
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. 

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

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 

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

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

SIDES

Skin on fries 4. 5

Truffle oil fries 5

Sweet potato fries, spiced salt 5

Sichuan-style green beans, chilli, ginger 5

Mixed seasonal vegetables  5

Mixed leaf and herb salad  4.5

Invisible chips              3.5

0% fat. 100% charity. All proceeds go to Hospitality Action, who are 
committed to getting individuals and the hospitality industry back on  
its feet, one portion at a time. Thanks for ‘chipping in’.

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

SUNDAY BEEF CLUB  
While we encourage guests to pre-order, we have a limited  
number available each Sunday, ask for today’s availability. 

4 COURSES WITH PAIRED DRINKS  59

Canapes - Bloody Mary or glass of Champagne -  
Sharing seafood starter - Half a bottle of wine -  

Sirloin of beef with all the trimmings - Choice of dessert

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

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

Home cured salmon, land cress, wild garlic  10 

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

Spring vegetable and pasta broth, kale pesto 8.5

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

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

WHET YOUR APPETITE 

Rotunda Bloody Mary      10 
Vodka, Rotunda Bloody Mary mix, tomato juice, lemon juice, 
sweet smoked paprika 
Aperol Spritz       9 
Aperol, prosecco, soda

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

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


