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Parsley, Baguette
802 kcal - 14

STARTERS FOR THE
White Onion & Cider soup TABLE
Gruyere Croutons, Chive Oil Caesar Salad H de F .
664 kcal - 9 Pickled Anchovies, Cos Romaine, omemade Focaccia |
Aged parmesan, Croutons S, d(Vg)
638 kcal - 10 'moked Rosemary &
~House Cured Salmon Add Chicken +7 Sea Salt
Pickled Cucumber, Beetroot, Dill, 644Kcal - 5
Creme Fraiche, Soda Bread
328kcal - 14 Steak Tartare
28 Day Dry Aged, Pickled Radish, 1 Padron Peppers (Vg)
Shet A diMitssels Smoked Avocado Mayo, Melba 91lkcal- 5
Creamy White Wine Sauce, Chilli Toasg |
e Ll e 001 Ce, g 579 keal - 16

—

22.5pp

Corn-Fed Free-Range Chicken
21-Day Dry-Aged Pork Ribeye

28-Day Dry-Aged Whole Ribeye -sup. 7

Carné a Trois -sup. 7

Featuring all three of our meats

All our roasts are served with Duck Fat Roast

Potatoes, Cauliflower Cheese,

Puddings, a variety of vegetables and
Marmite & Bone Marrow Gravy.

THE CITY ROAST ]’
:

and Yorkshire
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MAINS
Bavette Steak SIDES
30 Days Dry Aged, Herb Sautéed Potato,
2 Rich Yolk Eggs, Chimichurri South Place Cheeseburger
1036 kcal - 25 Two beef patties, Applewood Mac n Cheese
Cheese, Lettuce, 805 kcal - 8
Roast Seabass Red Onion, Mushroom Ketchup
Artichoke Puree, Romanesco Sauteed 1604kcal - 20 Green Beans
Girolles, Crispy Kale 140 kcal - 6.5
202Kcal - 24
Red Lenlt_ilasai'gpnit(nga) il Ragu Koffman Fries
Chicken Milanese e 804 kcal - 6
: . Mozzarella
Herb & Parmesan Breaded, Rich Yolk Fried 750 keal - 18

Egg, Pickled Anchovy Butter, House Salad
1390 kcal - 26

( M I [ 1 l% Your lifestyle loyalty programme,
" access outstanding incentives &

= rewards
l )( D] l ) Discover more at evolvcollection.com

A discretionary £1 has been added to your bill to help support our
charity partner Ecologi.

Ecologi is a social enterprise that helps people and businesses reduce
their carbon footprint and fund climate projects.

,-f_’ Heritage Tomatoes
v i,y 38kcal - 6
-

Vg - Vegan | V - Vegetarian - Adults need around 2000 kcal a day.

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease.

Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates
where dishes ‘may contain’ an allergen.

Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free
dishes.

Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies.

A discretionary 15% service charge will be added to your total bill. Prices include VAT




