Please order
at the till with
your table
number

LUNCH

Available
from 12pm

SIDES

Available
from 12pm

ST JAMES'S

CAFE

PLEASE ASKUS ABOUT THE ALLERGENS IN OUR FOOD

In the St James’s Josper oven, where the core of the menu is cooked, we combine the functions of an oven and charcoal grill.
We can work at high temperatures, sealing the product, smoking and grilling at the same time. These results are unique and make
the Josper charcoal oven a piece of equipment that brings a particular identity to our food.

By purchasing your food and drink with us today you have helped care for over 5,000 acres of historic parkland in the heart of London.
We hope you enjoy the Royal Parks as much as we do.

CURRIED HERITAGE PURPLE CAULIFLOWER (vg)
Burnt aubergine with a tahini yoghurt dressing 236 kcal

JOSPER-GRILLED VEGAN BURGER (vg)
Pickled red cabbage and chipotle mayo on a plant-based bun served with skin-on fries 1020 kcal

GOLDEN BEETROOT (v)
Roasted figs, Ragstone goat’s cheese with a pomegranate molasses dressing 645 kcal

HOT-SMOKED SEA TROUT
Crushed new potatoes, samphire and smoky mayo 414 kcal

ST JAMES’S FISH & CHIPS
Camden Hells beer-battered haddock, minted peas, homemade tartar sauce
and seaweed skin-on fries 766 kcal

NORFOLK FREE-RANGE LEMON & THYME CHICKEN
Green beans, broccoli and grain mustard dressing 342 kcal

GLOUCESTER OLD SPOT BRINED PORK CHOP
Pickled cabbage, mint slaw and Bramley apple sauce 582 kcal

CAESAR SALAD
Little gem lettuce, Gran Levanto, croutons, bacon and Caesar dressing 456 kcal
Add grilled British chicken breast 164 kcal

HOMEMADE FISH FINGER SANDWICH
Breaded haddock and homemade tartar sauce on a plant-based bun served with skin-on fries 1045 kcal

ST JAMES’'S MOUNT GRACE BEEF BURGER
Applewood Cheddar and truffle mayo on a plant-based bun served with skin-on fries 1168 kcal

PICKLED RED CABBAGE (vg) £5
Mint slaw 96 kcal

SWEET POTATO FRIES (vg)
Chilli flakes 296 kcal

SKIN-ON FRIES (vg) £5
Seaweed Maldon sea salt 305 keal

HEIRLOOM TOMATOES (v)
Pistachio and crumbled feta 105 kcal

(v) vegetarian | (vg) vegan

We use a wide range of ingredients in our kitchen, some of which may contain allergens.
Please let us know if you have a specific allergy or dietary requirement so we can let you know of the most appropriate food choice.

Adults need around 2000 kcal a day.

We work with local UK suppliers to bring you the very best fruit and veg and use only UK-sourced meat
and dairy. In our dishes we use MSC (Marine Stewardship Council) certified fish and Red Tractor approved

fresh meat and chicken.
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This menu has a labelling system that shows the amount of carbon and water emissions produced
by each dish.

Scan the QR code to view the carbon footprint of your meal and to find out more about the Foodprint initiative.

Each item is rated on an A-E scale, showing the impact of our food choices on the environment. Products labelled A are the most climate-friendly

choice, and products labelled E... we recommend in moderation!
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