
MIDTOWN
A LA CARTE MENU

STARTERS

Soup of the Day
Served with Bread Rolls (G,V)

£4.95

Ham Hock and Pea Soup
Served with Bread Rolls (G,M,D)	

£4.95

Grilled Halloumi Cheese, Chick Pea, Cherry Tomato and Mint 
Salad, Honey and Yoghurt Dressing (D,G,V,L) 

£6.50

Pressed Smoked Trout and Haddock Terrine, Aioli, 	
Confit Lemon and Grabiche Dressing (F,G,M)

£7.45

White Crab and Chive Salad, Avocado Salsa 
and Summer Herbs (S,F,D)

£7.25

Strawberry, Pine Nut, Shallot and Mixed Seed
Paprika Dressing (D,H,S,V,G,N) 

£6.95

Thai Beef Salad with Marinated Mouli and Pepper Salad,
Lime and Coriander Dressing (M) 

£8.25 

Goats Cheese and Heritage Beetroot Salad,	
Black Olive Soil and Olive Oil Sorbet (V,D)

£7.45

MAINS
Grilled Chicken Breast with Peas, Broad Beans 
Pomegranate and Artichoke Salad (H,M)

£15.95

Greek Style Lamb with Mixed Beans
Spinach and Harissa Dressing (M,D)

£18.50

Fusili Pasta With Trumpet Mushrooms, Roasted Peppers
Rocket and White Wine Sauce (D,G,V)

£12.95

Sweet Potato and Trumpet Noir Terrine
with Spiced Tempura Cauliflower Morel Cream Sauce (V,D)

£17.45

Hot Home Smoked Salmon, Salmon Tortellini, Grilled 
Asparagus, Cockle and Pink Grape Fruit Dressing (F,G)

£17.45

Spring Green Risotto
Stilton and Grenola crunch (V,N,G,S,D)

£12.95

Pan Fried Sea Bream, Leek and Smoked Haddock Fish Cake 
Poached Hens Egg, Chive Butter Sauce (F,D,G)

£17.25

Duo of Pork. Pork Fillet with Parsley Crust, Pork Belly Nugget, Pear 
Purée Celeriac and Savoy Cabbage Roulade, Red Wine Jus (M,D)  

£18.50

SIDE ORDERS
French Fries (G)

Steamed Tender Stem Broccoli
Roquette and Parmesan Salad (D)

Buttered New Potatoes and Mint (D)
Mixed Leaf Salad (H)

Special Vegetables of the Week
£3.25 each

DESSERTS

Allergen Advice
(V) Vegetarian (H) Healthy Option (F) Fish (M) Meat (D) Dairy (S) Seeds (N) Nuts (SF) Shellfish
(C) Crustaceans (G) Gluten (L) Locally Sourced From the Bee Hive Honey Shop in Clapham 

For Any Allergen Advice Please Speak To Your Server.  All Prices Include V.A.T.  
A Discretionary 12.5% Service Charge Will Be Added To Your Bill.  

Please Note That some Ingredients May Change without Warning Due To Availability

Deconstruction Black Forest Gâteau
Black Cherry Purée, Warm Chocolate Cake, Cherry 
Brandy Sorbet (V,D,G)

£6.75

Banana Parfait Split 
Caramelised Banana and Honey Comb (V,D)

£6.75

Strawberry and Raspberry Eton Mess
Clotted Cream Ice Cream (V,D)

£6.75

Selection of British Cheese
Home Made Chutney and Oak Biscuits (D,V,G,N,S)

£7.00

Rhubarb and Stem Ginger Crumble
Home Made Custard (D,V,G) 

£6.50

Oreo, Mascarpone and Chocolate 
Syllabub (V,D,N,G)

£6.50

Fresh Home Made Fruit Salad (H,V) £5.95

Selection of Ice Cream or Sorbets (V,D,N,S) £5.95

GRILL

Grilled Rib Eye Steak (M,D)	 £18.50

Grilled Baby Chicken Spatchcock (M,D) £18.50

Grilled Lamb Cutlets (M,D) £19.50

Grilled Rainbow Trout Fillet (M,D) £16.50

SAUCES
Bearnaise Sauce (D), Sauce Choron (D), 

Garlic Butter (D) or Red Wine Jus
each £2.25

All Served with Sautéed Mushrooms, 
Watercress Salad and Chunky Hand Cut Chips

Inclusive and Voucher Packages £5 Supplement Per Person Will Apply


