
THE K INGS



À L A C A RTE

(vg) vegan  •  (v) vegetarian  •  (gf) gluten-free 

If you are concerned about any food allergies or dietary requirements 
please speak to a member of the team who would be delighted to 

assist. Adults require around 2000 kcal per day. All prices are inclusive of 
VAT and a discretionary gratuity of 12.5% is added to the total bill and 
divided fairly between the team and independently from the business.

SAL ADS Small £9.00  •  Large £14.00

Caesar Salad 
Crisp lettuce, smoked chicken, croutons  

and anchovies | 483/683 kcal

Charred Halloumi (v) 
Pomegranate, radish, spring onion 

 and cucumber | 340/540 kcal

SUNDAY ROASTS

Two Courses £25.00 
Sit down to Sunday lunch, complete with all 

the trimmings. Choose from chicken, beef and 
pork, plus meat-free and fish options.

SIDES & SAL ADS
House Salad (v)  £4.50 
Mixed leaves, vegetables and dressing | 75 kcal

Market Greens (v)  £4.50 
Tossed in butter | 106 kcal

Potatoes (v) £4.50 
Chips | 283 kcal 
Fries | 292 kcal  
Mash potatoes | 268 kcal 
Buttered new potatoes | 213 kcal

Egg Fried Rice (v) £4.50 
Spring onions and peas | 176 kcal

From the Blackboard
Check out our daily specials on our  

blackboard. All dishes are inspired by  
seasonal, locally-sourced ingredients that  

showcase the regions finest flavours.

 organic •  vegan

Vintages subject to change without notice.

THE KINGS BITES £4.00 each or three for £10.00

Seared Padrón Peppers 
Garlic and chilli flakes | 105 kcal

Mixed Olives (vg) 
Herb and garlic olive oil | 346 kcal

Glazed Chipolatas 
Honey and mustard | 194 kcal

Two Tempura Prawns (gf) 
Sweet chilli dip | 326 kcal

Buttermilk Chicken Popcorn (gf) 
186 kcal

Stefan’s Bread from Breadport (v) 
Salted butter | 440 kcal

CL ASSIC CO CKTAIL S
Bramble  £10.00 
Dorset Conker Gin, lemon juice, Crème de Mure

Negroni  £10.00 
Bombay Sapphire Gin, Martini Rubino, Campari

Mai Tai  £10.00 
Bacardí Blanca Rum, Appleton Estate Rum,  
Cointreau, Orgeat syrup, orange juice

WHITE BY THE GLASS 125ML 250ML BOTTLE

Macabeo Auténtico    £4.95  £8.50 £23.00 
Utiel-Requena, Spain, 2022

Pinot Grigio, Castelnuovo del Garda £5.25 £9.50 £28.00 
Veneto, Italy 2022

Picpoul de Pinet, Sel et de Sable   £6.50  £11.00 £32.00 
Languedoc-Roussillon, France, 2022

Sauvignon Blanc, Frost Pocket  £6.50  £11.00 £32.00 
Marlborough, New Zealand, 2022

RED BY THE GL ASS 125ML 250ML BOTTLE

Bobal/Tempranillo Auténtico  £4.95  £8.50 £23.00 
Utiel-Requena, Spain, 2022

Montepulciano d’Abruzzo £5.25  £9.50 £28.00 
Sant Antini, Abruzzo, Italy, 2020

Malbec, Punto Alto £6.50 £11.00 £32.00 
Mendoza, Argentina, 2022

Rioja, Garnacha, Azabache  £6.50  £11.00 £32.00 
Rioja, Spain, 2019

CH AMPAGNE 
& SPA RK LIN G   125ML  BOTTLE

Arame Prosecco, Veneto, Italy, NV £8.00  £32.00

Moët & Chandon Brut Impérial, NV  £12.50  £70.00

Moët & Chandon Rosé, NV  £15.00  £89.00

‘Kings Cuvée’, Hattingley Valley,    £105.00 
Hampshire, England 2015

Wild Idol Non-Alcoholic  £9.50  £55.00 
Sparkling Rosé, NV 

ROSÉ BY THE GLASS 125ML 250ML BOTTLE

Bobal Auténtico    £4.95  £8.50 £23.00 
Utiel-Requena, Spain, 2021

SAUCES All £3.00

Peppercorn & Cream   
200 kcal

Red Wine   
112 kcal

Blue Cheese  
250 kcal

STARTER S

Kings Soup of the Day £7.00 
Served with sourdough bread 

Check today’s flavour with the team

Salt ‘n’ Pepper Squid £8.75 
Crisply fried squid with garlicky aioli | 362 kcal

Alex’s Twice Baked Cheese Soufflé (v) £9.95 
With a creamy glazed cheese crust | 747 kcal 

Add smoked haddock | 50 kcal £3.50

Grilled Chicken Thighs £8.50 
Cucumber, chilli and spring onion salad  

with mint yogurt | 295 kcal

Chicken Liver Parfait £7.95 
Toasted brioche, chutney | 327 kcal

Mackerel Fillet 
Salt-baked pickled beetroot,  

goat’s cheese and horseradish | 343 kcal

THE KINGS CL ASSICS All £18.50

Fish & Chips (gf)  
Gluten-free crispy battered fish fillet, thick cut chips,  

crushed peas and tartare sauce | 1700 kcal

Aged Brisket Burger 
Brioche bun, fries, bacon, cheese, relish | 1402 kcal

The Kings Curry (v) 
Sri Lankan style sweet potato, vegetable, chilli and  
coconut curry, served with rice and pickles | 833 kcal 

Add Chicken | 209 kcal £4.50  •  Add seafood | 177 kcal £7.50

Moules Frites 
South coast mussels, white wine, garlic, lemon  

and parsley with Stefan’s bread and frites | 987 kcal

Steak Frites 
Flattened, flash grilled minute steak, crispy fries,  

tomato and mushroom | 637 kcal

The Kings Pie of The Day 
Check with the team, Fish, Meat or Veggie. 

Served topped with buttery puff pastry or creamy mash

M AINS

Aged 10oz British Sirloin £27.50 
Served with The Kings House Salad | 847 kcal 

Honey Glazed Duck Leg £23.50 
Braised red cabbage, sautéed potatoes  

and red wine jus | 850 kcal

Chicken, Corn & Bacon £18.50 
Breast of chicken, grilled sweetcorn and maple cured bacon, 

creamy sweetcorn sauce, wilted greens | 736 kcal

Fillet of Hake, Tomatoes & Olives £19.00 
Fillet of hake baked with tomatoes, olives and lemon | 887 kcal

Pot Roast Treacle Cured Beef £21.50 
Treacle cured beef lightly smoked, cooked for 24 hours,  

served with mashed potatoes and treacle and stout sauce | 919 kcal

Potato Gnocchi (v) £17.50 
Heritage tomato, baby spinach, tomato sauce,  

grana padano and truffle oil | 576 kcal


