
@RICHMONDHARBOURHOTEL

v vegetarian  •  va vegetarian option available  •  vg vegan  
R2R  50p from every sale of this dish will go to Room To Reward, a unique charity that utilises unsold hotel rooms to enable charities and communities to thank their dedicated volunteers with a well-earned short break.

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. 
 If you have any allergies, intolerances, or other dietary requirements, or if you require allergen information, please let us know before  

ordering. Adults require approximately 2000 kcal a day. A discretionary gratuity of 12.5% is added to the total bill and divided fairly  
between the team and independently from the business.

CHICKEN POPCORN  7 
Saffron aioli 340 kcal

SALT & PEPPER SQUID  7 
Tartare sauce, lemon 583 kcal

CHARGRILLED FLATBREAD v  5 
Oil and balsamic 352 kcal

VEGAN ‘NDUJA ARANCINI vg  6 
Basil mayo, lemon 467 kcal

STEAMED MUSSELS  10/17 
Cider, crème fraîche, served with  

warm crusty bread 306/624 kcal

PERI-PERI PRAWNS  14 
King prawns grilled with peri-peri  

and garlic 414 kcal

SEARED KING SCALLOPS  12  
Pea purée, smoked bacon, lemon 393 kcal

TWICE BAKED CHEESE SOUFFLÉ v  9.95 
Aged cheddar, cream sauce 516 kcal  
ADD SMOKED HADDOCK 37 kcal  4

TUNA CRUDO  10 
Violet beetroot, radish, pomegranate,  

honey soy dressing 518 kcal

AIR DRIED BEEF CARPACCIO  13 
Roquito peppers, avocado, rocket,  

olive oil 385 kcal

STARTERS

THE GATE CLUB  15 
Grilled chicken, bacon, hen’s egg, tomato, 

 lettuce, fries 628 kcal

SMOKED SALMON BAGEL  10 
Whole wheat bagel, dill crème fraîche 312 kcal

GRILLED CHEESE v  12 
Emmental, aged cheddar,  

red onion jam 672 kcal

SANDWICHES
12pm to 5pm

VEGAN BURGER vg  17 
Vegan patty, lettuce, herb mayo, fries 515 kcal

SMOKED TOMATO, SPINACH &                  
ROAD BEAN GNOCCHI vga  10/19 

Pecorino sardo 720 kcal

ROOIBOS INFUSED SEA TROUT  22 
With fennel citrus salad 414 kcal

FISH & CHIPS R2R   19.5 
Hand cut chips, mushy peas, tartare sauce 801 kcal

CLASSIC CAESAR SALAD va  12/19 
Hen’s egg, cos lettuce, brioche croutons, Parmesan 

282 kcal 

ADD A LITTLE EXTRA... 
CHICKEN 137 kcal 5  •  PRAWNS 199 kcal 5

BLACK RICE, GINGER &  
PAPAYA SALAD vg  14/20 

Creamy coconut dressing 388/682 kcal

HEIRLOOM TOMATO v  12/19 
Burrata, pink pickled shallots 371/722 kcal

CAPE MALAY MONKFISH & MUSSEL CURRY  25 
Yellow cinnamon and raisin rice 712 kcal

MAINS

FLAT IRON STEAK  21 
Skin on fries, thyme salt,  

watercress, peri-peri butter or  
peppercorn sauce 908 kcal

GRILLED PORK CHOP  24 
Slow-cooked ‘nduja beans,  

peach chutney 977 kcal

 
THE GATE HAMBURGER  15 
Brioche bun, lettuce, tomato,  

burger relish, fries 892 kcal 

ADD A LITTLE EXTRA... 
WEST COUNTRY CHEDDAR OR BLUE CHEESE 112/141 kcal  2 

MAPLE-CURED SLAB BACON 201 kcal  2

500G BONE-IN RIBEYE STEAK  39 
Served with fries and choice of sauce 1440 kcal  

Chakalaka 231 kcal  •  Peppercorn 201 kcal  
Béarnaise 397 kcal 

PERI-PERI CHICKEN FLATTIE  22 
Marinated and deboned half chicken,  

served with chips or salad 1123 kcal

GRILLS

THE GATE GREEN SALAD vg  5 
Avocado, cucumber, bib lettuce, house dressing 217 kcal

SLOW-COOKED ‘NDUJA BEANS  511 kcal  5

CHILLI BUTTER CORN RIBS vga 112 kcal  6

FRIES, THYME SALT v 225 kcal  5

HAND CUT CHIPS v 264 kcal  5

TENDERSTEM® BROCCOLI vg  6 
Chimichurri sauce 187 kcal

MAC ‘N’ CHEESE v 286 KCAL  6

SIDES

MILES MOSSOP WINE EVENT

WE ARE EXCITED TO BRING MILES MOSSOP TO THE GATE, FOR AN EVENING OF GREAT FOOD, WINE AND 
STORIES ON THURSDAY 26TH SEPTEMBER.

Formerly the head of wine at Tokara in Stellenbosch, Miles is one of the greatest winemakers of the new generation. 
Surfer and shark dodger, he also tells many great stories. We look forward to pairing a four-course dinner with his 

wonderful wines, including ‘Saskia’, ‘Max’ and ‘Kika’, along with a few surprises.

BOOK 
YOUR 

PLACE



WINE


