
BUMPKIN i s a l l about 
authentic, seasonal British food. 
We search the corners of  the 
British Isles to bring you the 
best sustainable produce and 
recipes, lovingly prepared by 
our talented chefs. 

NIBBLES 
  
Selection of Assorted Olives  V 4 50  
House Roasted Nuts  V 3 50  
Selection of Bumpkin Artisan Bread  V 4  

TO START 
 
 
 

 

 

Chicken Liver Parfait  7 
served with red onion jam and toasted brioche 

Devilled Whitebait with tartare sauce  8 50 

 

Dingley Dell Baby Back Ribs  9 50  
with sweet and spicy glaze   

 

Chase Vodka & Dill-cured Salmon  9 50 

served with pickled carrot, horseradish cream 
and crispy bread 

Honey-roasted Beetroot Tarte Tatin & 
Goats’ Cheese Fritter  V  9 
served with watercress salad 

Homemade Seasonal Soup of the Day  6 50 

served with Bumpkin artisan bread 

Our indoor charcoal BBQ oven creates a 
smoky and delicious taste, while bringing out 
the real flavour of the dishes.  All served with 
hand-cut skinny fries or leaf salad.  
 
Free-range Grilled Boneless Chicken  18 

Lamb Chop  17 

Dingley Dell Baby Back Ribs  18 

with sweet and spicy glaze 

28-day Dry-aged 10oz Hereford 
Ribeye Steak  25 

Add a Sauce  2 
Peppercorn | Mushroom | Red Wine  

FROM BRITISH WATERS, 
FARMS & FIELDS 
  
Market Fish, Catch of the Day  MP 

Grilled Sea Bass Fillet  21 
with leek, sautéed oyster mushrooms, 
new potatoes and a red wine & thyme sauce 

Confit Duck Leg  18 
with spiced red cabbage, carrot purée and 
a red wine sauce 

Pearl Barley Risotto  V  15 
with wild mushrooms, semi-dried tomatoes 
and creamy Sussex Charmer cheese 

Oven-roasted Butternut Squash  V  15 
filled with quinoa, goats’ cheese, toasted pine nuts 
and served with smoked-paprika coulis  

Bumpkin Winter Salad  V  10 
with mixed leaves, lentils, pear, blue cheese, 
walnuts and honey mustard dressing  

Add Free-range Chicken  5  

BUMPKIN BBQ 
‘BERTHA’ SPECIALITIES  

Cornish Yarg & Tomato 
Fire Bread  V  8 
a Bumpkin favourite, baked in our 
‘Bertha’ indoor charcoal BBQ oven 



BUMPKIN SPECIALS 
  

Ask your server for our chef’s daily specials. 

SIDES  
 
Hand-cut Skinny Fries  V  4 50 

Sweet Potato Fries  V  5 

Herbed-mashed Potatoes  V  4 

Macaroni Cheese  V  6  

Black Cabbage  V  5 

Baby Salad Leaves  V  4 
with tomatos and served with 
mustard dressing  

Buttered Spinach  V  4  

Classic Bumpkin Fish and Chips  16 
with smashed minted peas 

 
 

 

Turner & George 7oz Beef Burger  15 
with hand-cut skinny fries  

 

PUDDINGS 
  
 

Warm Apple Charlotte with raisin and rum custard  V  7 

Chocolate Crème Brûleé with sour cherry compote  V  7 

Caramelised Lemon Curd Tart with raspberry sorbet  V  7 

Selection of Jude’s Ice Cream (3 scoops)  V  6 50 

Selection of Three British Cheeses served with house chutney, pear and biscuits  V  9  

BUMPKIN CLASSICS 

      Bumpkin’s Exclusive,  Award-winning 
Pork, Apple & Black Pudding Sausages 

with Mash  16 50 

created by our very own Chef Bernard, our 
sausages are made from the finest British 
meats and achieved a Gold Award for Best 
Innovative Pork Sausage. Served with 
whole-grain mustard mash, onion rings and 
red wine gravy 

 
(BPEX / Agricultural and Horticulture Development Board) 

Add  
Aged Cheddar cheese 1 50  

Bacon 2 	  

Bumpkin’s Award-winning Sticky Toffee Pudding  V  6 50 
with Jude’s salted caramel ice cream  

BUMPKIN . 
SOUTH KENSINGTON 

102 Old Brompton Road  |  London SW7 3RD  |  0207 594 4944  | reservations@bumpkinuk.com 
@BumpkinLondon  |  www.bumpkinuk.com 

 
Please ask to see our detailed allergens and intolerance information if you have any dietary requirements. 

An optional 12.5% service charge will be added to your bill.  Prices include VAT at the current rate. 

Pie of the Day 
ask your server for today’s selection 

	  


