
norfolk chicken breast
with crushed new potatoes & 

confit shallot (H)

seabass
with chickpea cassoulet & chive oil (H)

gnocchi
with courgette, butternut & sage (Ve)

MONDAY

THURSDAY FRIDAY

TUESDAY WEDNESDAY
braised beef rib

seared salmon
with black venere rice, spinach & 

butter sauce (H)

potato terrine
with tender stem broccoli, roasted 

onion & mushroom tea (Ve)

duck confit

roasted haddock
with turnip, cauliflower, beetroot 

& white wine

courgette risotto
with ricotta cheese & pine nuts (V)

nasi goreng

pollock
with mussels, samphire, peas & 

mussel sauce (H)

mushroom toast
with tarragon emulsion (V)

pork belly

cornish place goujons
with fries & tartar sauce

soy-marinated broccoli steak
with carrot purée, almonds & 

pickled onion (Ve)

DESSERTS

with prawns, chicken & fried egg (H)

with caramelised onion & 
potato purée (H) with sherry lentils & radicchio

with spring cabbage & pickled 
cucumber

chocolate & hazelnut mousse

pink rhubarb & spiced 
orange sphere

with clotted cream ice cream

lemon & wild nettle cake
with almonds & ginger cookie (Ve) (H)

with grapefruit & chilli sorbet (H)

locals’ lunch
at origin kensington

MAIN COURSE £15 • £5ADD A DESSERT

Enjoy a fresh midday meal without the fuss. Locals’ Lunch brings a 
weekly menu of wholesome mains and delicious desserts, all at a 
great price - there’s no reason not to join us.

Royal Garden Hotel,  2-24 Kensington High St,
London,  W84PT

* menu subject to weekly changes


