
PDR

SHARING MENU £45

N I B B L E S

Focaccia/ Olives/ Cured meat  ( £5 Supplement per person) v

vg

vg - vegan v - vegetarian 

This menu is subject to changes. We operate a busy kitchen incorporating the use of nuts, shellfish and ingredients containing gluten so therefore cannot

guarantee the complete absence of traces of these or any allergens in your food. Please be sure to share any dietary requirements with our staff. 

A discretionary service charge of 12.5% will be added to your bill. 

We only accept card payments

8 Stoney StREET, London Bridge SE1 9AA @arthurhoopers arthurhoopers.co.uk

Padron peppers

Beetroot, basil pesto, pistachio, feta

Burrata, samphire, chilli, garlic, almonds

vv

l A R G E  P L A T E S  ( C h o o s e  o n l y  2  o f  t h e  f o l l o w i n g  f o r  t h e  t a b l e  t o  s h a r e )

Onglet steak, wild mushroom ragu (£5 supplement per person)
Seabass, slow-roast tomato salsa, rocket sauce
Hispi cabbage, romesco, butter bean stew
Baked aubergine, salsa verde, bitter leaves

S I D E S  ( C h o o s e  2  o f  t h e  f o l l o w i n g  f o r  t h e  t a b l e  t o  s h a r e )

Chard, tahini, chilli

Red cabbage slaw, chilli, mascarpopne

vg

v

D E S S E R T S  ( C H o o s e  2  o f  t h e  f o l l o w i n g  f o r  t h e  t a b l e  t o  s h a r e )

Poached pear, fig jam, thyme shortbread

Vanilla panna cotta, pochaed rhubarb, hazelnuts

Cheese selection (£5 supplement per person)

Sharing food and sharing pleasure is one of the greatest powers of eating.

 Embark on a culinary journey through the vibrant colours and bold flavours of the Mediterranean. 

vg

S M A L L  P L A T E S  ( C h o o s e  o n l y  3  o f  t h e  f o l l o w i n g  f o r  t h e  t a b l e  t o  s h a r e )

vg

v

Patatas Bravas                                           

v

v

Meatballs, tomato sauce, parmesan

vg

v

vg


