
     
 
 
 

 
 
      

 

Charcuterie board – salami Milano, chorizo, Parma ham, salami Napoli, olives, Cornichons,  19 

            chutney & fresh bread 

Satay chicken with a crispy sesame salad*           6.5 

Olives, hummus & flatbread (v)         6 

Goose rillette, toast, date & fig chutney          6.5 

Grilled halloumi, spicy tomato dip & flatbread (v)        6  

Grilled squid, chilli, lime, baby leaf & buttermilk aioli*                                                                        6.5 

Chicken liver parfait, sourdough toast & caramelized red onion chilli jam                                                      6.5 

  

Creamy chicken, bacon & leek pie with new potatoes & spring greens     12 

Leek & goat’s cheese tart with potato salad and mix leaf (v)                                                                    12   

Pan-fried salmon, quinoa, beetroot, peppers & cherry tomatoes with a horseradish cream*  15  

Seasonal risotto, wild garlic, leeks, rainbow chard, peas, radicchio & mascarpone (v) *   12 

Whole rack of baby BBQ back ribs, hand cut chips, slaw & salad      18 

Fish & chips – Sambrook’s beer battered cod, mushy peas, tartare sauce                   13.5 

Roundhouse beef burger, mature cheese, bacon, chips & Russian dressing     13.5 

Bavette steak, grilled tomato, hand cut chips, baby leaf salad                  17 

8oz Rib eye steak, Portobello mushroom, hand cut chips, salad, grilled tomato     20 

(All steaks come with a choice of either peppercorn or blue cheese sauce) 
 

Hand cut chips / French beans * / Mixed leaf salad *                                                  All sides (v)    3.5  

  

Blueberry Bakewell tart with vanilla ice cream (v)        6 

Chocolate & peanut butter brownie, vanilla ice cream* (v)                     6 

Strawberry Eton mess (v)                       6 

Sticky toffee pudding & vanilla ice cream* (v)              6                       

Cheese selection – golden cross goats cheese, Brighton blue & West Country cheddar   9  

                               

 

Espresso Martini     9 

                        

                          Old Fashioned                            8.75 

Roundhouse Bloody Mary              8.5 Dark ‘n’ Stormy    8.5

Negroni      8.75 Amaretto Sour    8

 
 
 
For allergy information please ask a member of staff. Items with a (*) do not contain gluten. For tables that are predominantly eating and receive     
table service, an optional 10% is payable as service charge at the customers discretion. All gratuities are shared amongst the staff. 



     
 
 
 

 
 

 

Coming up next at The Roundhouse… 

Father’s day - Sunday 18th June 

We cannot wait to celebrate our Popp’s and this year we are 

designing a mouth-watering father-friendly set menu. We also want 

to make your day out even more memorable and so we will have our 

own in-house photographer going around taking family portraits 

that we will then email to you. Come in with your best smile and 

don’t forget to book in advance!  

 

Beast & Bordeaux Every Wednesday 
  Two mains & a bottle of fine wine from £39. Trade up to a 

bottle of Bordeaux finest & enjoy a different fine variety of prime 

cuts every week. Each week we will have two steaks and an 

additional two specials to choose from. With the fine French wine 

you won’t find a better Wednesday night in the South West. 

 

 

The Roundhouse Pub Quiz Monday 8pm 

Our famous Quizmaster Tom Kerevan will test your knowledge and 

entertain you in equal measure every Monday night while we keep you fed 

and liquored. There is a cash prize for the winners and a bottle of decent 

wine if you come 2nd last so there is always something to play for. 

 

 

H E L P  U S  B U I L D  O U R  

I N S T A G R A M  

 M E N U
Just upload a pic of your meal and tag @roundhousesw18 to get a FREE DESSERT for the table  

#RHinstagrammenu 

info@theroundhousewandsworth.com     020 7326 8580     www.theroundhousewandsworth.com 

mailto:info@theroundhousewandsworth.com

