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Okonomiyaki kimchi & sprout fritters (GF) £9  Salt Beef Croquettes dill pickles & Swiss cheese, with £12
Whipped Tofu with chilli crisp & seaweed crackers (PB) £7  rye & caraway crumbs
Eggs coronation mayonnaise, curry chili crisp & £8  Chicken Kyiv Nuggets parsley & garlic butter £12
crispy chicken skin Steak Tartar with beef dripping hash browns & £16
Prawn & Boudin Noire Fried Wonton with bisque & lime leaf £9  cured egg yolk
Bowls
Black Dhal wood-fired paneer, chilli cured egg & spiced roast pumpkin served with garlic bread (V) £13
Roast Chicken Fat Kale Caesar roast chicken, kale, chicken fat caesar dressing, anchovy, croutons, egg, parmesan £14
Sushi Rice Bowl: brown sushi rice, Japanese aubergine, avocado, MSG crispy chilli pickled cucumber, - Miso salmon £16
shredded spring onion, pickled ginger, sesame seeds - Wood roasted tofu £13
Satay Rice Bowl: brown sushi rice, shredded cabbage, avocado, MSG crispy chilli pickled cucumber, - Poached chicken £16
shredded spring onion, pickled ginger, sesame seeds - Tofu £13
Plates
Chicken Schnitzel Lardo and Kimchi Fried Rice with a double crispy egg £14
- Plain with lemon £15 Giant Prawns with yuzu kosho butter sauce £16
- Kyiv with parsley and garlic butter £17 Roast Chicken with chicken sauce £18
- Holstein style with crispy fried egg, brown caper & £20 Bavette Steak with Fries

lemon butter & anchovies - MSG brandy and green peppercorn sauce £24
- All in — the Kyiv and Chicken Holstein £22 - beef fat and Bovril béarnaise £24

Ox Cheek Pie bone marrow for two £28

House Classics and Hot Sandwiches Sides
KFC Chicken Wings sticky gochujang sauce, chicken wings £11 Beef Dripping Fat Chips £7
with toasted seeds shredded spring onions - with beef fat and bovril béarnaise + £3
Korean Cauliflower Wings with cool ranch sauce £8.50 Robuchon-Style Pommes Purée £6
Dry Aged Rare Roast Beef Sandwich & French Dip £22 French Fries £6
with Fries
MSM Double Cheeseburger double patty, American cheese, £13.50 Sweet Potato Fries £7
pickles, fried onions, burger sauce. Add fries +£6 Courgette Fritti £7
Symplicity “Cheese” Burger a plant-based version of £12.50 Onion Rings £6
our famous burger. Add fries +£6 House Bitter Leaf Salad 6
Dessert
Baked Milk Gooey Chocolate Chip Cookie - served with vanilla ice cream £8
Banana Split with miso caramel roast peanut brittle, chantilly cream & hot chocolate sauce £8
Pineapple Foster roast pineapple flambé with rum caramel & coconut ice cream £8

Please inform staff of any allergies or intolerances, full allergen information is also available. Food is served until 10pm. Please note that we handle all types of allergens in our kitchen and

cannot guarantee no risk of cross-contamination. We add a discretionary 12.5% service charge to bills via table service - all service goes to our staff. Please note we only take card payments.
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Pizza
Marinara, tomato, garlic, oregano, basil, extra virgin olive oil (PB) L7
Margherita, tomato, mozzarella, extra virgin olive oil, basil £9
Napoletana, tomato, mozzarella, anchovies, capers, kalamata olives, garlic, oregano £12
Pepperoni & Hot Honey, tomato sauce, mozzarella, smoked pepperoni, jalapeno, hot honey £13
Truffle & Burrata, black truffle, mozzarella, mixed wild mushrooms & burrata £14.50
Butternut Squash & Blue Cheese, spicy squash base, fior di latte, stilton, radiccio, roasted squash £12
The Vegan, tomato, vegan feta, wild mushrooms, roasted peppers, roasted aubergines & olives £12.50
Four Seasons, tomato, fior di latte, black olives, prosciutto cotto, artichokes, mushrooms £13.50
Capra e Cipolla, tomato & caramelised onion sauce, fior di latte, goats’ cheese, ventricina spicy salami, rocket £13
Toppings and Dips
Whole burrata £5
Gluten Free Base £5
Garlic Aioli (V) £2.50
Spicy Pesto (PB) £2.50

All our pizza toppings are available as extras

Cocktails Wine by the Bottle

Espresso Martini £12.85 White

Climpson & Sons Midnight Oil Veralda, Malvazija Istriana, Croatia, 13.5% £41.40
Clover Club £11.70 Bodega Mustiguillo, Finca Calvestra, Spain, 13.5% £56.90
East London Liquor Company Gin, raspberry, lemon & aquafaba Anthologie de Marjosse, Cuvée Hirondelle, France, 13.5% £72.50
Daiquiri £12 Puligny-Montrachet, Alain Chavy, France, 13.5% £133.90.
East London Liquor Company White Rum, lime & sugar

Negroni £12.30 Red

East London Liguor Company London Dry Gin, Select Aperitivo, Bibi Graetz, Soffocone Di Vincigliata, Italy, 13.5% £72.40
Cocehi Vermouth di Torino Chateau de Saint Cosme, Gigondas, France, 14.5% £88
Margarita £12.60 Balfour Estate, This Septered Isle, England, 12% £87.80
Rooster Rojo Blanco Tequila, Blend Triple Sec, lime, served on the rocks Sparkllng

Paloma £13 Champagne Gobillard, Brut, France, 12% £65
Rooster Rojo Blanco Tequila, grapefruit juice, grapefruit soda, agave Coates & Seely, Brut Reserve, England, 12% £77.20
Bourbon Sour £13 Ken Forrester, Sparklehorse, South Africa, 12.5% £110
Evan Williams Black Label Bourbon, lemon, aquafaba, maraschino cherries Orange and Rosé

Bloody Mary £11.55 Inzolia Organic, Tenute Orestiadi, Italy, 12.5% £50
East London Liguor Company Vodka with our in house bloody mary mix. Gerard Bertrand, Art de Vivre Rosé, France, 13% £56.50

Please note 50% Soft Launch excludes Pizza & Drinks. Please inform staff of any allergies or intolerances, full allergen information is also available. Food is served until 10pm. Please note
that we handle all types of allergens in our kitchen and cannot guarantee no risk of cross-contamination. We add a discretionary 12.5% service charge to bills via table service - all service

goes to our staff. Please note we only take card payments.



