
the blue door bistro
à LA CARTE MENU

 A favourite signature dish of Mrs T, our Founder. (V) Vegetarian | (VG) Vegan | (VGO) Vegan option available 

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.

to begin

DUCk CONFIT WITH SEARED FOIE GRAS 18
Spring onion, pine nuts, soy dressing 

SCOTTISH SMOkED SALMON                          16
Pickled cucumber, caviar cream

salad

RCH SIGNATURE CHOPPED SALAD (GF) 22
Chicken, smoked bacon, avocado, beetroot, egg, 
cheese, tomato

CAPRESE SALAD (VGO)         16 
Burrata, heritage tomatoes, pesto  

GRILLED CHICkEN CAESAR SALAD                 16
Anchovies

SPRING SALAD (VG)                 12
Charred corn, chickpea, radish, feta, broad bean  

signature mains

FILLET OF BEEF WITH BRIOCHE CROÛTE             44
Braised Jerusalem artichokes, Madeira jus

CORN FED CHICkEN BREAST             30
Carrot and horseradish broth, wilted spinach 

BATTERED COD & CHIPS                                         26
Tartare sauce, chip shop curry sauce 

grills

14Oz RIB EYE STEAk (GF)                                        38
Peppercorn or blue cheese sauce 

THE MONTAGUE BURGER                                       20 
Brioche bun, relish, cheese, coleslaw, salad  

LAMB CUTLETS                                                        34                                                     
Provençal vegetables           

CHICkPEA AND MINT BURGER (V) 20
Crushed avocado, teriyaki mayonnaise 

NIÇOISE SALAD                                                 28 

Classic French salad with chargrilled tuna steak 

sides

CHUNkY CHIPS OR FRENCH FRIES (VG) 5

NEW POTATOES, PARSLEY BUTTER (V) 5.5

CREAMED SPINACH (V) 6

GREEN BEANS, TOASTED ALMONDS (VG) 5.5

TOMATO AND ONION SALAD (VG) 5

HONEY GLAzED CARROTS AND PEAS (V) 5.5

SEARED SALMON TROUT                             30
Courgette, tomato and tarragon broth

PEA AND ASPARAGUS RISOTTO (VG)     22 
Morel mushrooms, Parmesan flakes 

to share 

MINI CHEESEBURGER SLIDERS                               10
Lettuce, tomato, onion ring

OUR HOMEMADE SPRING ROLLS                           10       
Mrs Ball’s chutney

kING PRAWN TEMPURA                                          10
Soy dipping sauce 

CHICkEN YAkITORI SkEWERS                                 10 
Pineapple glaze

SPRING VEGETABLE MINESTRONE SOUP (VGO)      8
Parmesan and rosemary focaccia  

CRAB AND MASCARPONE RAVIOLI 16
Pancetta, sage, pine nuts  

ASPARAGUS WITH SOFT POACHED EGG (V)          15 
Puff pastry, hollandaise sauce   


