
Mince & potatoes
Dry-aged ribeye steak, chips, béarnaise
Chicken, sweetcorn, girolles
Townhouse cheeseburger, pickles, chips (add bacon)
Blythburgh pork, savoy cabbage, apple sauce

Meat

Monkfish & prawn curry, rice
Fried haddock & chips, mushy peas, tartar sauce
Grilled halibut, béarnaise
Dover sole (16oz), grilled or meuniere
Sea trout, celeriac, green goddess
Gilthead bream, artichoke, shellfish dressing

Fish

House chopped, avocado, soft egg (vegetarian) (add chicken or smoked trout)
Butter lettuce, avocado, sherry vinaigrette (plant-based)
Chicken, bacon, avocado, Keen’s cheddar
Heritage beetroots, bitter leaves, pear, Stilton (vegetarian)
Plant based cheeseburger, pickles, sweet potato fries (plant-based)

Salads and Vegetables

Carlingford oysters, shallot dressing
Cauliflower soup, Tunworth croquettes (vegetarian)
House cured salmon, fennel & cucumber
Queenie scallops, brown shrimps, chilli
Steak tartare, egg yolk, sourdough
Twice baked smoked haddock souffle
Prawn cocktail, Marie rose

Starters

Fried rock shrimp, chilli mayonnaise
Sausage roll
Rarebit dip, sourdough soldiers
Tunworth croquettes, shallot aioli
Mac & cheese
Scotch egg, piccalilli
Salt beef hash, fried egg

Bites

Dean Street Townhouse, All Day Sample Menu



Please let us know if you have any allergies or dietary requirements, our dishes are made here  
and may contain trace ingredients. 

Pear, caramel & tonka bean tart (vegetarian)
Lemon meringue trifle (vegetarian)
Sticky toffee pudding, clotted cream ice cream (vegetarian)
Baked black figs, earl grey sorbet (plant-based)
Chocolate & blackcurrant gateaux (plant-based)

Red velvet cake (vegetarian)
Fruit cake (vegetarian)
Cookies & brownies (vegetarian)
Townhouse shortbread (vegetarian)
Chocolate truffles (vegetarian)

British cheeses
Welsh rarebit

Grasshopper, Crème de Cacao, Crème de Menthe Vert, Cream
Brandy Alexander, Courvoisier VS, Creme de Cacao, Cream
Espresso Martini, Grey Goose, coffee liqueur, espresso

Moscato, Dindarello, Maculan, It
Sauternes, La Fleur d’Or, Fr 18
Tokaji Aszu 5 Puttonyos, Hu 12 (Org)
Warres Otima Tawny
Graham’s Ruby Six Grapes
Graham’s LBV

Desserts

Cakes and Biscuits

Savouries

After dinner cocktails

Dessert wine and port

Potatoes, chipped (vegetarian), mashed (vegetarian), new (vegetarian)
Onion rings (vegetarian)
Spinach, steamed (plant-based) or creamed (vegetarian)
Tomato & onion salad (plant-based)
Carrots & peas, chervil butter (vegetarian)

Sides

Cornish fish stew, bisque, garlic mayonnaise
Barbary duck cottage pie
Beef Wellington, creamed spinach, potato terrine, bordelaise
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