
the blue door bistro
à LA CARTE MENU

  (V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GF) Gluten free

  A favourite signature dish of Mrs T, our Founder.

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

PANCETTA AND CUMBERLAND SCOTCH EGG 14
Coronation mayonnaise

SCOTTISH SMOKED SALMON (GF)                          16
Pickled cucumber, caviar cream

salad

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

HERITAGE TOMATO AND FETA SALAD (GF, v)        16 
Basil leaves, vinaigrette 

CRISPY CHICKEN CAESAR SALAD                 16
Parmesan, garlic croutons

HARISSA ROASTED AUBERGINE (vG, GF)               14
Seeds, sultanas, couscous, roasted pepper dressing

signature mains

FILLET OF BEEF (GF)                                                 44
Poached apricots, bourbon infused jus

CORN FED CHICKEN BREAST (GF)             25
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 

PORK TOMAHAWK (GF)                                           34 
Chimichurri sauce

NIÇOISE SALAD (GF)                                                28                                                     
Classic French salad with chargrilled tuna steak           

GRILLED CHICKEN BURGER 20
Brioche bun, pineapple relish, coleslaw, salad garnish

CHARGRILLED SPICED HALLOUMI BURGER (v)     20 

Brioche bun, avocado, corn relish, coleslaw, salad garnish

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

sides

CHUNKY CHIPS OR FRENCH FRIES (vG) 5

NEW POTATOES, PARSLEY BUTTER (v) 5.5

CREAMED SPINACH (v) 6

GREEN BEANS, TOASTED ALMONDS (v) 5.5

TOMATO AND ONION SALAD (vG) 5

HONEY GLAZED CARROTS AND PEAS (v) 5.5

BAKED SALMON POKE BOWL (GF)                             26
Edamame, onions, tomato, avocado, jasmine rice, soya 
dressing

MEDITERRANEAN vEGETABLE LINGUINE (v, vGO)    22 
Cherry tomato sauce, olive oil

to share 

MINI CHEESEBURGER SLIDERS                               10
Lettuce, tomato, onion ring

OUR HOME-MADE SPRING ROLLS                          10       
Mrs Ball’s chutney

KING PRAWN TEMPURA                                          10
Sweet chilli sauce 

CRISPY CHICKEN CAESAR BITES                             10 
Grated Parmesan

CHILLED GAZPACHO ANDALUZ SOUP (vG)              8
Traditional garnish

KING PRAWN AND CRAYFISH COCKTAIL 16
Marie Rose sauce

WILD MUSHROOM TORTELLINI (v)                         14 
Walnut and rocket pesto  


