
the rUBens 
the young royalS’ table

a special menu for our young lords and ladies (under 12)

Curated with care, this menu brings a sprinkle of fun, a dash of royalty, 

and a whole lot of deliciousness - just across from Buckingham Palace.

the Crown Jewels of snaCkinG
Perfect for little starters or light appetites

the gardener’S pot (Vg) 9
A colourful treasure of fresh veggie sticks served with hummus and guacamole for dipping

royal SWeet potato FrieS (Vg) 9
Golden and crispy, with ketchup and mayonnaise to dip like a true gourmet

golden FiSh gouJonS 9
Lightly breaded bites of fish with a herby dip - fit for a little duke or duchess

palace Scrambled eggS & toaSt SoldierS 9
Fluffy scrambled eggs served with crispy toast fingers for dunking delight

mini Flatbread knightS (gFo) 9
Grilled lemon and yoghurt chicken tucked into soft flatbreads - the Queen’s Guard’s favourite!

the royal Banquet
Served with your choice of royal sides: 
Fries, creamy mash, mushy peas, creamed spinach, seasonal vegetables, or crisp mixed salad

little Shepherd’S pie 19
A comforting classic of beef and fluffy mash, just like Nanny used to make
Lentil & mushroom version available (VG)

the paSta palace (gFo) 19
Choose your favourite pasta shape: spaghetti, penne or fusilli. Then crown it with:
Tomato & Basil (VG) - light and lovely
Primavera (VG) - packed with garden greens
Bolognese - hearty and rich

claSSic palace burger 19
Juicy beef in a brioche bun with lettuce, tomato, caramelised onion and secret sauce

beyond burger (Vg) 19
A plant-based version for our green-hearted royals, with all the trimmings

royal mac & cheeSe 19
Bubbling, creamy macaroni in a golden cheese sauce - a true comfort crown jewel

bea tollman’S SeSame Fried chicken 15
A beloved crispy treat from our Founder’s own recipe book - crispy, tender, and unforgettable

baked Salmon & couScouS 19
Delicately oven-roasted salmon served with fluffy couscous - light, healthy and noble

cheeSe & tomato piZZa 15
A personal-sized pizza with a royal topping of your choice: 
Roast chicken, pepperoni, or mixed peppers

toaSted SandWicheS From the toWer (Vgo) 15
Grilled to perfection with your choice of ham & cheese or tomato & cheese

 (V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GFO) Gluten-free option available

 A favourite signature dish of Mrs T, our Founder and President.

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.



the english grill
the young royalS’ table

a special menu for our young lords and ladies (under 12)

Curated with care, this menu brings a sprinkle of fun, a dash of royalty, 

and a whole lot of deliciousness - just across from Buckingham Palace.

CrowninG Glories
Sweet finales to end your royal feast

aVocado broWnie (Vg) 9
A rich, fudgy chocolate brownie made with creamy avocado, served with a scoop of 
seasonal sorbet

chocolate mouSSe 10
Light, airy, and irresistibly chocolaty - a spoonful of royal delight

Fruit JeWelS (Vg) 10
A fresh, colourful platter of seasonal sliced fruit, like a treasure chest of nature’s sweets

ice cream Sundae 10
Create your own royal masterpiece with scoops, sauces, and sprinkles

yoghurt & SeaSonal compote 10
Creamy yoghurt layered with a swirl of sweet seasonal fruits

the royal Scoop trio 10
Choose any three:
Ice Creams: Vanilla, Chocolate, Strawberry
Sorbet (VG): Raspberry, Mango, Lemon

refreshments from the royal Gardens

kingSdoWn mineral Water 6
Still or Sparkling 

coca-cola/diet coke/coke Zero 7

lemonade 5

JuiceS 6
Orange, Apple, Pineapple, or Cranberry

the rubenS Signature hot chocolate 9
Served with a homemade chocolate truffle - warm enough for a walk down the Mall!

 (V) Vegetarian | (VG) Vegan | (VGO) Vegan option available | (GFO) Gluten-free option available

 A favourite signature dish of Mrs T, our Founder and President.

Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements.
Prices include VAT at the current standard rate. A service charge of 15% will be added to your final bill.


