
 

Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. 

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

Allergy Information available on request. 

  

Lunch Menu Thursday 8th February 

 

N I B B L E S  

 

Za’atar focaccia, sourdough and Ottolenghi cornbread 5.8 

Ottolenghi rosemary spicy nuts 5.5 
 

H O T  M A I N S  

From 12.00-14.30 

With a selection of two salads  

Grilled lamb kofta, butternut squash borani, Aleppo chilli oil and herbs 27.9 

Spiced sea bass with macadamia romesco, shaved fennel and curry leaf 27.9 

Spiced celeriac and tahini soup with za’atar pita chips  23.5 

M A I N S  F R O M  T H E  C O U N T E R  

With a selection of two salads 23.5 or three salads 26.5 

Char-grilled Loch Duart salmon with pickled daikon, beetroot and pomegranate salsa 

Char-grilled chicken with sesame, hazelnut and numbing oil 

Courgette, Chaat masala cashews and feta cakes with confit chestnut yoghurt 

                                                 Swiss chard quiche with basil, feta and pickled shallots 

S A L A D S  

Selection of three salads 19.5 or four salads 23.5 
 

Roasted aubergine with cumin yoghurt, Medjool date salsa and dried olives 

Green beans with jurot dressing, tarragon and pita chips 

Gochujang cauliflower with coriander salsa and lime soy yoghurt 

Rice with mushrooms, pomegranate and crispy sage 

Kale and yoghurt dip with candied orange and pumpkin seeds 

Roasted beetroot with pearl barley, coconut yoghurt and salsa matcha 

Roasted carrots with feta, cascabel chilli honey and oregano 

Char-grilled broccoli with chilli and garlic 

 

L I T T L E - L E N G H I S  

From 12.00-14.30 

“Green pasta” with pesto, peas and parmesan 10 

“Red pasta” with meatballs, tomato and parmesan 10 



 

                                                                                                       Full wine list available 

                                                                                                  All our soft and hot drinks  

                                                                                             are also available for takeaway 

H O T  D R I N K S  

Espresso  2.7 

Macchiato  2.9 

Double espresso              3.2 

Americano / Double macchiato   3.4 

Cappuccino / Latte / Flat white  3.7 

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

Iced Cappuccino / Iced Latte / Iced Americano 3.9 

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

Ottolenghi hot chocolate / Mocha  4.3 

Ottolenghi spiced oat milk tea  4.5 

English breakfast/Earl Grey / Spring green/  3.6 

Lemongrass and ginger /Peppermint 

Fresh mint                                                                       3.9 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S O F T  D R I N K S  S L 

Hildon still water 3.5 4.5 

Hildon sparkling water 3.5 4.5 

 

Lemonaid+ organic and fairtrade 300ml 5.2  

Ginger 

Lime 

Blood Orange 

Passionfruit 

 

J U I C E  

Daily Dose- Cold pressed juice 300ml 5.95 

May contain traces of nuts and celery 

Strawb - strawberry, apple, lemon, basil 

Rouge – beetroot, apple, ginger, aloe vera 

Black Lemonade - lemon, agave, activated charcoal 
powder 

Orange juice / Apple juice   5 

B E E R 

Unity Lager, Coalition Brewing, London            7.2 

Zen Pale Ale, Coalition Brewing, London                  7.2 

Blushing Bride, Coalition Brewing, London              7.2 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

C L I M P S O N  &  S O N S  

Climpson & Sons are pioneers in the evolving London specialty 

coffee scene. Their ambition is to continue sourcing, roasting        

and crafting the finest coffees from the heart of East London. 

Their range of espressos, blends and single origin beans reflect 

what they do: a boundless exploration into the possibilities of 

flavour. 

 


