RONDO ALy

12pm ®

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.
SNACKS
Ohves VG GF DF 81 keal 4
Truffle gnocchi, parmesan aioli, crispy sage ¥ *" " 9
Salt beef sliders, gherkin mayo, provolone cheese """ 11
Tempura oyster mushrooms, shiitake dusting, parsley ketchup Y¢ **! 10
Cobble Lane charcuterie, pickles """ 12
SOurdough, Whipped butter V GFA 211 kel ]
STARTERS
Seasonal citrus salad, radicchio, Aleppo chilli V¢ PFOF 200! 12
Heritage beetroot bruschetta, whipped bean curd, bergamot V¢ PFA 207k 1
Seared scallops, grilled runner beans, radish & citrus broth ©F PF! ke 14

erusalem artichoke, Barkham blue, roasted grape & chestnut salad V6 ¢k 12
J : , grap
Aylesbury smoked duck, confit leek, cherry ketchup, crisp bread ¢ **'*<! 14
Panzanella heritage tomato, cucumber, anchovy, crouton salad 12
Squash tortellini in brodo, hazelnut gremolata ¥ ** " 11
MAINS
Pan-seared cod, piperade ¥ PF 707! 28
18-hour braised beef shin, creamy parmesan polenta, beef jus ***! 29
Wild mushroom tagliatelle, sage, crispy Jerusalem artichokes, fennel pollen ¥ " 25
FROM THE GRILL
Market fish +/ caper & pink grapefruit butter sauce, croutons GE 418 keal MP
Dry-aged ribeye,w/ sauce Dianne ©F 70 k<! 44

Grilled lamb rump, rainbow chard, spiced lamb jus, savoury granola®"Pr e 30

SIDES
Mixed radicchio salad V& GFDE 170 kel
Mashed pOtatO VG GF 561 keal

Roasted heritage squash V¢ PF ke

[ e e N ON

House frles VG DF 303 kcal

Vvegetarian  YOvegan = “fgluten-free  Pfdairy-free = “*gluten-free available P™dairy-free available

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.



