
 

 

      

     

   

           

  

 

 

Evening at Portrait Restaurant 
Seasonal Aperitif – Kentish strawberry Bellini - £8.50  

 

 

Starters 

Charentais melon « gazpacho » (v) £7.50 

Traditional English garden salad, salad cream dressing (v) £9.50 

Tartare of Shetland salmon, dill, crème fraîche, rye Melba toast  £12.00 

Smoked eel, Alsatian bacon, devilled egg mousse, dandelion, radish £14.50 

White Portland crabmeat, jellied tomato and basil consommé £14.75  

Ham hock and parsley terrine, Gribiche sauce, sourdough toast £9.50 
 

 

Mains  

Black cabbage polenta, girolles, broad beans, peas (v) £19.50 

Fillet of hake, olive oil mashed potato, gremolata £22.00 

Fillet of sea trout, cucumber, brown shrimps, dill butter sauce £24.00 

Roast quails, white wine, sage, spinach £22.00 

Breast of duck, braised little gem, lardons, peas and Summer truffle £26.00 

Chargrilled veal chop with Roquefort butter, watercress salad £28.50           
 

Sides (v)     

Triple cooked chips / Minted Jersey Royals / Seasonal leaf salad / Buttered spinach £3.75 

Heritage tomato salad £5.50 
 

Cheeses (v) 

British cheeses, oatcakes, fruit bread, quince jelly                                                3 - £12.50 / 4 - £15.00 
Our selection – Oxford Isis (v) / Shropshire blue (v) / Tunworth (v) 
Golden cross (v) / Mrs Kirkham’s Lancashire (v) 
 

Desserts 

Baked apricots, ricotta, amaretti, port and crème fraîche (v) £8.50 

Chocolate marquise, pistachio crème anglaise (v) £8.50 

English strawberries or raspberries, clotted cream (v) £8.00 

Blackcurrant and port jelly, vanilla whipped cream, madeleines £7.50 

Chocolate tart, salted caramel ice cream (v) £8.00 

Vanilla buttermilk Bavarois, red fruit compote £7.50 

Iced lemon parfait, poached cherries, toasted marshmallow £8.50  

Crème brûlée (v) £7.50 

Portrait ice creams & sorbets (v)  £7.00 



 

 

 

 

 

 

 

 

Specials  
 

 

Cocktail: “God save the Queen”  

Hendrick’s gin, Elderflower liqueur, freshly pressed cranberry juice          £12.00 

 

 

 

 

 

Hereford beef Chateaubriand (to share for 2)  

field mushrooms en persillade, triple cooked chips, watercress, green peppercorn sauce £65.00 

 

 

 

 

 

  

Dorset blue lobster, mayonnaise, watercress                                                                                       half – £19.00 

                                                                                      With a side of Jersey Royal new potatoes, whole – £38.00 

 

 

 

 

 

 

 

 

   

 

 

 

 

 
If you suffer from an allergy or food intolerance, please notify a member of staff.  Full drinks menu is also available. 

All prices include VAT. A discretionary service charge of 12.5% will be added to your final bill.  

We are open daily for breakfast, lunch and afternoon tea from 10am.  

Thursday to Saturday only , pre theatre is served from 5.30pm & Dinner from 6.30pm. 

Please ask a member of the team about reserving a table for your next celebration.  


