
V e g e t a b l e
Sage & chestnut stuff ing V

cranberry

"N'Duja" arancini VG

basil

Shiitake mushroom parfait V 

brioche

Heritage beetroot & feta tart VG/GF 

F i s h
Sea bream ceviche taco GF

cucumber, lime

Home House f ish pie
tartare sauce

Crispy tiger prawns
Marie rose

V e g e t a b l e
Wild mushroom & truff le 
gnocchi VG 

Burrata V/GF

pumpkin, golden raisin

Spicy tofu poke bowl VG/GF

edamame, sesame

F i s h
Shellf ish cocktail GF

prawn, crab, Marie rose

Yellowfin tuna tartare GF

avocado, ponzu

Hot smoked salmon GF

new potato, dill 

Home House f ish & chips
tartare

M e a t
Serrano ham croquette
aioli

Buttermilk fried chicken slider
avocado, ranch

Smashed burger slider 
American cheese, pickles

S w e e t
Milk chocolate & hazelnut 
donut 

Salt caramel choux bun

Carrot cake VG/GF

M e a t
Braised beef bourguignon GF 

potato purée

Crispy lamb belly GF

smoked aubergine, mint

Gochujang popcorn chicken
sesame

C a na p és

For any al lergy or intolerance information 

please ask a member of staff.

V - Vegetarian 
VG - Vegan
GF - Gluten Free

A 15% discretionary service charge wil l be 
added to your bil l .

Al l price inclusive of VAT.

2 0  P O R T M A N  S Q U A R E ,  M A R Y L E B O N E ,  L O N D O N  W 1 H  6 L W

4.5 each	
Minimum order of 10 per person for a minimum party of 15.

9.5 each	
B ow l  Fo o d


