SET LUNCH MENU

2 COURSES £30 | 3 COURSES £35
AVAILABLE SUNDAY TO FRIDAY UNTIL 5PM

STARTERS
Creamed cauliflower soup, truffle dressing, crouton v
Goat's cheese mousse, roast pumpkin, balsamic onions, seeds v

Beetroot cured Scottish salmon, pickled cucumber, dill mustard dressing gf

MAINS

Roast celeriac, wild mushrooms, black cabbage, truffle sauce pb, gf

North Sea cod, new potatoes, creamed leeks, preserved lemon gf

Olive fed Yorkshire Wagyu burger, American cheese, pickles, brioche bun
Caesar salad, grilled chicken, soft hen's egg, Parmesan

DESSERTS

Sticky toffee pudding, butterscotch sauce, vanilla ice cream v
Mango, passion fruit pavlova, coconut, whipped cream v, gf
Dark chocolate torte, honeycomb, Chantilly pb

v vegetarian | pb plant based | gf gluten free

All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Please let our team know if
you have any allergies, and for full allergen information please ask for the manager. 8 St. Martin's PL, London WC2N 4JH
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