
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

TO SHARE 
 

Bar platter serves 4  60  
Crispy raclette, smoked tomato, beef scotch egg, parmesan   
truffle fries, lamb kofta, fermented slaw, chilli maple squash, 
crispy chicken skin, bean puree, imam bayildi, grilled flatbread

SIDES

Skin on fries 4.5

Sweet potato fries  5

Invisible chips              3.5 
0% fat. 100% charity. Proceeds to Hospitality Action, who are committed 
to getting individuals and the hospitality industry back on its feet. 

PIZZA

Pepperoni, melting mozzarella, tomato sauce, parmesan, chilli 14

Margherita, melting mozzarella, tomato sauce, basil 11

 
LARGE PLATES 

Corneyside Farm house beef burger  12 
200g beef pattie, brioche bun, bacon, tomato, red gem, smoked cheddar 

Spiced buttermilk chicken  11 
harissa yoghurt, gem, basil yoghurt, brioche bun

Bang bang tofu  10.5 
smoked tomato, crushed avocado,  peanut sambal, toasted rye

Bad dog 11 
ground Corneyside Farm beef, blue cheese and black pudding dog, rye 
roll, sweet onions, coffee mayo 

Village bread 9.5 
beetroot hummus, harissa aioli, imam bayildi, seeded oil

LOOKING FOR MORE?  
 

Ask to see a copy of our restaurant menu, which includes 
a selection of additional dishes including lamb and steak 
from our Corneyside Farm as well as our set menu.

WHET YOUR APPETITE

Rock the Casbah                    10 
8yr Caribbean rum, creme de figue, golden falernum, orgeat, 
pineapple, lime, black walnut, rock candy.  
Strawberry Fields Forever   9.5 
London dry gin, creme de rhubarbe, strawberry and                  
balsamic cordial, lemon, vanilla cream, giant strawberry

FARMER, BUTCHER, CHEF

Our dedication to food starts in the 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 
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 plant-based, vegetarian and vegan dishes. 

BAR BITES

Marinated olives 4

Baker’s bread basket, salted butter              4.5

Corneyside Farm beef and green herb scotch egg  6

Corneyside Farm mini salt beef Reuben, Swiss cheese,              8.5 
sourdough   

Soused mackerel on toast, pickled onion, horseradish 9.5

Crispy chicken skin, truffled bean purée, ferments  7

BOTTOMLESS BUBBLES  
Add 1.5 hours of bubbles for £20, when you order a main, roast 
or 2 course brunch set menu.

Available Saturday and Sunday 11am - 4pm. 

BRUNCH 
Available Saturday and Sunday 11am - 3pm

2 COURSE BRUNCH SET MENU                         20  
Minimum 2 persons 

Baker’s breakfast basket to share      
mini pastries, mini muffins, preserves, salted butter 
 
Followed by your choice from the below brunch dishes 
 
Full Rotunda - butchers Old English sausage,   16 
dry cured bacon, homely beans, poached eggs,  
black pudding, wild mushroom hash

Green Rotunda - poached eggs, grilled halloumi,  15 
homely beans, spiced green beans, wild mushroom hash 

Avocado mash - crushed avocado, smoked tomato  14 
pickled onion, poached eggs, herbs, toast

SUNDAY BEST  
 

2 COURSES  28 
Your choice of a small plate and a roast  

3 COURSES  33 
Your choice of a small plate, a roast and dessert 

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  22.5

Free-range Goosnargh chicken   20

Salt baked celeriac  19

Special roast of the day  22                                                       
Ask your server for today’s special

DESSERTS

TO SHARE - Rhubarb and white chocolate  14  
cheesecake, macarons

Dark chocolate delice  7

Blood orange fool, pink peppercorn biscuit  7

Tart of the day, soft whipped cream  7

Daily cheese selection served with baker’s  10 
bread crisps, smoked onion chutney


