
PARKSIDE
REIGATE

E V E N I N G  M E N U

C H A T E A U B R I A N D  F O R  T W O  T O  S H A R E £ 7 9
Hand-selected, 32-day aged, 100% grass-fed Angus beef fillet, seared medium-

rare and crowned with garlic paprika butter and sauce Béarnaise. Served with

skin-on fries and your choice of side.

P R É L U D E

£ 1 0
Shell on - paprika - lemon - garlic chilli
butter

T I G E R  P R A W N S GFO

£ 1 0
32 Day aged Angus fillet - Simon’s free
range egg yolk - parsley

F I L L E T  S T E A K  T A R T A R E GFO

E N T R É E S
£ 2 6  /  £ 4 5

32 day aged, grass fed - pan fried herb
potatoes - green beans - paprika garlic
butter

F I L L E T  S T E A K  2 5 0 G / 5 0 0 G GFO

£ 5
Skin on sweet potato - sea salt
S W E E T  P O T A T O  F R I E S

T R U F F L E  F R I E S
Skin on potato - truffle oil - grated parmesan - sea salt

£ 6

A C C O M P A N I M E N T S

F R E N C H  F R I E S
Skin on potato - sea salt

£ 4

£ 5
Olive oil - balsamic - sea salt
C H A L K  H I L L ’ S  F O C A C C I A

M I X E D  S A L A D
Mixed leaves - tomato - cucumber - shallot

£ 5

N E W  P O T A T O E S
Whole buttered, herb crushed or potato salad

£ 5

£ 5
Melted butter - sea salt
F R E N C H  B E A N S

Please alert a member of staff if you have a food allergy or intolerance.

£ 7
Chipotle spiced emulsion - sea salt
P A D R O N  P E P P E R S V

V

V

V

V

V

V

V

E S C A L I V A D A
Charred eggplant - roasted bell peppers -
artichoke -  olive oil - minced garlic -
herbs - paprika toasted sourdough

£ 9V GFO

B A L L O T I N E  O F  C H I C K E N
Free-range Chicken breast - spinach and
mushroom stuffing - Creole sauce - herb
oil

£ 2 4GFO

P A N  F R I E D  S E A  B A S S
Herb crushed potatoes - tomato coulis -
vierge dressing

£ 2 4GFO £ 2 0
Cubed and roasted - chick pea couscous -
charred halloumi - Muhamarra sauce

H A R I S S A  A U B E R G I N E GFO

£ 7
Mozzarella, plum tomato, basil, balsamic
dressing

S A L A D E  C A P R E S E V

£ 9
Puréed garlic and  butter peas
S C A L L O P S

S A L M O N  L I N G U I N E
Pan fried - cherry tomato - garlic - white
wine veloute - hint of chilli

£ 2 4

M U S H R O O M  R I S O T T O
Oyster mushrooms - rich cream - shaved
Parmesan - truffled oil 

£ 2 2V

£ 5
Olive oil - lemon zest - sea salt
T E N D E R S T E M  B R O C O L L I V

https://en.wikipedia.org/wiki/Eggplant
https://en.wikipedia.org/wiki/Bell_pepper


PARKSIDE
REIGATE

S W E E T  F I N A L E S

£ 8
Rich chocolate brownie with a luxurious
firm centre - salted caramel ice cream

C H A L K  H I L L ’ S  B R O W N I E

£ 8
Bristot Espresso - vanilla ice cream or salted
caramel ice cream

A F F O G A T O

C H E E S E  B O A R D
One or two to share - crackers - chutney -
selection of artisanal British and European
cheeses

£ 1 0  /  £ 1 6

D E S S E R T  W I N E S  &  F O R T I F I E D  S E L E C T I O N S

G O N Z A L E Z  B Y A S S  S O L E R A  C R E A M  S H E R R Y
Spain 2023 - dark intense mahogany colour. On the nose
aromas of raisins, vanilla, oak and slight hints of hazelnuts.
On the palate a delicate wine with a smooth reminder of
dates and raisins finishing with touches of caramel and oak
and a subtle note of nuts. ABV 18%

£ 8

£ 1 2
France 2022 - With seductive aromas of fragrant orange
blossom, spices and fudge. The smooth initial taste
develops into soft sweetness on the palate backed by the
delicate aromas that are found on the nose. ABV 14%

C A S T E L N A U  D E  S U D U I R A U T  S A U T E R N E S

Please alert a member of staff if you have a food allergy or intolerance.

£ 8
Mixed seasonal berries - meringue nest -
Chantilly cream, homemade lemon curd

V A C H E R I N  O F  B E R R I E S V

I C E  C R E A M
Three scoops - vanilla, chocolate or
salted caramel

£ 8V

GF

GF

GF

£ 8
Freshly prepared every week. Please ask your
server

D E S S E R T  S P E C I A L
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