
S N A C K S  

Olives VG GF DF 81 kcal             4 

Truffle gnocchi, parmesan aioli, crispy sage V 830 kcal         9 

Salt beef sliders, gherkin mayo, provolone cheese 907 kcal        11 

Tempura oyster mushrooms, shiitake dusting, parsley ketchup VG 392 kcal                           10   

Cobble Lane charcuterie, pickles 302 kcal          12 

Sourdough, whipped butter V GFA 211 kcal           6 

S TA RT E R S  

Seasonal citrus salad, radicchio, Aleppo chilli VG  GF 260 kcal        12 

Heritage beetroot bruschetta, whipped bean curd, bergamot VG 507 kcal       11 

Seared scallops, black pudding, crispy bacon, sweet pea velouté DF 351 kcal      14 

Jerusalem artichoke, Barkham blue, roasted grape & chestnut salad V GF 436 kcal     12 

Goats curd, satsuma, agave roatsed walnuts  V GF 521 kcal         13 

Wild boar terrine, fig & apple caramalised jam, brioche 489 kcal                                                                                                                           14 

Squash tortellini in brodo, hazelnut gremolata VG  423 kcal        11 

M A I N S  

Cod on the plancha, seasonal carrots, clam butter sauce GF 769 kcal 28 

18-hour braised beef shin, creamy parmesan polenta, beef jus 908 kcal                           29 

Wild mushroom tagliatelle, sage, crispy Jerusalem artichokes, fennel pollen V  717 kcal                        25 

Seasonal confit squash, chestnut mushroom pithivier VG DF 469 kcal 24 

F R O M  T H E  G R I L L  

Market fish w/caper & pink grapefruit butter sauce, croutons GFA 418 kcal MP 

Dry-aged ribeye,w/sauce Dianne GF 676 kcal 44 

All day
12pm till 10:30pm 

V vegetarian              VG vegan 
 All our seafood is sustainably sourced from local partners who support the Marine Conservation Society and the Sustainable Restaurant Association If you have any special dietary requirements or allergies, please let us 
know. We operate as a cashless business and can only accept card payments. A discretionary 12.5% service charge will be applied to your bill. 

S I D E S  

Mixed radicchio salad VG GF  170 kcal 6 

Mashed potato GF 561 kcal 6 

Roasted heritage squash VG 481 kcal 6 

House fries VG 303 kcal 6 

Rondo has long celebrated British dishes. This season, we draw on flavours 
from across Europe, brought to life with the very best of British produce. 

          GF gluten-free      DF dairy-free                   GFA   DFA  gluten-free available / dairy-free available



We operate as a cashless business and can only accept card payments 
A discretionary 12.5% service charge will be applied to your bill 

Rondo has long celebrated British dishes. This season, 
we draw on flavours from across Europe, brought to life 

with the very best of British produce 


