
 
 
 
 
 
 

  
  

  

 

 

 

Please let your waiter know if you have any food allergies 
Service not included. Discretionary 12.5% service charge will be added for parties of 6 and over. 

 
 

 

 

Sample lunch menu 

 

 

 

HOT MAINS with a selection of two salads £22.80 

Cabrito goat kofta with ajo blanco, spicy tomato and spring onion salsa 

Pan fried Cornish hake with salmorejo and sumac red onions 

 

 

MAINS with a selection of two salads £18.80 or three salads £21.60 

Seared English fillet of beef with mustard, horseradish and rocket sour cream 

Char-grilled loch Duart salmon with tomato and caper salsa  

Sweetcorn and feta cake with date and parsley yoghurt 

Smoked bacon quiche with sautéed leeks, parmesan and thyme 

Cherry tomato and goat’s cheese quiche with caramelized onion and thyme 

 

  

SALADS selection of three salads £16.50 or four salads £18.70  

Roasted aubergine with spiced tomato yoghurt, green chilli and coriander  

Char-grilled broccoli with chilli and garlic 

Gujarati green beans and grilled runner beans with pickled cucumber, peanuts and coconut  

Roasted celeriac with parsley pesto, beluga lentils, Roquefort and hazelnuts 

Kale and freekeh with soy mushrooms, pickled shallots and buckwheat brittle 

Roasted cauliflower with pickled mustard seeds, sour cream and rocket 

Little gem and courgette with mint dressing, red onion and feta 

Butterbean mash with zhoug, padron peppers and crispy pita 

 

 

BREAD selection of breads with olive oil £4.50 

 

 
 


