
Tour Groups Menu

STARTERS 

•	 Garden pea and mint soup, toasted sourdough 

•	 Lemon hummus, sesame flatbread and crudites 

•	 Smoked salmon and cream cheese terrine, toasted sourdough 

MAINS

•	 Old Brewery beef burger, cheese, iceberg lettuce,  
ketchup, mayo, fries (  vegan burger available)

•	 Chicken Caesar salad

•	 Cyder-battered haddock, triple cooked chips,  
tartare sauce, mushy peas 

•	 Cumberland sausages, champ mash, red wine gravy,  
spring greens

•	 Allotment salad with charred asparagus, greens, rhubarb, 
scallions, nuts and seeds, radish and roasted jersey royals 

•	 Gnocchi with feta pesto, wild rockets and Nutbourne  
tomatoes 

DESSERT

•	 Vegan chocolate brownie, vanilla ice cream 

•	 Apple tart tatin, vanilla ice cream 

•	 Vanilla creme brulee, shortbread 

ONE COURSE  
TWO COURSE 
THREE COURSE

All mains served with a soft drink, 
bread & butter. Three course also 
includes a hot drink.

TO BOOK, EMAIL 
BOXOFFICE@ORNC.ORG  

This menu is only available  
Monday to Friday and as  
part of a group package at  
the Old Royal Naval College.

Must be pre-ordered and paid  
at least 10 days in advance.

Rates until 31/3/25. Menu and rates 
correct at time of going to print but may 
be subject to change prior to booking.

Min 10 – max 85.

 Vegetarian |    Vegan


