
BBQ MENU 2019

Included in BBQ Package

2 x meats, 1 x seafood, 1 x vegetarian, 2 x salads and 2 x desserts
Upgrades

£10.00 per person 

3 x meats, 2 x seafood, 1 x vegetarian, 3 x salads and 2 x desserts
£20.00 per person

4 x meats, 3 x seafood, 2 x vegetarian, 4 x salads and 2 x desserts

Please choose one set menu for your entire party.

GRILLS

Grangemoor premium beef
Onglet steak with soy marinade

Minute steak with garlic and herb rub
Slow cooked beef ribs with BBQ sauce

Organic Pork
Tenderloin with marjoram and garlic rub

Slow roasted boneless loin with honey glaze
Baby back ribs with BBQ glaze

Romney Marsh lamb
Cutlets with lemon and rosemary rub

Leg steaks with ras-el-hanout
Whole roasted shoulder with whiskey and honey glaze

Corn fed chicken
Breast fillet with BBQ glaze

Spicy wings
Thighs with tandoori spices

Baby chicken with rose harissa

Burgers and bangers
Moroccan lamb burger with goat cheese

100% beef burger with gruyere cheese and bacon
Cherry tree farm pork burger with guacamole



Cumberland pork sausage with remoulade
Lamb sausage with mint crème fraiche

Fish & shellfish
Seabass filet with lemon and sage

Loch duart salmon with tandoori spices
Monkfish with five spices

King prawns with chilli and tomato butter

Vegetarian
Baby aubergine with tahini yoghurt

Sweet potato with chive crème fraiche
Corn on the cob with chilli rosemary butter

Black eyed peas
Baked potato with Montgomery cheddar

SAUCES AND DRESSINGS
(Included in your package)

BBQ Sauce
BBQ Mayonnaise

Salad cream
Kimchi hot

Pineapple and chilli

SALADS & SLAWS

Plum tomato and shallot
Pink fir apple potato with spring onions

Red cabbage slaw with walnuts
Mustard slaw

Pickled watermelon and cucumber
Granny smith apple with fennel and radish

Spicy pasta with piquillo peppers
Classic caesar salad

Cucumber and mint yoghurt
Greek feta, olives and cos lettuce

DESSERTS

Strawberry and cream
Eton mess

Valrhona lemon tart with fresh raspberry
Exotic fruit salad

Some dishes may contain nuts. All prices are inclusive of VAT.
A discretionary 10% service charge will be added to all food & beverages.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know, before ordering, so we can advise you. An information pack is available in the restaurant from your server listing the 

allergenic ingredients used in our foods, as required by current UK and EC laws. It also describes any associated cross contamination risk which may affect specific menu items. If you would 
like to consult it, please ask before ordering. Please note that our kitchens are not a nut or allergen free environment...

All prices are exclusive of Value Added Tax



The Royal Horseguards and One Whitehall Place, 2 Whitehall Court, London SW1A 2EJ


