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A 10oz Rib Eye Steak,  
Béarnaise Sauce, Garlic 

Mushrooms & French Fries 16.50 
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HATS INDOORS! 
Wear a hat 4 dinner 

Tuesday night   
2 receive a 

complimentary 
Troubadour Hat Dessert              

263-267 Old Brompton Road 
LONDON SW5 9JA 

Telephone 020 7370 1434 
www.troubadour.co.uk.  

February / March  2008 

 
k “T

he ornam
ents of a house are the friends w

ho frequent it.” R
alph W

aldo E
m

erson 

                     HORS D’OEUVRES 
Fresh Soup of the Day 
Houmous with Pitta Bread 
Soup and Baguette (lunch only) 
Ciabatta Grill: spinach, field mushroom, 
tomato and grilled goats cheese 
Pumpkin, Peanut & Chilli Dip with 
Pitta bread 
Troubadour Paté with melba toast  
 

4.75 
5.95 
6.50 
7.95 

 
5.95 

 
6.95 

 

Troubadour Vegetable Soup  
Taramasalata with Pitta Bread  
Bruschetta 
Deep Fried Calamari & Garlic 
Mayonnaise  
Classic Welsh Rabbit: Cheddar & Leek 
on Wholemeal Bread.      Add a 
poached Egg on the top 95p or Bacon  
Ramekin of Olives  

4.00 
5.95 
5.25 
6.95 

 
5.00 

 
1.50      
2.15 

                SPECIALITIES                
Troubadour T-Bone Steak, 12oz Steak, Chunky Chips & Beef Baste  
Troubadour Omelets, 3 filling, Salad & Fries or Toast (extra fillings 1.00) 
Brompton Burger; 8oz Beef, Salad, Fries, with Cheese 1.10 with Bacon 1.50 
Salmon & Cod Fishcakes with Salad, Fries, Tartar Sauce  
Grilled Chicken Escalope with Asparagus and Hollandaise sauce 
Eggs Benedict with Ham or Smoked Salmon or Spinach 
Vegetarian Lasagna, with a mixed salad 
Bangers & Mash & Onion Gravy 
Vegetarian Bangers & Mash with Onion Gravy  
Vegetarian Burger with salad & sweet potato chips  
Troubadour Classic Fish & Chips 
Penne Pasta: Tomato & Herb 7.25 Salmon & Vodka 9.25 Bolognaise 8.75 
 
 

17.95 
8.45 
9.95 

11.95 
9.95  
8.25 
8.95 
8.95 
8.50 
8.95 

12.50 
 
 
 
 
 

VEGETABLES & POTATOES  

Bowl of Fries 3.25, Mashed  Potatoes 3.00 
French Beans 3.25,  Mushrooms 3.25,  Spinach 2.75   

Tomato Salad 4.50, Green Salad 2.75, Bread & Butter 2.25, 
Potato OR Sweet Potato Wedges with sour cream & sweet chili sauce 3.25,  

 

“Rabbit Festival”;  Vegetarian Salad Extravaganza 9.95 

Grilled Salmon OR Chicken Caesar Salad, with coddled egg 13.45/12.45 

Santa Fe Shrimp Salad;  Avocado , Prawn & Lime 9.50 
Classic Salad Nicoise  7.95 

BREAKFAST (Available from 9am to 3pm)           

Full House Breakfast; 2 eggs, Sausage, Bacon, 
Tomato & Toast 

7.25 Anti Heart Attack ; Fresh Fruit, 
Greek Yoghurt, Honey, Toast 

7.75 

Lady Muck’s ; Smoked Salmon & 2 Eggs  
on a Muffin/Toast 

7.25 Mushrooms or Baked Beans or 
Grilled Tomatoes on toast  

4.25 

The Reviver;2 eggs, 2 sausage, bacon, beans, 
mushrooms & fries 
Porridge; Banana & Toast  

9.45 
 

4.24 

Hippy Crunch ;  Mighty Muesli, 
Greek  Yoghurt & Honey  
Bacon Buttie (in a bun) 

4.25 
 

4.25 

Vegetarian Full House: 2 eggs, Tomato, Baked 
Beans, Mushrooms, Toast & Vegetarian Sausage 

7.00 2 Boiled Eggs & Soldiers 
 

3.00 

Two eggs on a muffin or toast 4.25 Breakfast pastries from 2.35 

  Choose how you want your free-range, English eggs prepared: fried, scrambled, poached or boiled. Extras are available upon request. 

Platter for Two:  
The Troubadour Trio  11.95 

Houmous, Taramasalata &  
      Pumpkin Peanut & Chili Dip  
      with Pitta Bread & Crudités

PUDDINGS 

 

A discretionary 12.5% 
Service Charge  

will be added to your bill. 
Thank you for visiting—

please come again! 

 
Crème Brulée           4.45 
Apple Crumble with vanilla ice cream       5.25 
Belgium Waffle with chocolate ice cream & choc sauce      5.95 
Fresh Fruit Salad          5.95 
Brownie & ice cream         5.25 
Banoffi Pie          5.25  
Sticky Toffee Pudding with Toffee Sauce        5.25 
Pannacotta with home made caramelized fruit       5.25 
Cheese Plate: Three Cheeses with Biscuits & Celery     8.45 

Reserve one of our intimate spaces:  
The Shackleton Room, Gallery or Club for 

your next private party from 12 to 120 
guests. Alternatively ask for information 

about staying in The Garrett!  
Please contact Alice@troubadour.co.uk.  or 
visit our website @ www.troubadour.co.uk 
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Half a Roast Chicken with Sage & 
Onion Stuffing, Roast Potatoes, 

Vegetables,  Gravy & Bread Sauce 
13.95 

Ask what’s going on in our live  
Music Club downstairs or Gallery 

upstairs, or visit our website @ 
www.troubadour.co.uk.   
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Please ask your waiter or 
waitress for details of our 

Daily Specials 



Troubadour Coffees & Hot Chocolate                     Iced Coffee           3.25  
Single Espresso/ Noisette/ 
Americano/Macchiato  

1.60    Double Espresso 1.85 Double Espresso with 
Milk (Hot or Cold)  

 
1.85        

Filter Coffee   1.85 Filter Coffee with milk  
“Flat White” 

1.85 Hot Chocolate    
Café Mocha 

2.45 
2.55     

Café Latte 2.15 Cappuccino 2.05 Irish Coffee (Jameson) 6.50 

Decaf Latte 2.15 Decaf Cappuccino 2.05 Café Royale (Armagnac) 6.50 

The Angelucci family have been blending coffee on Frith St, next door to the Bar Italia, in Soho, for nearly 100 years. 
We use their Mokital blend for our espresso and our decaf.  “Mokital; an evening’s pleasure but a morning’s necessity” 

    Union Roasters provide our delicious Fair Trade Guatemalan estate filter coffee and Numi Organic Teas & Teasans                                                    
 

Organic Teas & Teasans from Numi                                         
Pot of Tea for One 1.95 Pot of Tea for Two 2.95 

 

Morning Rise: Breakfast Blend of Black Teas  Monkey King: Jasmine Green Tea    
Aged Earl Grey: Italian Bergamot Black Tea  
Berry Black: Fruitea Darjeeling Black Tea  

Golden Chai: Spiced Assam Black Tea    Chinese Breakfast: Yunnan Black Tea  
Simply Mint: Moroccan Herbal Teasan   Red Mellow Bush: Rooibos Herbal Teasan 

Sweet Meadows: Camomile Lemon Myrtle Herbal Teasan     
 

Builders Tea – Traditional black tea   1.75         Iced Tea  2.95      
Troubadour 

Wines, Spirits 
& Cocktails 

We have an  
additional list of 

wines, champagnes 
spirits & cocktails 
which are excellent  
examples of their 

type. 
 Please ask to see 

  our list . 

 Fruit Juices & Soft Drinks 
Fresh Orange Juice 2.50 Fresh OJ & Cranberry 2.30    

Bensons Fresh Apple Juice  2.50  Grapefruit / Pineapple 1.95 
Tomato / Cranberry / Mango / Passion Fruit 2.00   
Troubadour Fruit Coolers 3.25 (no dairy) 

Fresh Fruit and Fruit Juice, blended with Crushed Ice: 
 Banana & Pineapple / Mango & Nectarine / Melon & Passion fruit   

 Non-alcoholic Cocktails: 2.95 Virgin Mary / The Troubadour  
 Hildon Mineral Water : Still / Sparkling 33cl  1.95 / 75cl  3.00  

Coke / Diet Coke; 33cl  1.95  Milk 1.25 
    Fentimans: Traditional Lemonade / Ginger Beer / Shandy   2.45 

Firefly Tonics 2.95  
Chill Out : Blackcurrant, Redcurrant & Cinnamon   

Sharpen Up: Grapefruit, passion fruit & Yerba Mate   
Health Kick: Blood oranges, Manuka honey & Ginger    

Wake Up: Red grapes & peaches, green tea & Siberian Ginseng  
Before The Fall - Green Tea Detox/Pomegranate Anti Ox/

Elderflower Restore   2.95 

Wines of the Month 
Chateau Lavanau, 2005 Blanc Sec, Cotes de Duras, France 

A delicious blend of 80% Sauvignon Blanc, 20% Semillon.  
An ideal wine to accompany salads & chicken dishes.  

Isabelo, Pinotage/Cabernet Sauvignon, 2004,  
Wines of Western Cape,  South Africa (Fair Trade) 

The ripe fruit and structured acidity of the Pinotage grapes are enhanced by the intense  
blackcurrant characters of the Cabernet with a long lingering finish.  Excellent with Steaks! 

Small glass (175ml)  4.30 Large glass (250ml)  5.85 Bottle (75cl)  17.00  

Talking Water 
Lager & Cider (33cl bottles)       

Budvar (Czech Republic) 3.50  
Pilsner Urquell (Czech Republic) 3.75 

Brahma Beer (Brazil) 3.75 
Leffe Blonde / Brune (Belgium) 3.95  

Sheppy’s Somerset Cider (England) 3.95 
Hirter Privat Pils (Austria) 50cl btl 4.95 

Cocktails & Spirits 
Bloody Mary / Pimms 5.50/16.00 per jug 

 Many more cocktails available   
- please ask to see our list! 

Our Spirits are served in 50ml double 
measures unless singles are requested. 

"Who loves not wine, women & song remains a fool his whole life long.”  Martin Luther (1483-1546) 

"T
here is nothing w

hich has yet been contrived by man, by w
hich so m

uch happiness is produced as by a 
good tavern or Inn." S

am
uel Johnson 

WINTER 
WARMER! 

 

MULLED 
WINE 

 

Glass 3.95  
Jug 16.00  


