
SIDES

Skin on fries 4

Sweet potato fries  4.5

Charred kale, tenderstem broccoli and hazelnuts  4.5

SMALL PLATES 

Corneyside Farm beef and green herb Scotch egg  6

Roasted summer squash purée, puffed rice, bread 5

Arancini balls, smoked tomato dip 6

Marinated olives 4

Spiced buttermilk chicken wings 6

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. 

LARGE PLATES

Grilled Corneyside Farm Texel lamb steak,  22 
fennel and coriander rub, tenderstem broccoli 

Corneyside Farm sirloin steak, garlic butter   26

Rich and smoky macaroni cheese, crispy kale, hazelnuts   10 
Add bacon  + 2

Grilled catch of the day, fennel and coriander rub, 19 
tenderstem broccoli  

 
BURGERS 

Harissa chicken burger  13 
grilled gem, basil yoghurt 

Corneyside Farm beef burger  15 
bacon, pickles, smoked cheese, brioche bun   

Beetroot burger on dark rye  13 
smoked tomato chutney, pickles, grilled gem

Crispy fish sandwich  13 
tartare sauce 

PIZZA

Spiced Corneyside Farm beef, smoked cheese, onion   10

Smoked salmon, crème fraîche, spinach  10

Margherita, tomato, mozzarella, basil  8 

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,  
100% of this goes to the Rotunda team

ROTUNDALONDON

TWO TO SHARE 
 
Braised short rib of Corneyside Farm beef,  48 
garlic herb butter, skin on fries

Bar platter - chicken wings, arancini balls,  30 
fries, mac and cheese sticks, dips, grilled bread,  
beef Scotch egg, béarnaise sauce

Rotunda mixed charcuterie platter, crisp breads,   20 
dips, olives 

WEEKEND SPECIALS 
 
SUNDAY ROASTS
All served with beef fat roast potatoes, roasted root   
vegetables, seasonal greens, Yorkshire pudding and  
lashings of gravy.         
                                  

Roasted leg of Texel lamb  21

Free range chicken   19.5

Wild mushroom rosti   18 
 
BRUNCH 
Available Saturday and Sunday 11am - 4pm.

Full Rotunda - butcher’s banger, treacle bacon,   16 
homely beans, poached eggs, black sausage,  
wild mushroom chips, tomato, toast 

Green Rotunda - poached eggs, green herb oats,  15 
grilled vegan halloumi, tomato, homely beans,  
wild mushroom chips, toast 

Avocado mash - crushed avocado, smoked tomato  12 
pickled red onion, poached eggs, herbs, toast 
 
BOTTOMLESS BUBBLES  
Add two hours of bubbles for £20, when you order a main, roast 
or brunch dish. Available Saturday and Sunday 11am - 3pm. 

DESSERTS 
 
We offer a daily changing selection of desserts, served 
from our dessert trolley. Please ask about today’s menu. 

FANCY A DRINK TO START?  
 
A selection of our extensive drinks list is featured on the back of 
this menu - why not kick-start your meal with a cocktail!


