
We are committed to using sustainable and ethical suppliers for all of our produce. All requests are treated with extra care. Nevertheless due to the nature of our offering we cannot guarantee that 

any item served is 100% allergen or intolerant free. Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements or require information 

on ingredients used in our dishes. Our chefs will be happy to create a selection of dishes, especially for our diabetic guests. Prices include VAT at the current standard rate. Please note that this 

menu is subject to change. A service charge of 15% will be added to your final bill.  (ve) - vegan 

Denotes a favourite signature dish of Mrs T, our Founder and President.  

Find us on Instagram #EnglishGrill | #RubensHotel | #CurryRoom | #NewYorkBar | #LeopardBar | #BBarLondon 

The New York Bar, 39 Buckingham Palace Road, London SW1W 0PS, United Kingdom 

T : +44 (0)20 7834 6600  | www.rubenshotel.com | E : diningrb@rchmail.com  

PRE-THEATRE  
 

STARTER  
Salt and Vinegar Squid, Tartar Sauce 

 

Buttermilk Chicken Tenders, Hot Sauce, Blue Cheese, Fermented Celery 
 

Short Rib Croquettes, Chipotle Dressing 
 

Rubens Seasonal Hummus, Garlic & Herb Pitta Chips (ve) 
 

Tindle Chicken Bao Buns, Pickled Carrots, Cucumber, Barbecue Mayonnaise (ve) 
 

Wagyu Sliders, Bermondsey Hard Cheese 
 

MAIN COURSE  
Caesar Salad  

Anchovies, Garlic Croutons, Parmesan  

Add Chicken | Add Smoked Salmon 
 

Isle of Wight Tomato and Burrata Salad (vegan option available)  

Candied Red Chilli, Red Onion, Basil Pesto, Toasted Sourdough  
 

Wild Mushroom Pappardelle  

Spinach, Parmesan, Pistachio Cream Sauce 

Add Chicken | Add Smoked Salmon  
 

Roast Chicken Club  

Smoked Bacon Jam, Egg, Avocado, Tomato, Chipotle Lettuce Mayonnaise  
 

Beer Battered Fish and Chips  

Mushy Peas, Curry Sauce, Chunky Tartar  
 

DESSERT  
Bea Tollman’s Baked Vanilla Cheesecake  

Seasonal Coulis   
 

Sticky Toffee Pudding  

Vanilla Ice Cream, Toffee Sauce 

Selection of Homemade Ice Cream & Sorbet  

Choice of Three;  

Ice Cream: Vanilla, Chocolate, Strawberry, Espresso Martini, Fig Maple & Bourbon Frangelico, Honeycomb 

Sorbet (ve): Limoncello, Cherry Brandy, Orange Blossom Gin & Vermouth, Raspberry, Mango, Lemon  

 

39.95 THREE COURSES 
29.95 TWO COURSES   

(Available from 5pm — 6.45pm)  

rubenshotel.com
mailto:diningrb@rchmail.com

