
 

 
Our Bistro Menu changes regularly; dishes may vary. This is a limited menu and as such we cannot guarantee to be able to 

cater to all dietary requirements. If you have an allergy or any dietary requirement; please speak with a member of the 
team who will be happy to assist.   

Please note: A discreConary 10% service charge will be added to your bill. 
 

 

 
March Bistro Menu 

2  £20 

3  £23 

 
avai lable lunch Monday – Fr iday  

and unt i l  6 .30pm Monday – Thursday  

 

salted anchovies, lemon, good olive oil  -  12 
Usher’s Bakehouse classic sourdough, whipped butter  -  4 

Valencian salted almonds  -  5  
baby gordal olives – 5 

Piquillo peppers, za’atar - 6.5 

grilled leeks & ricotta on toast, soft-boiled egg  
smoked mackerel Waldorf salad 

pork shoulder, puy lentils, salsa verde  
parsley risotto, goat’s curd, chicory 

fine beans, Dijon & tarragon dressing  -  6  
maple roast carrots  -  6 

truffle & Parmesan fries  -  5.5  

chocolate pot, crème fraîche, salted almonds  
brown bread & earl grey parfait, orange sauce 


