
Monday to Friday 11.30am - midnight, Weekends 5pm - midnight
Weekend Brunch served 11.30am - 5pm

Champagne

Sparkling

À  L A  C A R T E

Pommery Brut Royal NV
Glass 150ml 13.95  1/2 Bottle 31.25  Bottle 62.50 Magnum 125.00

Ayala Rosé Majeur NV
Glass 150ml 15.00  Bottle 67.00

Deutz Brut Classic NV
Bottle 74.00

Pol Roger Brut Réserve NV
Bottle 75.00

Jacquesson Cuvée No.738 NV
Glass 150ml 17.00  Bottle 79.50

Billecart Salmon Rosé NV
1/2 Bottle 46.00  Bottle 92.00

Deutz Brut Vintage 2006
Glass 150ml 21.00  Bottle 94.00

Bollinger Grande Année 2004
Bottle 132.00

Dom Pérignon 2005
Bottle 165.00

Krug Grande Cuvée NV
1/2 Bottle 98.00  Bottle 196.00

Larmandier-Bernier 1er Cru Blanc de Blancs ‘Longitude’ NV
Glass 150ml 16.75  Bottle 78.00

Roederer Estate ‘Quartet’ Brut, Mendocino, California NV
Glass 150ml 12.00  Bottle 52.00

Nyetimber Classic Cuvee 2010, West Sussex, England
Bottle 70.00

Pol Roger Cuvée Sir Winston Churchill 2000
Bottle 170.00

All wines contain sulphites and some may contain allergens



Soups
Spiced Pumpkin Soup 7.25    Minestrone Soup 7.75    Clam Chowder with Smoked Haddock 8.75

Hors d ’Oeuvres Crustacés
The Colony Clamato Juice 3.95

Avocado Vinaigrette 8.50    Chicken Liver Parfait 9.25

Steak Tartare small 10.95 large 21.50

Jersey Rock Oysters ½ dozen 12.75 dozen 24.50

Oak-Smoked Salmon 14.75           Tuna Tartare 14.95

Dressed Weymouth Crab 15.50       New York Shrimp Cocktail 16.00

Lobster à la Russe half 23.75 whole 45.00   Oscietra Caviar ‘Beaumont’ 30gr 75.00 50gr 110.00
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Eggs and Pasta
Omelette aux Fines Herbes 7.75     Omelette Arnold Bennett 11.25

Omelette au Gruyère 7.95       Eggs Benedict small 7.50 large 14.50

Macaroni Cheese small 7.00 large 10.50

Bigoli and Meatballs small 10.00 large 15.00
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Salads Caesars
Iceberg & Blue Cheese Wedge 7.50

The Colony Club Salad small 8.50 large 12.75

Heritage Beetroot, Walnut & Ricotta Salad 10.50

Confit Salmon and Puy Lentil Salad 12.75

Griddled Shrimp Salad, Green Goddess Dressing 17.50

Classic Caesar small 7.75 large 11.75 Chicken Caesar small 9.75 large 15.75

Shrimp Caesar 17.50 Lobster Caesar 23.75
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Les Plats du Jour
Monday Kenny’s Meatloaf 16.00 Tuesday Buttermilk Fried Chicken 17.50

Wednesday Brisket and Calf’s Tongue 19.75 Thursday Bath Chaps 15.50

Friday Salmon Coulibiac 22.50 Saturday Coq au Vin 19.75

Sunday Roast Fore-Rib of Beef and Yorkshire Pudding 26.00

Fish
Sea Trout with Wild Mushrooms 19.75

Sea Bass, Jerusalem Artichoke & Salsa Verde 27.75

Poached Halibut, Sauce Newburg 33.00

Grilled Dover Sole, Béarnaise 38.00

Entrées
Chicken Pot Pie 17.50

Shepherd’s Pie 18.50

Veal Pojarski 19.50

Rognons de Veau, Pommes Purée 22.00

Vegetables and Side Salads
butter roasted carrots and parsnips 4.75 broccoli with crispy shallots 4.75

creamed spinach 4.75    creamed sweet corn 4.00    gem heart salad 4.00

french fries 4.95 whipped potatoes 4.75
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American Sandwiches
Grilled Cheese with Dill Pickle 7.25 New York Hot Dog 9.75 Salt Beef Reuben 13.50

The Colony Hamburger 15.75 Lobster Roll 23.75
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Gril led Meats
all served with french fries

Gammon & Pineapple 17.50      Chicken Paillard 18.75

Pork Chop 19.75     Calf’s Liver and Bacon 22.50

Rib-Eye Steak 8oz 30.00 New York Strip (on the bone) 14oz 37.50

steaks served with a choice of beurre maître d’ hotel, pepper or béarnaise sauces



Selection of Cheeses 10.50

Golden Cross      Goddess      Cornish Blue
served fully garnished

Savouries
Scotch Woodcock 3.75     Mushrooms on Toast 4.25

Herring Roes on Toast 4.50       Welsh Rarebit 4.75

Cakes
Red Velvet 5.75  *Lemon Polenta 5.75  Coffee & Walnut 5.95 Jimmy’s Chocolate 5.75

*wheat free

Desserts

Ice Creams & Sundaes
Dark Chocolate Sorbet with Seville Oranges 6.75

Knickerbocker Glory 8.00        Caramelised Banana Split 8.50

The Colony Club Sundae: made to your specification small 6.75 large 8.25

Vegetarian Menu Available on Request
Please inform your server if you have any allergies we need to be aware of

Cover Charge in Dining Room 2.00 ~ Prices include VAT

A discretionary 121/2% Service Charge will be added to your bill ~ All gratuities are managed by the staff

No intrusive or flash Photography ~ No Cheques

www.thebeaumont.com
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Baked Vanilla Cheesecake 6.75

Crème Brûlée 6.75

Date & Marmalade Pudding 6.75

Amontillado Sherry Trifle 7.25

Apple Pie à la Mode 7.50

Chocolate Tart with Malted Ice Cream 7.50

Pistachio & Cherry Baked Alaska 9.00

Bananas Foster 8.50


