LUNCH 12PM - 5PM
AT THE BLOOMSBURY
STARTERS
Minestrone V £12 SALADS
Haricot beans, seasonal vegetables, fresh pasta Bloomsbury Salad V £13
Cured & Smoked Scottish Salmon £16 Kale, spinach, edamame, peas, quinoa, house dressing
Pickled beetroot, horseradish créme, Caesar Salad £15

salmon roe, toasted sourdough

Beef Tartare £18
Cured egg yolk, capers, gherkin, garlic emulsion,
house pickles, sourdough

Pressed Guinea Fowl & Duck Terrine £16
Spiced apple chutney, seeded cracker

Burrata V £16
Rbhubarb, dukkab, seeded cracker

Dry-cured bacon, rosemary croutons,
b y
parmesan, Caesar dressing

Add: Grilled chicken £10 or Tiger prawns £11
Poke Bowl VE £13

Radish, edamame, avocado, cucumber,
Jasmine rice, sesame & soya dressing

Add: Cured trout £7 or Tiger prawns £11

Crab & Prawn Linguine, tomato bisque, chilli butter, tarragon £29

Chicken Milanese, rocket, parmesan £25

Grilled Trout, peas, broad beans, trout roe, fennel nage £27

Beef Tartare, cured egg yolk, capers, gherkin, garlic emulsion, house pickles, sourdough, fries £27

Massaman Coconut & Lemongrass Broth, baby corn, pak choi, green beans, jasmine rice VE £25
Add: Grilled chicken £10 or Tiger prawns £11

Roasted Jerusalem Artichoke, pumpkin, herb oil, pine nuts, pomegranate, stracciatella VE £26

SANDWICHES
Served with fries

The Doyle Signature Irish Cheese Toastie £16
Cheddar, Gruyere, parmesan, Dijon mustard,
nutmeg on toasted sourdough bread

Club Sandwich £18
Chicken, bacon, egg, avocado, chipotle mayo

The Bloomsbury Burger £20
Aged beef smash patty, gherkin,

Montgomery cheddar, tomato, onion

Wagyu Steak Sando £18
Wagyu pastrami, mustard, gherkins

SIDES
Fries VE £6
Truflle Fries, aged parmesan V £7
Roasted Heritage Carrots, tarragon butter V £7
Tomato Salad, shallots, chives, olive 0il VE £9

Spring Greens V £9
Anchovy & lemon butter, crispy capers

Spring Leaf Salad, mustard, radish VE £6
Mashed Potato, chives V £6
Sautéed Baby Potatoes, firikake V £7




THE
CURAL
RCCM

V Vegetarian | VE Vegan | GF Gluten-Free | GF* Available as Gluten-Free

Please let a member of our team know about any allergies or intolerances before ordering. While we take great

care to avoid cross-contamination, we cannot guarantee that any dish is completely allergen-free. Our suppliers
work closely with British producers to source seasonal ingredients, in support of a true ‘field to fork’ approach.
All ingredients have been carefully selected with the highest standards of animal welfare and ethical sourcing.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.

THE DOYLE COLLECTION

LONDON - DUBLIN + WASHINGTON DC+ CORK - BRISTOL



