
 

 

 

J U B I L E E  M E N U  
 

1 9 5 0 ’ S  

Coronation chicken salad, mixed leaf and Heirloom tomato £30 

1 9 6 0 ’ S  

King prawn cocktail, classic Marie Rose sauce £18 

1 9 7 0 ’ S  

Salmon Gravad Lax, crème fraiche, cucumber, caviar and lemon £19 

1 9 8 0 ’ S  

Chicken liver paté, country sourdough and pickles £18 

1 9 9 0 ’ S  

The Goring beefburger, onion rings, pickles and relish £26 

2 0 0 0 ’ S  

The Goring lobster omelette, triple cooked chips £34 

2 0 1 0 ’ S  

Grilled Cornish plaice, Hollandaise, Nathan’s wedges and fennel slaw £28 

 

Please, let your waiter know if you have any dietary preferences, allergies or intolerances.  
Prices include VAT. An optional 12½% service charge will be added to your bill. 

 

G O R I N G  C L A S S I C S  
 

Longhorn beef short rib croquettes, Horseradish mayonnaise £12 
 

The Goring Caesar salad £15 
add organic chicken £22 

add lobster £28 
 

Heritage tomato salad, black olive, basil and burrata £19 
 

St Enodoc asparagus, Hollandais and bitter leaves £15 
 

Classic club sandwich with French fries £22 
 

Fish goujons with chunky tartar sauce £18 
 

Plate of smoked salmon and Cornish crab £32 
 

Selection of three or five British cheeses, chutney & crackers £14/£21 
 

Selection of continental cured meats & charcuterie £20 
 

French fries & Parmesan £7 
 
 

C A V I A R  
Served with lemon blinis & traditional garnishes 

 
Oscietra  30g £86  50g £141 

 
Golden Oscietra 30g £116  50g £181 

 
Beluga  30g £290  50g £487 

 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

T H E  J U B I L E E  M E N U   

O N  T H E  V E R A N D A  

 
 

This summer we are celebrating Her Majesty’s 70 years  
as Monarch.   

We have taken the opportunity to dig deep into our archives to 
produce this celebratory menu. 

 
 

Each of the dishes featured appeared on our menus here at The 
Goring during one of the seven decades The Queen has been 

on the throne. 
 
 

We hope you enjoy this trip down memory lane as you delve into 
these iconic dishes from our long and varied history. 

 
 

The first dish was created for The Queen’s Coronation with 
ingredients from around the Commonwealth.  The perfect 

summer dish. 
 
 

The final dish was on our first menu here at The Veranda when 
we opened it in 2019 with Nathan Outlaw 

 
 

 

 


