
All prices are inclusive of VAT. A discretionary service charge of 12.5% is added to all food & beverage items. We can cater for any dietary requirements with prior notice.

B o w l  F o o d 
£ 9  e a c h

C o l d 
Heirloom tomato and burrata sa lad, basi l  pesto,  seeded cracker  V

Hummus w ith crudités and f lat  bread VG

Praw n cockta i l ,  Mar ie rose sauce, sa lad leaves G F

Buddha bowl,  qua i l  egg,  broccol i ,  qu inoa , courget te,  ca r rots ,  pick led onion G F/ V

Gri l led chicken Caesa r sa lad, pa rmesan shav ings,  creamy Caesa r dressing, croûtons

Niçoise sa lad, f ine beans,  qua i l  egg,  ol ives ,  tomatoes,  new potatoes French dressing G F /  V 

Seared tuna and spiced cucumber sa lad G F 

Greek sa lad, cher r y tomatoes,  cucumber,  bel l  peppers,  red onion, vegan fet a ,  ka lamata ol ives VG/G F

�

H o t
Miso cod, pak choi ,  soy,  sesame, steam g inger 

Coconut yel low cur r y,  jasmin r ice,  coconut cr isps VG

Pea r isot to,  vegan fet a crumb, pea tendr i ls ,  semi-dr ied tomatoes VG/G F

Aubrey’s g rass-fed steak and chips,  béa rna ise sauce G F

Lamb tag ine, Moroccan couscous,  toasted a lmonds, cor iander,  pomegranate 

Fish & chips,  breaded goujons w ith chunky chips and t a r t a re sauce

Spicy ch icken Karaage,  spr ing onion, ch i l l i ,  sesame seeds 


