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Ca l or i e s

We always endeavour to manage the unintentional presence of allergens through potential cross-contact; however, we cannot guarantee that any of our foods are allergen-free or suitable for those with allergies. Please speak with our trained
team about allergens. (v) Vegetarian, (ve) Vegan, (1) Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or products, (10) Celery or products, (11) Mustard or products, (12)
Sesame seeds or products, (13) Sulphur dioxide or products, (14) Lupin. A discretionary service charge of 12.5% will be added to your final bill. All prices are inclusive of VAT at the current rate

EASTER SUNDAY LUNCH
12 - 3pm

TO START

Carlingford No. 1 oysters (5) single 5.75
Kaffir lime mignonette half dozen 29.5

Potato & onion seed sourdough (1,3,9,12) (v) 5.5
Whipped butter, fennel pollen

Gordal olives (1,2,13) (v) 6

Salt & pepper cashews (1,2,12) (v) 6

Smoked paprika corn ribs (ve) 9
Lemon, pimento chilli aioli 

FOR THE TABLE

Tomato & basil soup (3,9,13) (ve) 12.5
Roasted tomato, sourdough bread, whipped butter

Goldstein London smoked salmon (3,7,9,13) 20
Shallots, capers, rye bread, salted butter

Lishman’s Yorkshire charcuterie (1,2,3,10,12,13) 16
Seasonal selection of cured meats, cornichon, capers, sourdough

Buttermilk fried chicken (3,6,8,9,10,11,12) 13
Sriracha & lime yoghurt

Pine nut hummus (1,2,3,6,8,9,12,13) (v) 12
Crispy chickpeas, pickled carrot, cucumber, seeded crackers

Marinated heritage beetroot (1,3,8,9,12,13) (v) 12
Whipped barrel aged feta, maple vinegar

Beef tartare (1,3,6,10,11,13) 16
Pickled trompette, black garlic, sourdough crisp

MAINS

Scottish trout (7,9,13) 30
Verjas & dulce sauce, sea herbs

Cacio Pepe tortelloni (3,6,9) (v) 21
Ricotta & pecorino, black pepper

Fried fish sandwich (3,6,7,10,11,13) 23
Old Bay mayo, Koffman’s fries

Booking Office cheeseburger (3,6,9,10,11,13) 25
St. Pancras sauce, smoked bacon

SIDES

Baby gem lettuce (1,3,6,8,9,13) (v) 8/14
Balsamic onions, sun dried tomato, Dijon & herb dressing, 
crispy seeds

Koffman’s skin on fries (ve) 6
Rosemary salt (add truffle & Parmesan +5 supp)

Cornish potatoes (9) (v) 6
Garlic & herb butter

Roasted golden beetroot (10,13) (v) 8
Chimichurri, toasted sesame

DESSERTS

Sticky toffee pudding (3,6,9,10,11,12) 10
Vanilla Ice cream

Amaretto cheesecake (1,3,6,8,9,11,12,13) 10
Plum compote, almond brittle

Vanilla crème brûlée (6,9) 10 

Selection of seasonal British cheeses (1,3,9) 16
Apple & cider chutney, Neal’s Yard crackers

SUNDAY ROAST

All served with – Braised red cabbage, crispy roast potato, carrots & parsnips, 
Yorkshire pudding (3,6,9,10,13)

Slow roasted Southwest shoulder of lamb, garlic rosemary and 
thyme jus (10,13) 35

Roasted free range chicken, sourdough bread sauce (3,9,10) 32

Wild mushroom & seed pudding, black garlic, 
caramelised onion gravy (1,2,3,8,13) (ve) 28


