
Lunch & Dinner

Wild Mushroom Veloutè 
soy braised shitake, stout bread, 

tarragon 
14.00

Pizza Bianca 
artichoke, truffle, london ham 

22.00

Dry Aged Rib Eye 
280g 
56.00 

Hand Cut Spaghetti   
bolognese, pecorino 

22.00

Taramasalata  
seasonal crudités 

12.00

Truffled Toast 
bacon jam 

14.00

Prawn Cocktail  
avocado, cucumber, marie rose  

19.00

Hereford Sliders  
caramelised onion, colony sauce  

15.00

Corn Dogs 
stout mustard 

11.00

Lobster Roll 
crème fraîche, dill 

16.00

Caesar Salad 
36 month parmesan, white anchovies 

15.00 / 20.00

Enhance your salad 
Add grilled chicken breast 

12.00 
 Add prawns 

15.00

The Beaumont Cheeseburger 
tomato, lettuce, pickled red onion, 

burger sauce, french fries 
27.00

Shepherd’s Pie 
sugar snap peas, 
 mint salsa verde 

25.00

SNACKS

MAINS

OYSTERS & CAVIAR

Carlingford Oysters 
apple & blackberry mignonette 

  three 15.00 six 29.00 or natural  three 13.00 six 25.00

Oscietra Caviar 10gr  40.00 30gr  120.00 
Beluga Royal Caviar 30gr  300.00 

served with traditional garnish & blinis

The Beaumont Club 
cheese omelette, 

lettuce, turkey, bacon, tomato 
21.00

Lox Bagel 
rye & caraway bagel, 

smoked salmon,  
pickled fennel 

23.00

SANDWICHES

SIDES all 7.50

DESSERTS & CHEESE

Lemon and Lime Posset 
raspberry sorbet 

10.00

Artisan British Cheeses 
seasonal chutney, 

homemade crackers 
17.00

The Colony Room Bespoke Sundae 
 2 Scoops 13.00 
3 Scoops 15.00                                   
4 Scoops 17.00

Vanilla Cheesecake 
figs and port 

10.00

Triple-Cooked Chips

Minted Jersey Royals

Mashed Potato café de paris butter
Green Beans chilli & almonds

Spinach creamed or steamed
London Lettuce house dressing
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Please inform the Server if you have any allergies of which we need to be aware
Prices include VAT 

A discretionary 15% Service Charge will be added to your bill 
A discretionary cutting fee applies for guests smoking their own cigars on the Terrace 

Grilled Cheese  
sourdough, dill pickles 

14.00


