The Restaurant at St Paul’s

To start

‘Britain in a glass’ – rhubarb & apple juice with 

English sparkling wine                                          
£6.00

Pomegranate & elderflower sparkling presse
          £3.00
Maldon rock oysters, shallot vinegar                          £1.50 (each)
(freshly shucked to order)

Scotch eggs                                                           
£3.50 
Organic bread & Jersey butter                               
£1.50
First course

White onion and cider soup

Smoked mackerel, horseradish & beetroot

Norfolk chicken livers, bacon & London bloomer 

Rabbit sausage roll & rabbit tea

Main course

Onion squash, Golden Cross goat’s cheese & sage ravioli

Cornish Plaice, mussels & clams

Brookland Farm free range chicken, January King cabbage, ceps & confit garlic

York ham, fried duck egg, King Edward chips & London bloomer

Loch Duhart salmon, purple broccoli, leek & lemon puree 

‘Hanging tender’ steak & pan haggerty – potato, cheese & onion bake (£3.00 supplement)
Sides                                                                    £3.50 each

Forgotten vegetable – curly kale

St Paul’s chips

Baby gem & watercress salad

                                                               

Puddings

Regent’s Park honey ice & gingerbread sandwich 

Rhubarb, vanilla & hazelnut tart, clotted cream

Bramley apple crumble & cinnamon custard
Neal’s Yard cheeses - Stichelton, Wensleydale, Wigmore (£2.00 supplement) 

A quick sweet bite with your coffee – Homemade custard tart          £3.00
A selection of loose leaf teas and fair trade coffees available, please ask your waiter

2 courses £20.00

3 courses £24.00

Service not included - all gratuities are split evenly with the team

Our suppliers at St Paul’s
St Paul's is an integral part of London and the local community. That's why as much of the delicious food we serve to you comes from local or British suppliers.

St Paul’s Special Edition Regent’s Park Honey

With the decline of the British honey bee population and stories of colony collapse very much in the news, we are especially proud to have our own bees housed within Regent’s Park. Managed by beekeeper Toby Mason, they produce magnificent and ever-so-slightly scented honey – try it in our honey ice and gingerbread sandwich. Now available for sale in the Cafe.

Featured food at St Paul’s in February
Until the end of the Middle Ages, kale was one of the most common green vegetables in all of Europe. During World War II, the cultivation of kale in the U.K. was encouraged by the ‘Dig for Victory’ campaign. The vegetable was easy to grow and provided important nutrients to supplement those missing from a normal diet because of rationing. Kale may not be as universally popular as broccoli but it still one of the kings of the winter crop.
Made exclusively at a Nottinghamshire dairy farm, Stichelton brings a well know cheese back to its original roots; it’s name is derived from the old Saxon name for the village of Stilton. From 1989 the PDO (Protected Designation of Origin) certified a few dairies the right to make Stilton, but stipulated the use of pasturised milk. Stichelton is made slowly and by hand using unpasturised milk. As for flavour, Stichelton is famed to be without equal. It is lighter than Stilton, with a creamy, gentle flavour.
