
TASTE OF MILDREDS SHARING MENU 
38.0 per person / for 2 people minimum

rainbow pickles 
fragrant crunchy seasonal pickled vegetables

taktouka whipped mascarpone 
lemon whipped soft cheese, moroccan roast pepper salad

salsa macha hummus 
candied pine nuts & pumpkin seeds, smoky peanut chilli oil,  
pickled guindilla pepper

grilled pita bread 

za’atar padron peppers  
scorched mild green peppers, wild thyme & sesame seasoning, tahini dressing

kim chi gyoza  
pan-fried dumplings, house kim chi, sweet gochujang sesame dip 

arancini rosso 
crunchy coated risotto balls with smoked paprika mushrooms, garlic aioli,  
chipotle ketchup

harissa patatas bravas  
triple cooked potato, red chilli harissa dressing, garlic aioli 

mojo verde chick+n skewers 
coriander lime plant chick+n, courgette white bean warm salad,  
smoked sweetcorn mole

lemon pilau 
toasted chana basmati rice

charred aubergine bharta  
warm smashed aubergine with masala spiced onion and tomato

chocolate peanut butter fudge
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NOUGHTIES no alcohol

pink citrus spritz 
everleaf marine, artisan pink citrus tonic, grapefruit 10.0

sakura pomegranate cosmo  
everleaf mountain, cherry blossom infusion, pomegranate, citrus 10.0

coco key lime 
coconut, lime, agave 10.0

COCKTAILS
apricot almond old fashioned  
four roses bourbon, briottet apricot liqueur, almond, bitters 12.0

sassy summer cup  
sassy calvados, sassy rosé, summer fruits 12.0

strawberry rhubarb margarita  
el tequileno blanco, cointreau, lime, strawberry rhubarb shrub 12.5

gooseberry elderf lower spritz  
sapling vodka, gooseberry liqueur, elderf lower, artisan soda 12.0

lychee rose martini 
gin by mildreds, lychee, rose, lime 12.0

orange tarragon negroni  
135 hyogo london gin, savoia orancio, luxardo bianco, bitters 12.0

cucumber melon daiquiri  
dropworks white rum, briottet melon, lime, cucumber  
lemongrass sharbat 12.5

grapefruit hibiscus paloma  
banhez mezcal, ancho reyes liqueur, grapefruit, lime, hibiscus infusion 12.5 
make it low abv with pentire adrift

Not all ingredients are listed on the menu. Scan the QR code for full allergen 
information. There may be a risk that traces of all allergens can be found in any dish. An 
optional service charge of 12.5% will be added to your bill for the benefit of all our staff.

ALL OUR DISHES & DRINKS ARE PLANT-BASED

ask the team for our full drinks list and wine menu


