaigrette, spring onions

8oz Corneyside Farm beef burger,  15
caramelised Guinness onions, smoked bacon, Ogleshield cheese,  
house chips 
Add a fried egg + 2

OUR BUTCHER’S CHOICE DISHES

STEAKS                                                                        280g/380g

Rump  23.5/30.5

Sirloin  26.5/34.5

Ribeye  28.5/37.5 
SAUCES - Rotunda’s steak sauce, fennel béarnaise,                                 +2 
bone marrow gravy, 

TWO TO SHARE 
Our sharing cuts change regularly, dependent on what our Butcher has 
available. They include tomahawk, côte de boeuf, porterhouse and lamb 
shoulder. Any of the above can also be pre-ordered for your next visit. 

Our current sharing cuts are: 

Corneyside Farm beef Wellington rich red wine jus, greens 80

Texel lamb rump, charred greens, fennel béarnaise sauce 65

BRUNCH MENU
Served 11am - 3pm on Saturdays and until 1pm on Sundays

Red mullet fillet, pickled heritage baby carrots,   11.5  
black pepper aioli

Avocado, cucumber, chilli and poached egg salad 10 
Served with a fresh juice of the day 

BREAKFAST
Served with white, brown or gluten-free toast

Full English breakfast, butcher’s sausage, potato hash, 13.5 
streaky bacon, black pudding, poached hen’s egg,  
grilled tomato, button mushrooms, baked beans

Full English veggie, potato hash, baked beans,  12.5 
poached hen’s egg, grilled tomato, button mushrooms,  
grilled halloumi

EGGS

Eggs royal, toasted English muffin, 12 
smoked salmon, hollandaise sauce

Rotunda’s Florentine, toasted English muffin,  12 
buttered baby spinach, hollandaise sauce

Fried duck eggs, grilled Wye Valley asparagus,  11.5 
burnt caper butter

EXTRAS      +2

Bacon, sausage, potato hash, poached hen’s egg or toast

ADD TWO HOURS OF BUBBLES FOR £20, WHEN YOU 
ORDER A MAIN, STEAK, ROAST OR BRUNCH DISH

Many of our dishes will contain allergens. If you have any dietary 
requirements please inform a member of staff who will be happy to help. 
A 12.5% discretionary service charge will be added to all bills

ROTUNDALONDON

FARMER, BUTCHER, CHEF

Our dedication to food starts in the green fields of our 
Corneyside Farm in Matfen, Northumberland.  Born and bred 
on the farm, this is where we source all the Limousin X beef 
and Texel lamb featured on the menu. It is dry-aged, hung and 
butchered here at Kings Place. We are very proud  to serve our 
meat alongside fresh, day boat caught fish and a number of 
plant-based, vegetable and vegan dishes.

St. John bread, sea salt butter 2.5

Grilled artichokes, feta 3.5

Nocellara olives 3.5

SUNDAY ROASTS
 
12pm – 6.30pm, Sundays only. 
All served with duck fat roast potatoes, a selection of seasonal  
vegetables, Yorkshire pudding and lashings of gravy.                                           

Roasted leg of Texel lamb  20

Slow roast rare breed boned and rolled pork belly        18.5

Maple-glazed roasted root vegetables,   15.5 
crispy potato skin, vegetable gravy

TWO TO SHARE
Corneyside Farm côte de boeuf 75  
to include all the trimmings

Texel shoulder of lamb 65

Whole free-range roast chicken 35

STARTERS

Burrata, basil pesto, green cress   9.5

Cornish dressed crab, sourdough toast, land cress               10  

Chopped tomatoes, garlic, basil olive oil, sourdough toast  8.5 

H.Foreman & Son, smoked salmon, pickled cucumber, 10 
lemon crème fraîche

BLOODY MARY KICKSTARTERS                            

Classic Bloody Mary - 8.95  
Absolut Vodka, tomato juice, lemon, house spice  

BBQ Beef Mary - 9.95 
Beef-infused Bulleit Bourbon, BBQ sauce, tomato juice, lemon, 
house spice

Please ask to see our full Bloody Mary menu. 


