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SAMPLE LUNCH MENU 
 
 

Tuesday 3rd May 

S O U P  O F  T H E  D A Y   

Cauliflower, parsnip, cascabel chilli, cumin & smoked paprika soup 

Add a slice of cornbread or daily changing focaccia / 1.85 

M A I N S  

With a selection of two salads / 20.90 or three salads / 23.90 

Roasted chicken with ginger, turmeric and chilli 

Grilled Loch-Duart salmon with red pepper and sweet corn salsa 

Beef, mustard and cumin koftas with green chutney 

Courgette, peas and Manouri fritters with red pepper harissa yoghurt 
 

Roasted cherry tomato quiche with caramelised onion, goat’s cheese and spinach 

S A L A D S                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                          

Selection of three salads / 18.90 or four salads / 20.90 

Roasted aubergine with feta cream, roasted cherry tomato and crispy oregano 

Green beans and broccolini with dukkha, roasted onion, tarragon and chilli 

Char-grilled broccoli with chilli and garlic 

Roasted cauliflower with sour sherry, celery and smoked almond 

Crushed carrot with rose harissa, pistachio dukkha and labneh 

Mejadra rice with lentils and crispy onion 

Roasted butternut squash with tomato, ginger, crispy onions and pumpkin seeds 

Peas, broad beans, artichokes, wild garlic with red onion and pink peppercorn 

D E S S E R T S  

Flourless chocolate and rum fondant cake / 6.60 

Carrot and walnut cake / 6.40 

Pistachio and rosewater semolina cake / 6.40 

Orange and poppy seeds cheesecake / 6.80 

 Flourless coconut cake with chocolate ganache / 6.60 

Chocolate and almond cake with chocolate mousse and cacao nib brittle / 6.30 

 



 

Wi-Fi –                Ottolenghi_guest               Celeriac 

Prices are inclusive of VAT. 

Please let your waiter know if you have any food allergies. 

Single use menu, printed on recycled and recyclable paper  

 

 

 

S O F T  D R I N K S  

Hildon - Still / Sparkling water 

330ml / 2.95 

750ml / 4.25 

 

 

London Fermentary - Water Kefir 300ml    

“Raw, unpasteurized fermented drink packed with B Vitamins, minerals and enzymes” 

Lemon & Juniper / Hibiscus & Ginger / Chamomile & Honey / Apple, Beet & Ginger / 5.90 

 

 

J U I C E S  

Daily Dose, London - Organic British produce, cold pressed in Battersea 300ml / 5.95 

Dulce Verde - cucumber, apple, kale, lemon, mint 

Zenzero - apple, lemon, ginger, thyme  

O’Fresco- apple, carrot, lemon, ginger, turmeric 

Strawb- strawberry, apple, lemon, basil 

 

AJ - apple juice / OJ - orange juice /4.80 

 

Hot Shot / Turmeric / Cherry shot / 3.80 
   

  

H O T  D R I N K S  

(Large, soy milk, oat milk +60p) 

Espresso /  2.30 

Macchiato /  2.50 

Double espresso / Americano / Double macchiato /  2.90 

Cappuccino / Latte / Flat white / 3.20 

Ottolenghi Hot Chocolate / Mocha / 3.90 

Ottolenghi spiced oat tea / 4.50 

Fresh mint / 2.80 

 

Tea Drop  

"Expertly grown, highest quality hand-picked tea leaves designed to have a positive impact on well-being." 

English breakfast / Earl Grey / Spring Green / Rooibos / Chamomile Blossom / 2.80 


