
n i b b l e s

H o t 
S ta r t e r s

Rustic Baguette | £6                                    
Baguette and herb butter (V)

Preserved Lemon 
Marinated Olives | £5                        
Mediterranean olives marinated 
with preserved lemon (VG)

Rose Harissa Nuts | £5  
Roasted mixed nuts coated in 
spiced rose harissa (VG)

Parmesan Truffle Chips | £7                                                       
Fries, Parmesan and truffle oil (V) 

Crispy Calamari | £9                         
Calamari and smoked paprika aioli

Confit Chicken & Wild 
Mushroom Croquette | £11                                                
Croquettes, shredded chicken,                         
mushrooms and Dijon                      
mustard cream

Soup of the Day | £9                  
Chef’s seasonal soup with 
baguette slices (VG)

C o l d 
S Ta r t e r s

Chicken & Leek Terrine | £11                                                   
Terrine, plum chutney and      
ciabatta crisps

Cured Salmon Gravlax | £12 
Dill and citrus cured salmon, 
mustard crème fraîche and     
pickled cucumber

Heirloom Tomato & 
Avocado Salad | £9                                       
Heirloom tomatoes, avocado, 
basil oil, aged balsamic and                  
toasted seeds (VG)

Buffalo Mozzarella &             
Roasted Beetroot | £10                  
Mozzarella, roasted beetroot, 
orange dressing, baby leaves and 
candied walnuts (V) 

Classic Caesar Salad | S   £11   L   £18                                                             
Romaine lettuce, Parmesan shavings, anchovies and garlic croutons

Miso & Honey Glazed Chicken Salad | S   £11   L   £18                                                                    
Roasted chicken thigh, miso caramel, radicchio, mixed leaves, spring onions                  
and radish 

Roasted Vegetable & Quinoa Salad | S   £11   L  £18                                                                 
Seasonal roasted vegetables, quinoa, fresh herbs and a citrus dressing (VG) 

Add a choice of:                                                                                                                 
Grilled chicken | £7                                                                                                               
Smoked salmon | £7

Slow Braised Beef Shin | £27                                                                                    
Beef braised in red wine, shallot gravy, buttered mash and glazed carrots

Chicken Milanese | £25                                                                                          
Breaded chicken breast, truffle mayo, fried egg and chips

Classic Fish & Chips | £23                                                                                   
Beer battered cod, triple cooked chips, mushy peas and tartare sauce 

Pan Roasted Sea Bass Fillet | £26                                                                    
Crushed new potatoes, samphire and lemon butter sauce

Roasted Cauliflower & Chickpea Tagine | £20                                                                    
Tagine, apricot and almond couscous and harissa oil (VG) 

Wild Mushroom & Spinach Tagliatelle | £20                                                         
Tagliatelle, Parmesan cream sauce, wild mushrooms and herbs (V) 

Grilled Butternut Squash Steak | £22                                                                     
Lentil stew, herb quinoa and roasted sunflower seeds (VG) 

Lemongrass & Chilli Chicken Curry | £25                                                               
Marinated chicken breast, lemongrass curry sauce and jasmine rice

S a l a d s

M a i n 
C o u r s e s

S i d e s

£6.50

Skin on Fries (V)                     

Tenderstem Broccoli with Chilli 
and Garlic (VG)                  

Seasonal Mixed Salad (VG)

Creamy Mashed Potato (V)

Jasmine Rice (VG) 

Served with grilled mushroom, slow roasted herb 
tomatoes and skinny fries

8oz* Sirloin Steak | £36			

6oz* Fillet Steak | £36

Bearnaise, Peppercorn or Diane | £2.50

*Weight stated is approximate uncooked weight

F r o m 
T h e  G r i l l

b u r g e r s  & 
s a n d w i c h e s

All served with chips                                                                
(upgrade to Parmesan truffle chips for £2)

Classic Beef Burger | £23                                                                  
Chargrilled beef patty, mature cheddar, lettuce, tomato, 
caramelised onion and burger sauce in a brioche bun

Buttermilk Fried Chicken Burger | £23                                                                                         
Crispy chicken breast, slaw, pickles and spicy mayo in a 
brioche bun

Plant Based Burger | £23                                                                                 
Plant based patty, vegan cheese, lettuce, tomato, gherkin 
and vegan mayo in a seeded bun (VG)

Club Sandwich | £20                                                                                     
Chicken, bacon, egg and tomato on bloomer white bread

D e s s e r t s

New York Baked Cheesecake | £10                                                          
Berry compote and vanilla cream (V) 

Warm Chocolate Fondant | £12                                                          
Salted caramel and vanilla ice cream (V)

Seasonal Fruit Tart | £10                                                                          
Vanilla cream and topped with seasonal fruit (V)

Classic Sticky Toffee Pudding | £10                                                                                         
Vegan toffee sauce and honeycomb ice cream (VG) 

(V) - Vegetarian (VG) - Vegan
Kindly note that our kitchen is not allergen-free. As such, we cannot guarantee meals to be free of allergens, and we therefore advise guests with severe allergies to assess 

their own level of risk before consuming items from our menu. A full list of allergens is available on request. Please speak to a staff member about your requirements 
before ordering. All prices include VAT at the current prevailing rate. Please note that a discretionary service charge of 12.5% will be added to your bill.

@strandpalace

A l l  d ay  d i n i n g

s h a r i n g 
p l at t e r s

Charcuterie & Artisan             
Cheese Board | £20                         
A selection of cured meats,       
artisan cheeses, olives, chutney 
and sourdough

Mediterranean 
Mezze Platter | £24                                                              
Lamb kofta, grilled chicken 
skewers, halloumi, hummus, baba 
ghanoush and warm flatbread 


