
 

 

Lunch 
12pm to 2.30pm 

 

Nibbles 

Bread and butter 216kcal 4 
Grilled Domat olives 56kcal 3.95 

Pecorino truffle mixed nuts 318kcal 4 
 

Plates 

Salad of endive, pear, walnuts, Cashel Blue dressing 228kcal (V) 11 
Baby gem lettuce, roasted garlic dressing, capers, lemon (VG) 288kcal 9 / 354kcal 13 

add grilled chicken or prawns 198kcal 5 / 55kcal 6.50 
Chicken liver mousse, quince jelly, pickled shallots, London sourdough 594kcal 10 

Risotto of peas, broad beans and mint 506kcal (VG) 16.50 
Seared seabass fillet, red mustard leaf, radish, green herb dressing 349kcal 27 

8oz Flat Iron, brown butter, chestnut mushrooms, roasted wine tomatoes 432kcal 30 
Smoked salmon, horseradish cream, grilled sourdough, pickles 226kcal 15 

Aged beef burger, caramelised red onion chutney, spicy aioli 540kcal 16.50 
 

Sides 

One for 5, two for 9 
Grilled tenderstem, lemon, chilli 32kcal (VG) 
Roasted carrots, London honey 110kcal (V) 

Herbed potatoes 99kcal (VG) 
Green salad 86kcal (VG) 

 

Desserts 

Rhubarb panna cotta 356kcal (VG) 10 
Pink Lady apple pie, caramel and cinnamon ice cream 461kcal (V) 10 

Paxton and Whitfield cheese, chutney and crackers 286kcal (V) 16 

	
	

A discretionary service charge of 12.5% will be added to your final bill. We’re a cashless venue. All prices include VAT.  

Adults need around 2000 kcal a day. For those with special dietary requirements or allergies 

who may wish to know more about the food or drink ingredients used, please ask for a manager. 


