5VOM,/7 C(H’UV\? M E@NUAL 2 courses £24 / 3 courses £32

we work c€o$e@ with iw()e/yedenf favmers, growers and bakers — Erifisa—gmwn /yw&es,
'('o*fu gﬂn&(b«aﬂ(e in &m&(on 7(V'0M ngaN'C Soduﬂ {760!%5, SOuV.o{)omg& {ermenfepf *fot’ 48 F»OMVS in
Lertfordsbire, and olive oif £rom #Hf»—gewmﬁon growers in. catalonia

SfﬂerVS choose one

glazed handmade dumplings, chilli miso, sesame, cucumber & ginger pickle
arancini alla vodka, chorizo, tomato cream, black olive dust

pear & chicory waldorf salad, blackberry, pecan, pomegranate molasses

mAins choose one

gochujang tofu, clean bean tofu, kimchi rice, tenderstem broccoli, mushrooms
beetroot tikki burger, cabbage thoran, green chutney, lemon pepper fries

oyster mushroom & hispi shawarma, sweet potato, chipotle, romesco,
rich charred gravy

afeSSerS choose one

sticky toffee pudding, apple, butterscotch, vanillaice cream
*20p from every sticky toffee pudding goes directly to spread a smile

white chocolate tiramisu

wif& f&amks fo our /yma()ucers — ceem» ¥>mn, K.oa(meo()oof ,S, Seven Seea()eu(,
[>e€a2u, imqm'];q 7[000()5, qum{y@'ciqu mw() W:'M Kﬂrvesf

@mildredsrestaurants | mildreds.com

all our food and drink is plant-based. please tell us about any allergies. our kitchens have no nut-free
or gluten-free areas, so traces may be present. a discretionary 12.5% service charge supports our staff.



