
 

  

 

 

"Welcome to Hyde Park Garden, a restaurant nestled within royal parkland - a place that holds a special meaning for me, having grown up in a small basement flat nearby. For years, those childhood memo ries lay quietly dormant, until a photoshoot in the 

park opposite reignited them. During that shoot, I took a moment to pause and absorb the sights, sounds, and sensations around me - and suddenly, it all came flooding back. As a child, Hyde Park was my playground. I got into all sorts of mischief, from 

sneaking into the boathouse to being fished out of a fountain. 

So, when you look around, know that this isn’t just a peaceful and picturesque setting, for me, it’s a place brimming with no stalgia and a deep sense of home. " – Heston  

 

 

 

 

 

 

  

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LARGE PLATES  

Isle of Wight Tomato Salad    34 
Smoked goats curd, crouton, lavender, honey 
 

Salad of Courgette 36 
Ricotta, peas, lemon 
 

Chips and Fish      40 
Triple cooked chips, minted peas, seaweed tartare     
 

Roast Cornish Fish    Market price 
Brown butter, capers, samphire 
 

Hereford Beef Ribeye 60 
Sauce vert or Peppercorn sauce 

SIDES  

Perfectly Imperfect Triple Cooked Chips 8 

Seasonal Greens  8 

New Potatoes  8 

Leaf Salad 8 

 

COFFEE  

Espresso                 7            Double / With Milk           8 

Matcha Latte        14                                      Strawberry Iced Matcha       16 

 
 
TEA  SELECTION                                                                                 9 
 
Assam Second Flush  Silver Needle White Tea 
 
Lemongrass & Ginger   Whole Rose Buds 
 
Fresh Mint  Jasmine Pearls 
 
 

HYDE  PARK GARDEN ICED TEA                                                     12 

 Golden Assam Twist                                                                     
 
Jasmine Essence                                                                            
 
Hibiscus & Blackcurrant Fizz                                                                                                                                         

SNACKS  

Gordal Olives 7 

Sourdough & Butter 8 

 
 
CAVIAR     

                             
Oscietra (30g)      170                     

Platinum (30g)      190                    

Beluga (30g)        390 

Served with blinis and chive crème fraîche 
 

 

PORTHILLY OYSTER  

Natural  6 each 
Shallot mignonette 
    
  

 

 

 

CHIPPY TEA                        130 for two 

 

Our Chippy Tea menu is a nostalgic nod to the great British chippy, 

reimagined with Heston’s twist. Served feast style and designed to be 

shared. 

 

Sourdough & Butter 
 

Beer Battered Haddock 

Triple cooked chips, lemon salad, seaweed tartare, chippy dip, minted 

peas, pickled quail eggs, ‘Reading sauce’ pickled onions 
 

Tipsy Cake  

Spit roast pineapple 

 

Tea or Coffee 

  

 

DESSERTS  

Strawberry Crust  20 
Orange blossom yoghurt, compressed strawberries, strawberry sorbet 
 

Sticky Toffee       20 
Caramel sauce, dates, walnut ice cream 
                                     
Eton Mess 20 
Chantilly cream, meringue, strawberry 
 

Millionaire Tart                                               20 
Chocolate ganache, salted caramel 
                                              
Tipsy Cake                                              35 
Spit roast pineapple 
  
Mandarin Cake Shop Selection                                                    50 
    
Sorbet selection 5 each 

                                                               
  

 

 

SMALL PLATES  

Hay Smoked Salmon  25 
Lemon dressing, sorrel 
  

British Cheese  30 
Chutney, grapes, crackers 
 
Coronation Chicken Roll     30 
Apricot, tarragon, almond 

Native Lobster Roll    36 
Vanilla Marie Rose, baby gem, fennel 

Truffled Egg Roll    28 
Quail egg, black truffle, chives 

Meat Fruit                                                                                  35 
Mandarin, chicken liver parfait, grilled bread 
 
Truffle                                                                                        35 
Truffle, mushroom parfait, grilled bread 

 


