
 
starters 
 

broccoli and watercress soup         £5.50 
stilton croûtons and walnuts  (v) 
 

oven roasted boudin of partridge                   £6.50 
grilled polenta, caramelised shallots and sprouts 
 

pan fried cornish mackerel                         £5.50  
hazelnut, celery and golden raisin salad, beetroot mayonnaise   
 

golden cross goats’ cheese parcel                £6.50 
red onion marmalade, roquette salad  (v) 
 

pan seared scallops                               £6.50 
beetroot carpaccio, fennel and orange salad 
 

mains  
 

braised belly of lamb                  £15.50 
butternut squash purée, runner beans and mint jus 
 

provençal crusted lemon sole       £15.50      
sauté potatoes, pea purée, caviar fish sauce 
 

poached fillet of haddock           £15.50  
curry spiced kedgeree, spinach and poached free range egg 
 

harissa spiced chickpea falafel       £12.50  
fruit and vegetable tagine, coriander yoghurt (v) 
 

lavender glazed duck supreme       £14.50 
creamed savoy cabbage, roasted parmentier potatoes  
and cherry sauce 

  
desserts 

 

chocolate tiramisu with baileys        £6.00                 
almond biscotti and coffee mousseline   
manuka honey crème brûlée                £5.50 
caramelised apple and cumin shortbread 
 

almond financier                            £5.00 
baby poached pear and salted caramel sauce     
 

homemade ice cream and sorbets       £5.00 
(3 scoops) please ask for today's selection  
 

selection of british cheese         £6.75 
grape and fig chutney with oat biscuits  
 

 

v - vegetarian      
 
Our kitchen uses many fresh, raw ingredients each day, if you have a  
particular intolerance or dietary requirement, please inform your waiter. 
 

where possible we buy british produce to support our farmers and  
ensure that all dishes are seasonal 

 
The RIBA restaurant is open between 12:00 and 15:00 Monday - Friday 
reservations  t: 020 7631 0467  e: restaurant@inst.riba.org 
 

 
 
 

polish specials menu 
 

starter 
 

‘barszcz czerwony’ 
cabbage and bacon soup, 

parsley and juniper  
£5.50 

 

‘terrine z dziczyzny’ 
marbled terrine of venison with port,  
green peppercorns and streaky bacon 

£6.00  
                                      

mains 
 

‘filet z sandacza z ziolami’ 
fillet of perch with herbed potato noodles 

and beetroot purèe 
£14.50 

 

‘vegetarianskie golabki’ 
stuffed cabbage leaves  

with rice, carrots and peas, 
red wine cherry sauce (v) 

£12.50 
 

dessert 
 

‘szarlotka’ 
ginger spiced apple cake  

served with vanilla ice cream 
£5.00 

 

‘kisiel’ 
fragrant satsuma rice pudding,  
raspberry and rosehip coulis 

£5.00 

  

 

sides (£2.50 per item) 

 

potato wedges 
 

steamed ratte potatoes in herb butter 
 

mixed seasonal vegetables 
 

mixed salad 
 

buttered savoy cabbage 


