
Simple Pleasures

Marinated olives, lemon, garlic & rosemary (pb)

Rosemary & chilli mixed nuts (v)

Padrón peppers, chilli oil & smoked rock salt (pb)

Olive tapenade, grissini bread sticks (v)

Wild mushrooms, smoked tofu & truffle (pb) 

Heritage beets, marinated in yuzu, tender stem broccoli & almonds (pb)

Mulled wine cured salmon, horseradish crème & rye

Crispy egg, Comté velouté, baby spinach & brioche (v)

Maple glazed chicken, chilli & satay sauce 

Cornish yarg croquettes, fig jam (v)

E x p r e s s  L u n c h  M e n u
T u e s d a y  -  F r i d a y

Desserts

Chocolate fudge & poached blackberries (v)

Roast peach, vanilla posset (v)

All produce is prepared in an area where allergens are present. For those with allergies, intolerances, and special dietary
requirements, please ask your Event Organiser. 49-50 St John's Sq, London EC1V 4JJ Phone: +44 (0)20 7324 4401

A n y  3  d i s h e s  f o r  £ 1 9

(v) - Vegetarian     (pb) - Plant based


