
 

Please speak to your server regarding any allergies or intolerances 

Dietary requirements are highlighted as follows (v) Vegetarian (ve) Vegan 
(gf) Gluten free (a) Gluten free on request 

 

Food items may be prepared in areas where there are traces of allergens present. 

Here at the Speech House we are committed to delivering an inviting and enjoyable local dining experience, 

your feedback is greatly appreciated. 

 

 

 

 

To Begin 
  
Braised Beef Shin & Camden Stout Pie ∙ 8 
Carrot Ketchup   
 
Green Chilli & Lime Squid (gf) ∙ 8∙5 
Edamame ∙ Garlic Honey Roast Peanut      
 
Confit Duck Leg Terrine (a) ∙ 9 
Orange Marmalade ∙ Smoked Brioche   
 
Scorched Mackerel (gf) ∙ 9  
New Season Potatoes ∙ Salad Cream ∙ Spring Onion   
  
English Asparagus (v, a) ∙ 8 
Pink Grapefruit ∙ Parmesan Crumble ∙ Chive Aioli         
 
Basil & Cucumber Gazpacho (ve, a) ∙ 7 
Compressed Cucumber ∙ Croutons        
 
Seasonal Soup of the Day (a) ∙ 7 
Freshly Baked Bread  
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To Follow 
 
Roast Chicken (To Share) (a) ∙ 40 
Brown Butter Potato Terrine ∙ Smoked Carrot    
 
Char Sui Pork Fillet ∙ 19 
Sesame Croquette ∙ Bok Choi ∙ Egg Yolk Puree   
 
8oz Welsh Rump Steak (gf) ∙ 21 
Rustic Chips ∙ Rarebit Glazed Onion 
 
Courgette & Goats Cheese Ravioli (v) ∙ 18 
Roast Tomato ∙ Watercress Pesto 
 
Barbecue Tender Stem Broccoli (ve, gf) ∙ 14 

Spring Greens ∙ Sweet Potato Chips    

 
Pan Roast Brill (gf) ∙ 23 
Confit Leek ∙ Cocotte Potatoes ∙ Broad Beans  
Lemon ∙ Coriander 
 
Butter Poached Haddock ∙ 21 
Pea & Ham Pearl Barley ∙ Salt & Vinegar Crisp     
 

 

Side dishes  

Garlic Bread (v, a) ∙ 3 

Rustic Chips (v, a) ∙ 3.5 

Seasonal Vegetables (v, gf) ∙ 4  

Chef’s Salad (v, gf) ∙ 3.5 

Sauces 

Peppercorn (v, a) ∙ 3.5  

Blue Cheese (v, gf) ∙ 4.5 
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To Finish  
 

A Selection of the Finest British Cheese (v, a) ∙ 14 
Stilton ∙ Perl Wen ∙ Double Gloucester  
Artisan Crackers ∙ Ale Chutney ∙ Grapes   

Praline Cheesecake (v) ∙ 8.5 
Candied Hazelnut ∙ Pear   
  

Dark Chocolate Crémeux (v, gf) ∙ 9 
Chipotle ∙ Raspberry Macaron       
  
Violet Parfait (v) ∙ 8  
Blueberry ∙ Rhubarb ∙ Viennese Biscuits  
 
Mango Custard Slice (ve) ∙ 8 
Kiwi ∙ Coconut ∙ Passion Fruit      
 
Strawberry Meringue Roulade (v, gf) ∙ 8.5 
Marinated Strawberries ∙ Clotted Cream Espuma    
 
 


