
WHILE YOU WAIT 

Marinated olives 4

Baker’s bread basket, salted butter              4.5

Crispy chicken skin, truffled bean purée, ferments  7

Corneyside Farm beef and green herb scotch egg  6
 
 

SMALL PLATES & SALADS

Tiger prawn and celeriac taco, smoked anchovy relish  12

Grilled vegetables, chickpea purée, pomegranate seeds,    9 
herb dressing

Corneyside Farm steak ‘tartare’, pickled mushrooms,                 13 
parmesan, egg dressing  

Goat’s cheese souffle, crispy kale, spiced pecans, wild herbs  9

Roast butternut squash, Blue Monday cheese, kale,       11/18     
poached egg, anchovy dressing 

Grilled broccoli, red gem, green onion, avocado                       10/17     
smoked tomato, split herb dressing    
 

Salad additions, available for large salads only 
tandoori chicken +3, Thai spiced Corneyside Farm salt beef +5

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. 

LARGE PLATES

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

Tandoori spatchcock chicken, cumin red rice, white dhal 21

Corneyside Farm rump steak, garlic butter, land cress   25

Roast monkfish, sweet onion, edamame, miso dressing  28 

Hand cut pasta, sorrel cream, rainbow chard, walnut  19 

Texel lamb cutlets, anchovy and olive crumb, piperade   28

Corneyside Farm deluxe beef burger,   19 
bacon, brisket gravy, truffle fries, red gem, smoked Applewood

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

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

SIDES

Skin on fries 4.5 

Truffle oil fries 5

Sweet potato fries, spiced salt 5

Sichuan-style green beans, chilli, ginger 5

Mixed green leaves, herbs 4.5

Curried cauliflower gratin, smoked paneer, seeds 6

Creamed potatoes, chives  5

Invisible chips              3.5 
0% fat. 100% charity. All proceeds go to Hospitality Action, who work to 
get individuals and the hospitality industry back on its feet. 

TWO TO SHARE - FROM OUR FARM 
 
Corneyside Farm Côte de boeuf, grilled over coal,  65 
garlic butter, cavalo nero

Slow-cooked Texel lamb shoulder,  65  
smoked tomato

WEEKLY SPECIAL  

Available Mon-Sat 5pm - 7pm and from 9pm 
with a 125ml glass of house wine             19.50 
with a glass of Alexandre Bonnet Grande Réserve Brut, Champagne          25

Corneyside Farm beef escalope, sage butter sauce,  
creamed potato, chives, green beans 

BRUNCH – ROASTS – BOTTOMLESS BUBBLES

WEEKENDS ARE FOR WINDING DOWN                     
AND EATING OUT

Make the most of your weekend by dining by the 
waterside. Whether you’re planning brunch or you’re 

craving a Sunday roast, our weekend menu offers a lot of 
choice to make it your ideal weekend treat!

WHET YOUR APPETITE  
 
Backstage Pass                10.5 
London pink gin, elderflower liqueur, pink grapefruit, 
Champagne, grapefruit sherbert 
Secondhand Smoke          10 
Blanco tequila, mezcal, agave, passionfruit, lime,                  
sweet smoked paprika 

SET MENU - 2 COURSES, 25, 3 COURSES, 30 
Available Mon - Fri 12 - 3pm 

STARTERS

Corneyside Farm mini salt beef Reuben, Swiss cheese, 
sourdough

Grilled broccoli, chickpea purée, seeds

MAINS

Tandoori chicken fillet, spiced red rice, yoghurt

Hand cut pasta, rainbow chard, herb sauce

Corneyside Farm grilled rump steak, land cress   +5 

DESSERTS

Blood orange fool, pink peppercorn biscuit

Tart of the day, soft whipped cream


