NIBBLES

GORDAL PICANTE OLIVES
Lemon, Thyme
$4.75

SMOKED ALMONDS
©4.75

BAKED CIABATTA LOAF
Garlic, Lemon Butter
9595

SALADS

ASIAN BEEF SALAD
Sesame, Soy, Cashew Nuts
Small 13.25 | Large 19.00

BURRATA + HERITAGE TOMATOES
Lemon Garlic Oil &
Small 8.5 | Large 15

SET LUNCH MENU

2 COURSES FOR 20 OR 3 COURSES FOR 24
MONDAY - FRIDAY
Ask your server

JOIN US FOR

SUNDAY ROAST

2 COURSES FOR 24 OR 3 COURSES FOR 28

EVERY SUNDAY
from 12pm

Adults need around 2000 kcals a day. Please inform your
server of any allergies or intolerances before you order.
Unfortunately it is not possible to guarantee that any
product is 100% free from any allergen due to the risk of
cross contamination. Meat and fish may contain shell or small
bones. Vegan food may be cooked using the same equipment
as non-vegan food.

A discretionary 12.5% service charge, shared entirely with
the team, will be added to your bill.

*Contains alcohol and cannot be consumed by guests under
the age of 18.

@ Vegan 0 Vegetarian

APPETIZERS

SEARED KING SCALLOPS RED PEPPER HUMMUS JAMMY CHICKEN
THERMIDOR Marinated Chickpeas, Smoked LOLLIPOPS
Spinach, Grilled Ciabatta Seeds, Crisp Flat Bread Chilli Jam
14.75 $®725 8

BUFFALO CAULIFLOWER “WINGS” KING PRAWN “PIL PIL”
Sriracha, Ranch Dip Small 10.5 | Large 19
08

63RD+IST BURGER FRIED SALT BEEF PLANT BASED GO GREEN + LOVE
Swiss Cheese, Crispy CIABATTA CHICKEN TACOS BURGER
Onions, Chipotle Mayo, Pickles, Ranch Slaw, Slaw, Guacachili, Guacachili, Chipotle Mayo,
House Fries American Mustard, Pickled Red Onions, House Fries
16 Potato Puffs Potato Puffs ®16
Gluten-free available 16 ®15
upgrade to house fries to 2.5 upgrade to house fries to 2.5

............................................................................................................... GRILLS ...............................................................................................................

Our British steaks are grass-fed and traditionally matured for up to 35 days for exceptional depth
of flavour and hand cut by expert Butchers at Donald Russell. All steaks come with House Fries,
Roasted Vine Tomatoes + Mushroom

120z NEW YORK STEAK TOPPERS
STRIP STEAK
34 GARLIC, CHILLI KING PRAWNS 8.5
SEARED KING SCALLOPS 12.5
807 FILLET STEAK ADDITIONS
36 PEPPERCORN SAUCE 2.25
GARLIC + LEMON BUTTER 2.25
60z FLASH GRILLED CHIMICHURRI SAUCE 2.25
RUMP STEZA;K BONE MARROW BUTTER 2.25
BEARNAISE SAUCE 2.25
GRILLED BASS HADDOCK, SMOKED CHICKEN SAFFRON RISOTTO
Broccolini, Tomato, SALMON +LEEK FISHCAKE PARMIGIANA Wood Fire Roasted
Chilli, Plant Based Bacon, Fried Egg, Vermouth Green Salad, House Fries Peppers, Gremolata,
Garlic Lemon Butter Mustard + Chive Cream, Plant Based Greek-Style
21 House Fries 16 Cheese
21 ®19
GREEN BEANS & HOUSE FRIES GREEN SALAD
SUGAR SNAPS or TATER TOTS Mixed GI‘EEHS, HerbS,
Lemon, Herb Oil ®4.25 Green 011’ Lemon
$5.25 ®5.25
LOADED PEPPERONI FRIES PLANT BASED BACON LOADED FRIES

or TATER TOTS or TATER TOTS
Pepperoni Crumb, Chipotle Mayo, Chilli Confit Garlic Mayo
5.75 ©5.75

BRUNCH

Ask your server

TOAST & PRESERVES
Butter, Strawberry Jam & Maple Syrup
94,5

MINI PASTRIES STACK
or CROISSANT STACK
o7

BREAKFAST CIABATTA ROLL
Choose from:
Grilled Smoked Bacon 7.5
Grilled Cumberland Sausage 7.5
or Hens Egg @ 7.5

SMASHED AVOCADO
Toasted Ciabatta & Poached Eggs
910.5

EGGS BENEDICT
Soft Poached Eggs, Crispy Bacon,
Toasted Muffin, Hollandaise Sauce
10.5

EGGS FLORENTINE
Soft Poached Eggs, Sautéed Spinach,
Toasted Muffin, Hollandaise Sauce
910.5

EGGS ROYALE
Soft Poached Eggs, Smoked Salmon,
Toasted Muffin, Hollandaise Sauce
10.5

TRADITIONAL FULL BREAKFAST
Dry-Cured Bacon, Premium Pork Sausage,
Black Pudding, Mushroom, Tomato,
Potato Rosti, your choice of egg

12.75

FULL PLANT BASED BREAKFAST
Plant Based Bacon, Sausage, Mushroom, Tomato,
Tater Tots, Greek-Style Cheese
$12.75

DESSERTS

BAKED NYC BOOZY BERRY +
CHEESECAKE MERINGUE SUNDAE
Oreo Raspberry Aviation Gin Compote,
Ripple Cream, Pumpkin Seed Granola
Raspberry Sorbet, 98.5
Chocolate Sauce
065 ESPRESSO MARTINI
CHOCOLATE
MOLTEN CHOCOLATE TRUFFLES
LAVA TART Kahlua + Stolichnaya
Caramalised Orange, Karamel Vodka,
Bourbon Syrup, Vanilla Whip
Vanilla Whip 08
96.5
SELECTION OF ICE
AFFROGATO* CREAMS + SORBETS
Pedro Ximenez, Vanilla Ask your server
Ice Cream, Espresso 6.75

975



