
A 12.5% discretionary service charge will be levied. All prices are inclusive of  VAT. 
Kindly inform us if  you have any food related allergies or intolerance. 

SMALL BITES

SELECTION OF BRITISH AND CONTINENTAL  THREE £11 / FIVE £15
CHEESE BOARD

MIXED PROVINCIAL OLIVES     £ 3.00
   
ANTIPASTI SHARING BOARD (single/sharing)    £ 14.00/£ 25.00
selection of  cured meats, olives, focaccia, fig, bocconcini and sun blush tomato

SALT AND PEPPER SQUID    £ 12.00
sweet chilli sauce and lemon   

NACHOS  £ 10.00
topped with melted cheddar cheese, jalapenos, salsa, guacamole   

CHICKEN WINGS     £ 9.00
BBQ mayonnaise  
 

SALADS

ROASTED BEETROOT AND PEAR SALAD     £ 14.00
endive, stilton, caramelised walnuts, sherry vinaigrette 
(add chicken £5 | smoked salmon £6)
   
HERITAGE TOMATO AND BURRATA SALAD    £ 15.00
pumpkin seeds, pitted olives, aged balsamic, basil and arugula oil

PRAWN AND AVOCADO SANDWICH    £ 14.00
plum tomato, gem lettuce and Marie Rose sauce served with skin on fries

MAINS

THE READING ROOM CHEESE BURGER    £ 17.00
ground beef  patty, sesame brioche bun, mustard mayo, lettuce, gherkins, tomato, skin on fries 
 
THAI CURRY STIR FRY VEGETABLE LINGUINI    £ 20.00
asian vegetables, fresh ginger, spring onion, soya, coconut cream sauce
(add chicken £5 add prawns £7)    

BEEF LASAGNE  £ 18.00
served with garlic bread and seasonal salad

8OZ SIRLOIN STEAK   £ 28.00
served with chips, plum tomato, field mushroom and peppercorn sauce

SOUTHERN CHICKEN BURGER   £ 16.00
yoghurt and Cajun spicy marinated chicken breast, tzatziki sauce, caramelised onion, 
served with skin on fries  

FISH AND CHIPS   £ 17.00
mushy peas, tartar sauce

DESSERTS

STICKY TOFFEE PUDDING     £ 9.50
toffee caramel sauce, vanilla ice cream
 
VANILLA PANNA COTTA    £ 10.50
strawberry, ginger crumb, mango sorbet    
 

ALL DAY DINING MENU


