
to begin

rOasted tOmatO sOup (V, VGO) 10
Cheese and tomato toastie

prawn cOcKtaIl 16
Marie Rose sauce, buttered brown bread        

pOtatO latKes wItH smOKed salmOn (Gf)  16
Crème fraîche, caviar 

cHIcKen sOup 9.5
Mini chicken pie 

seared lOIn Of VenIsOn (Gf)                          17
Root vegetables, blackberry reduction 

tOmatO burrata tOasts (V)                          16
Grilled sourdough, basil dressing

salads

rcH sIGnature cHOpped salad (Gf) 22
Chicken, smoked bacon, avocado, beetroot, egg, 
cheese, tomato

rOasted VeGetable salad (Gf, V)                   16 
Whipped feta cheese, honey vinaigrette 

crIspy cHIcKen caesar salad                 16
Parmesan flakes 

GarlIc squasH & candIed sHallOt (VG, Gf) 14
Pomegranate, hummus, balsamic glaze  

signature mains

rump Of lamb (Gf)                     44
Celeriac purée, confit shallots and girolles

ducK cOttaGe pIe (Gf)                                  26
Savoy cabbage, baby carrots 

battered cOd & cHIps                                         26
Tartare sauce, chip shop curry sauce 

grills

10OZ rIb-eye steaK (Gf)                                       36
Peppercorn or blue cheese sauce 

10OZ sIrlOIn steaK (Gf)                                        36
Cowboy butter               

wHOle dOVer sOle 46
Lemon and parsley butter 

sides

cHunKy cHIps Or frencH frIes (VG) 5

GarlIc & cHeese masHed pOtatOes (V, Gf) 5.5

saVOy cabbaGe, crIspy pancetta (Gf) 5.5

creamed spInacH (V, Gf) 6

caulIflOwer cHeese (V) 5.5

mIXed salad (V, Gf) 5

prawn strOGanOff (Gf)                             28
Basmati rice      

OVen baKed sea bass (Gf)     42
Lemon, fennel, capers, olives, white wine

lemOn lInGuIne (VGO) 22
Parmesan, black pepper, crème fraîche

tHe mOntaGue burGer                                20
Brioche bun, relish, cheese, coleslaw, salad  

spIced HallOumI burGer (V) 20
Brioche bun, pineapple relish           

cHIcKen burGer                                         20
Brioche bun, relish, cheese, coleslaw, salad                  

 

to share 

mInI cHeeseburGer slIders                               10
Lettuce, tomato, onion ring

sIGnature sprInG rOlls 10
Mango chutney             

KInG prawn tempura                                          10
Sweet chilli sauce 

sesame frIed cHIcKen                            10
Firecracker mayonnaise             

the blue door bistro
à la carte menu
executive chef: martin Halls

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

  A favourite of our Founder, Beatrice Tollman, whose treasured recipes and stories are celebrated in A Life in Food.

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.


