Sunday specials

SW16 Bar & Kitchen All cuts supp'L'ied from J.ones the
Butcher in Herne Hill
SUNDAY MENU | From 12pm Sharing Trio | 60
beef, lamb, and porchetta with
Snacks seasonal greens.
Cote de Boeuf | 55
Truffle & pecorino mixed nuts | 5 Ribeye | 28
Mixed olives | 5 both served with cabbage,
Foccacia | cherry tomato, oregano | 5 potatoes, and gravy

Goats cheese croquettes | smoked paprika emulsion | 6

Maldon oyster | yuzu, ponzu, pomegranate or jalpeno gazpacho, wild garlic oil | 3.5ea
Parma ham & figs | 5

Wild boar salami & cornichons | 4

Marinated Cantabrian anchovy fillets | garlic, chilli, lemon zest | 4.5

Starters

Pickled oyster mushroom | coconut lece de tigre, pepper, peas, broad beans, courgette| vg |8
Grilled asparagus |confit shallots, feta crumble, cured egg yolk | v | 8

Whipped cod’s roe | breakfast radish, music bread, smoked paprika, herb oil | 8

Cured stone bass | yuzu & ponzu dressing, wild garlic emulsion, blackberries, biber | 12
Beef carpaccio | mushroom ketchup, artichoke, capers, mustard, truffle mayo, parmesan | 12

Burrata & heritage tomato |pickled strawberry, walnuts, jalapeno gazpacho, music bread| 9.5

Roasts

All roasts come with seasonal greens, maple glazed carrots and celeriac puree
alongside infinite roast potatoes, yorkshire puddings & gravy.

Salt marsh lamb rump | wild garlic, mint | 25

28 day aged Scottish beef striploin | english mustard, rosemary | 25
Dingly Dell farm porchetta | sage, fennel seed | 22

Norfolk black corn fed roast chicken | lemon, thyme | 20

Wild mushroom & beetroot wellington |18

Sides

Truffle polenta chips | miso mayo | 6

Heirloom tomato & shallot salad | chardonnay vinegar | 6

Mixed leaf salad | rocket, cherry tomato, baby spinach | 6

Grilled hispi cabbage| burnt onion puree, crispy shallot, lime crema | 6

Thick cut chips | 6

Please make us aware of any allergies . We cannot guarantee our menu is suitable for those with severe allergies. 12.5%
discretionary service charge is added to all bills. This goes directly to the team. Please be aware we are a cashless venue.



