
 

kedgeree; rice, flaked smoked haddock,  £15
curry, poached egg, mango chutney  gf

“ham” & egg; maple-glazed gammon,  £15
fried egg, sautéed potatoes, salsa verde  gf

chorizo hash, roasted peppers,  £14
curly kale, baked egg  gf

full English; smoked streaky bacon,  £14.5
Lincolnshire sausage, black pudding,
fried free-range egg, field mushroom,
roast cherry tomatoes, baked beans, toast

full veggie; grilled halloumi,  £12
smoked piquillo peppers, fried potato,
fried free-range egg, field mushroom,
roast cherry tomatoes, baked beans, toast  v

avocado & chard Florentine;  £6.5 / £11
poached egg, hollandaise, buckwheat, toasted pumpkin seeds, mu�n  v

smoked salmon Royale;  £8 / £12.5
poached egg, hollandaise, mu�n

Kassler ham Benedict;  £7 / £11.5
poached egg, hollandaise, mu�n

Burgerdict;  £10
poached egg, dry-aged beef patty, special hollandaise, tomato, mu�n

HOT

shakshuka; egg, feta, avocado,  £11
sourdough  v
   see additions

seasonal mushrooms, poached egg,  £9.5
toasted ciabatta  v
   see additions

smashed avocado, sourdough,  £8
dill salsa, hazelnut & seed dukkah  v/n
   see additions

scrambled egg, flame-grilled sourdough,  £6.5
roasted cherry tomatoes  v
   see additions

brioche french toast,  £7.5
vanilla clotted cream, maple syrup  v

Tea; by Tea Palace £3.2
English breakfast / Earl Grey / chamomile / 
sencha / peppermint / mango / blood orange / 
spiced pear / white peony & pink rosebud

Co�ee; by Allpress £2.6-£3.5

Chocolate; £3.5
hot chocolate / iced

THE STABLES

Red;  £5.5
carrot, apple, beetroot

Yellow;  £5.5
pineapple, mint, anise

Green;  £5.5
kale, spinach, cucumber, celery, apple, ginger

Gold;  £5.5
coconut water, orange, carrot, turmeric

Single Speed; £5.5
straight up apple, carrot or pineapple

PRIVATE DINING ROOM. 
HUNTING LODGE. 

HORSEBOX. TACK ROOM.

The Stables may be hired privately for 
up to 14 for breakfast, lunch, 

dinner, meetings and presentations.  

Ask at reception for more information, 
or contact our events team:

events@ridinghouse.cafe / 020 7260 2568

JUICE

ADDITIONS

oak-smoked salmon  gf £4 

triple-smoked streaky bacon  gf  £3.5

Lincolnshire sausages  £3.5

grilled halloumi  v/gf £3 

crumbled feta  gf  £2.5

avocado  vg/gf    £3.5

baked beans  vg/gf £2.5 

roasted field mushrooms  vg/gf  £3

slow-roasted tomatoes  vg/gf   £2.5

eggs (poached/fried)  v/gf £3.5 

toast;  £2.5
flame-grilled sourdough, wholegrain,
farmhouse white, gluten-free, mu�n  vg

due to the nature of hollandaise, these dishes are served warm rather than hot

HOLLANDAISE

Berry;  £5.5
strawberry, raspberry, pineapple, banana, 
dates, coconut water, vanilla

Avo;  £5.5
cacao, banana, dates, pumpkin seed milk, vanilla

Goji;  £5.5
acai, blueberries, banana, dates, 
almond milk, vanilla

SMOOTHIEBREAKFAST

kiwi, berries, Israeli couscous,  £7
banana, coconut yoghurt, basil  vg

quinoa & coconut porridge,  £6.5
goji, mango & passion fruit compote, 
seeds  vg

house muesli; nuts, seeds, honey  v/n £5

granola, strawberries,  £6.5
poached pear, Greek yoghurt  v

mini danish pastries  v £3.5
   see what we have baked this morning at reception

LARDER

buttermilk pancakes

£9.5

berry compote, clotted cream, maple syrup  v triple-smoked streaky bacon, maple syrup

Every penny of service charge goes to the team. Always has, always will.

ridinghouse.cafe        
@housecafes        

#ridinghousecafe

We strive to use seasonal ingredients, 
from suppliers we trust.

v: vegetarian / vg: vegan / gf: gluten-free / n: nuts
Please let us know if you have any allergies or intolerances.  

AUTUMN 2019

BREAKFAST



 

“ham” & egg; maple-glazed gammon,  £15
fried egg, sautéed potatoes, salsa verde  gf

chorizo hash, roasted peppers,  £14
curly kale, baked egg  gf

full English; smoked streaky bacon,  £14.5
Lincolnshire sausage, black pudding, 
fried free-range egg, field mushroom,
roast cherry tomatoes, baked beans, toast

full veggie; grilled halloumi, fried free-range egg,  £12
smoked piquillo peppers, roast cherry tomatoes, 
field mushroom, fried potato, baked beans, toast  v

avocado & chard Florentine;  £6.5 / £11
poached egg, hollandaise, buckwheat, 
toasted pumpkin seeds, mu�n  v

smoked salmon Royale;  £8 / £12.5
poached egg, hollandaise, mu�n

Kassler ham Benedict;  £7 / £11.5
poached egg, hollandaise, mu�n

Burgerdict;  £10
poached egg, dry-aged beef patty, 
special hollandaise, tomato, mu�n

ADDITIONS

smashed avocado, sourdough,  £8
dill salsa, hazelnut & seed dukkah  v/n
   see additions

scrambled egg, flame-grilled sourdough,  £6.5
roasted cherry tomatoes  v
   see additions

shakshuka; egg, feta, avocado, parsley, £11
sourdough  v
   see additions

kedgeree; rice, flaked smoked haddock,  £15
curry, poached egg, mango chutney  gf

oak-smoked salmon  gf £4 

triple-smoked streaky bacon  gf  £3.5

Lincolnshire sausages  £3.5

grilled halloumi  v/gf £3 

crumbled feta  gf  £2.5

avocado  vg/gf    £3.5

baked beans  vg/gf £2.5 

roasted field mushrooms  vg/gf  £3

slow-roasted tomatoes  vg/gf   £2.5

eggs (poached/fried)  v/gf £3.5 

toast; flame-grilled sourdough, wholegrain,  £2.5
farmhouse white, gluten-free, mu�n  vg

chips  vg   £3.8

grilled sweet potato, horseradish cream  v £4 

Red;  £5.5
carrot, apple, beetroot

Yellow;  £5.5
pineapple, mint, anise

Green;  £5.5
kale, spinach, cucumber, celery, apple, ginger

Gold;  £5.5
coconut water, orange, carrot, turmeric

Single Speed; £5.5
straight up apple, carrot or pineapple

JUICE

FROM 12

Every penny of service charge goes to the team. 
Always has, always will.

ridinghouse.cafe        
@housecafes        

#ridinghousecafe

We strive to use seasonal ingredients, 
from suppliers we trust.

v: vegetarian / vg: vegan 
gf: gluten-free / n: nuts

Please let us know if you have any 
allergies or intolerances.  

black tahini butter, sourdough roll  v £3.5

grape mustard soy yoghurt, music bread  vg £5

brown shrimp & caviar butter, seeded crackers £5.5

burrata, burnt orange, pistachios, £10.5
pomegranate, nigella seeds, mint  gf/n  

yellowfin tuna tartare, avocado,  £12
crispy shallots, wasabi & mirin dressing

chopped salad; avocado, palm heart,  £7.5 / £12.5
corn, red onion, croutons  vg  add any sticks   

tru�ed mac & cheese  v  add any sticks £7 / £12

wild mushroom falafel, grilled leeks, £8 / £13.5
roast squash, goat’s curd  v/gf  add any sticks

coconut chicken, rice, peanuts, herbs  gf/n    £16

smoked Applewood cheeseburger £12.5

due to the nature of hollandaise, 
these dishes are served warm rather than hot

HOLLANDAISE

Berry;  £5.5
strawberry, raspberry, pineapple, banana, 
dates, coconut water, vanilla

Avo;  £5.5
cacao, banana, dates, pumpkin seed milk, vanilla

Goji;  £5.5
acai, blueberries, banana, dates, 
almond milk, vanilla

SMOOTHIEALL DAY

buttermilk pancakes

£9.5

berry compote, clotted cream, maple syrup  v triple-smoked streaky bacon, maple syrup

confit duck gizzards, chives, parmesan  gf £1.8

ginger sesame chicken thigh  gf £3

lemongrass grilled squash, sesame  vg/gf   £2

panko halloumi, mojo rojo  v  £3

octopus, ‘nduja, lime yoghurt  gf    £7

chermoula king prawn  gf      £4.5

AUTUMN 2019

WEEKEND BRUNCH

STICK

PUNCHES

£60 each - serving 4 generously

Kentucky Bucket
Maker’s Mark bourbon, Aspall Draught cider, 

mango tea, maple syrup, orange bitters,
lemon, star anise

Chamomile Cup
prosecco, Tanqueray gin, Cointreau, 

elderflower, chamomile tea, 
lemon, citrus sugar

Pyrenean Pot
Lillet Blanc, Sumarroca Cava Rosado,

grapefruit, pomegranate, agave



black tahini butter, sourdough roll  v £3.5

grape mustard soy yoghurt, music bread  vg £5

brown shrimp & caviar butter,  £5.5
seeded crackers

cheese volcano, marmite sourdough,  £8
smoked Spanish anchovies

artichoke dip, flame-grilled sourdough  v £6.5

black rice, red quinoa, charred corn, Lebanese cucumber, sumac  vg/gf    £6.5 / £11

freekeh, feta, pomegranate, cashews, mint, sesame, za’atar  n   £7.5 / £12.5

superfood salad; broccoli, squash, bulgur wheat, alfalfa sprouts, seeds  vg   £7.5 / £12.5

chopped salad; avocado, palm heart, corn, red onion, croutons  vg   £7.5 / £12.5

wild mushroom falafel, grilled leeks, roast squash, goat’s curd  v/gf £8 / £13.5

tru�ed mac & cheese, shallot rings, capers  v £7 / £12

kedgeree; rice, flaked smoked haddock, curry, poached egg, mango  gf £9 / £15

mafaldine, braised acorn squash, porcini broth, crispy sage, parmesan  v  £7.5 / £12.5

BREAD SMALL

confit duck gizzards, chives, parmesan  gf £1.8

ginger sesame chicken thigh  gf £3

lemongrass grilled squash, sesame  vg/gf   £2

panko halloumi, mojo rojo  v  £3

octopus, ‘nduja, lime yoghurt  gf    £7

chermoula king prawn  gf      £4.5

burrata, burnt orange, pistachios, £10.5
pomegranate, nigella seeds, mint  gf/n  

seared squid, pak choi,   £8.5
shrimp & chilli jam  gf

yellowfin tuna tartare, avocado,  £12
crispy shallots, wasabi & mirin dressing

aged masala lamb chop,  £7
green chutney  gf 

THE STABLES

The Stables may be hired privately for up to 14 
for breakfast, lunch, dinner, meetings and presentations. 

v: vegetarian / vg: vegan / gf: gluten-free / n: nuts
o: organic / b: biodynamic

Please let us know if you have any allergies or intolerances.  

SIDES

Every penny of service 
charge goes to the team. 
Always has, always will.

We strive to use seasonal ingredients, 
from ethical suppliers.

 

chips  vg £3.8 

grilled sweet potato, horseradish cream  v/gf  £4

crispy new potatoes, chilli  vg  £4

kale, chilli, garlic  vg/gf £4
 
broccolini, anchovy caesar, almonds  gf/n  £5.5

mixed leaves, mustard dressing  vg £3.5

Barbera - Guerila - Vipava Valley, Slovenia, 2016  o/b £7 / £15.5 / £42.5

Rioja Blanco (Tempranillo) - Finca Manzanos - Rioja, Spain, 2016 £4 / £8.5 / £23

Sancerre (Sauvignon Blanc) - Gérard Fiou, ‘Vigneron’ - Loire, France, 2017 £6 / £13.5 / £36.5

Carmenere - Villalobos, ‘Lobo’ - Colchagua Valley, Chile, 2017  o/b £6.5 / £14 / £38.5

Moscatel/Merseguera (orange) - Vinessens - Levante, Spain, 2016  o £4.5 / £9 / £24.5

Malbec - Château de Cèdre, ‘Cèdre Héritage’ - Cahors, France, 2015  o £5.5 / £11 / £30

   75ml / 175ml / 500ml

BOWLS
& STICKS
CAN BE

COMBINED

BOWL

AUTUMN 2019 LUNCH

SQUASH, MUSHROOMS, CORN

STICK

tru�ed portobello & sweet potato Wellington, asparagus, beans, chestnuts  vg £17

green burger, ‘fry sauce’, beetroot bun  vg £11

Cajun bass, butter bean purée, coconut chutney, charred lime  £19

five spice crispy pork belly, XO sauce, roast peach £17

coconut chicken, rice, peanuts, herbs  gf/n  £16

smoked Applewood cheeseburger, tomato relish, mayo, brioche bun, gherkin £12.5

suggested pairings

Red; carrot, apple, beetroot £5.5

Yellow; pineapple, mint, anise £5.5

Green; kale, spinach, cucumber, celery, apple, ginger £5.5

Gold; coconut water, orange, carrot, turmeric £5.5

Berry; strawberry, raspberry,  £5.5
pineapple, banana, dates, coconut water, vanilla

Avo; cacao, banana, dates, pumpkin seed, vanilla £5.5

Goji; acai, blueberries, banana, dates, almond, vanilla £5.5

JUICE & SMOOTHIE

all made in-house

Seasonal Kombucha  £3.5
please ask to find out what’s been brewed for this week

Raspberry Soda £4.5
fermented raspberry juice, lemon, orgeat, soda  n

Smoked Lemonade  £4.5
charred lemons & limes, brown sugar, soda

Provençal Frosé  £9
frozen Carteron 'Cuvée Elégance' 2017, strawberries, lemon

STRAIGHT EDGE

ridinghouse.cafe                   @housecafes                   #ridinghousecafe



 

black tahini butter, sourdough roll  v £3.5

grape mustard soy yoghurt, music bread  vg £5

brown shrimp & caviar butter,  £5.5
seeded crackers

cheese volcano, marmite sourdough,  £8
smoked Spanish anchovies

artichoke dip, flame-grilled sourdough  v £6.5

black rice, red quinoa, charred corn, Lebanese cucumber, sumac  vg/gf    £6.5 / £11

chopped salad; avocado, palm heart, corn, red onion, croutons  vg   £7.5 / £12.5

wild mushroom falafel, grilled leeks, roast squash, goat’s curd  v/gf £8 / £13.5

tru�ed mac & cheese, shallot rings, capers  v £7 / £12

kedgeree; rice, flaked smoked haddock, curry, poached egg, mango  gf £9 / £15

mafaldine, braised acorn squash, porcini broth, crispy sage, parmesan  v  £7.5 / £12.5

BREAD SMALL

confit duck gizzards, chives, parmesan  gf £1.8

ginger sesame chicken thigh  gf £3

lemongrass grilled squash, sesame  vg/gf   £2

panko halloumi, mojo rojo  v  £3

octopus, ‘nduja, lime yoghurt  gf    £7

chermoula king prawn  gf      £4.5

burrata, burnt orange, pistachios, £10.5
pomegranate, nigella seeds, mint  gf/n  

seared squid, pak choi,   £8.5
shrimp & chilli jam  gf

yellowfin tuna tartare, avocado,  £12
crispy shallots, wasabi & mirin dressing

aged masala lamb chop,  £7
green chutney  gf 

THE STABLES

The Stables may be hired privately for up to 14 
for breakfast, lunch, dinner, meetings and presentations. 

v: vegetarian / vg: vegan / gf: gluten-free / n: nuts
o: organic / b: biodynamic

Please let us know if you have any allergies or intolerances.  

SIDES

Every penny of service 
charge goes to the team. 
Always has, always will.

We strive to use seasonal ingredients, 
from ethical suppliers.

 

chips  vg £3.8 

grilled sweet potato, horseradish cream  v/gf  £4

crispy new potatoes, chilli  vg  £4

kale, chilli, garlic  vg/gf £4
 
broccolini, anchovy caesar, almonds  gf/n  £5.5

mixed leaves, mustard dressing  vg £3.5

Barbera - Guerila - Vipava Valley, Slovenia, 2016  o/b £7 / £15.5 / £42.5

Rioja Blanco (Tempranillo) - Finca Manzanos - Rioja, Spain, 2016 £4 / £8.5 / £23

Sancerre (Sauvignon Blanc) - Gérard Fiou, ‘Vigneron’ - Loire, France, 2017 £6 / £13.5 / £36.5

Chardonnay - Sieur d’Arques, ‘Toques et Clochers’ - Limoux, France, 2015 £4.5 / £9.5 / £26

Carmenere - Villalobos, ‘Lobo’ - Colchagua Valley, Chile, 2017  o/b £6.5 / £14 / £38.5

Moscatel/Merseguera (orange) - Vinessens - Levante, Spain, 2016  o £4.5 / £9 / £24.5

Rioja Reserva (Tempranillo) - Benito Urbina, ‘Especial’ - Rioja, Spain, 2006 £6.5 / £14 / £38.5

Malbec - Château de Cèdre, ‘Cèdre Héritage’ - Cahors, France, 2015  o £5.5 / £11 / £30

   75ml / 175ml / 500ml

BOWLS
& STICKS
CAN BE

COMBINED

BOWL

AUTUMN 2019 DINNER

SQUASH, MUSHROOMS, CORN

£26 per head / for 2, 4 or 6 guests 
flight of wine pairings - coming soon

black tahini butter, sourdough roll  v
grape mustard soy yoghurt, music bread  vg

black rice, red quinoa, charred corn, sumac  vg/gf 
mafaldine, braised acorn squash, porcini broth  v

sticks:
lemongrass grilled squash  vg/gf 

panko halloumi, mojo rojo  v 

tru�ed portobello & sweet potato Wellington,
asparagus, beans, chestnuts  vg 

wild mushroom falafel, grilled leeks, goat’s curd  v/gf

VEGGING MENU

STICK

tru�ed portobello & sweet potato Wellington, asparagus, beans, chestnuts  vg £17

green burger, ‘fry sauce’, beetroot bun  vg £11

Cajun bass, butter bean purée, coconut chutney, charred lime  £19

grilled swordfish, brown shrimp, caperberries, chilli, crushed new potatoes  gf £18.5

five spice crispy pork belly, XO sauce, roast peach £17

coconut chicken, rice, peanuts, herbs  gf/n  £16

short rib katsu, Strogano� sauce, smoked mash £19.5

smoked Applewood cheeseburger, tomato relish, mayo, brioche bun, gherkin £12.5

suggested pairings

 

£30 per head / for 2, 4 or 6 guests 
flight of wine pairings - coming soon

black tahini butter, sourdough roll  v
brown shrimp & caviar butter, seeded crackers

black rice, red quinoa, charred corn, sumac  vg/gf
kedgeree; rice, smoked haddock, curry, poached egg  gf

sticks:
ginger sesame chicken thigh  gf
lemongrass grilled squash  vg/gf

duck gizzards, chives, parmesan  gf

Cajun bass, butter bean purée, coconut chutney
short rib katsu, Strogano� sauce, smoked mash

TASTING MENU


