MEMBERS RESTAURANT BISTRO

Royal Windsor Horse Show ¢ Thursday 15th - Sunday 18th May 2025

Served from 11.00am

Platters to share (serves two)
Picnic platter

Lemon and thyme free-range chicken, hand-raised pork and apple pie, caramelised onion, smoked cheddar,
Farmer Toms leek tart, chalk stream trout, Scotch egg, pickles, chutneys, rustic breads

£38.00

British charcuterie platter

Suffolk chorizo, King Peter ham, fennel and venison salami, Cobble Lane bresaola, slow-roasted tomato,
grilled artichokes, marinated olives, beetroot hummus and flatbread

£38.00

Garden platter (v)

Poached Wye Valley asparagus, grilled sweet peppers, marinated beetroot, mozzarella Heirloom tomato muffin,
garden pea and mint tartare, rustic breads

£34.00

Main menu
Severn & Wye smoked salmon, brown bread and butter terrine, lemon, crisp capers
£18.50

Crown Estate sausages and creamy Berkshire mashed potato, peas, roasted heritage carrots, onion pan jus
£21.00

Top rump and short rib burger, confit onion, burger relish, Farmer Tom’s lettuce,
heritage brioche rustic fries, onion rings
£22.00

Moving Mountains burger, pickles, Farmer Tom’s Lettuce and mustard relish, rustic fries (vg)
£21.00

Tandoori free-range chicken, lentil and spinach dhal, mushroom rice onion salad mint yoghurt
£22.00

Farmer Tom’s Garden beans, parmesan, truffle risotto (v)
£21.50

King prawn, crayfish chilli cakes, Asian salad, sweet chilli dressing
£22.00



Poke bowl
Marinated Scottish salmon or plant-based hoisin duck (vg)
Avocado, meat radish, pickled carrot, baby cucumber, brown rice, edamame beans, seaweed,
kimchi, soy and sesame dressing
£22.50

Portion of rustic fries, garlic aioli (vg)
£5.50

Desserts
White chocolate and pistachio brownie, vanilla bean ice cream (v)
£9.50

Wild strawberry and basil sundae, shortbread crumble (v)
£9.50

Mango and passion fruit cheesecake, fruit salsa, coconut sorbet (vg)
£9.50

Afternoon tea
Sandwiches and scones for one — £20.00
Sandwiches, scones and cakes for one - £30.00

A selection of finger sandwiches
Coronation chicken, oak-smoked salmon, free-range egg and cress (v), gammon ham and grain mustard
Buttermilk and golden raisin scone, Highgrove preserve, Cornish clotted cream (v)
Lavazza coffee
Buckingham Palace afternoon tea - a delicately balanced blend of black tea and bergamot

Selection of cakes (v)
Iced cherry Bakewell, chocolate salted caramel, lemon and blueberry drizzle

Children’s menu
Buttermilk chicken tenders, vegetable slaw, rustic fries
‘Bangers and mash’ garden peas and roasted carrots
Salmon fingers, mashed potato, broccoli
Mac and cheese (v/vg)
£9.50 each

Vv - vegetarian vg - vegan
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All meat products used within this menu are from Red Tractor Assured British Farms. The written allergen information that we provide details the 14 major allergens that are
contained in the ingredients. If you require further information about the presence of unintentional allergens (may contains), please ask us so that we can help you with your choice.
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