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SHARING BITES BURGERS

All burgers come with a side of chips

CATCH OF THE DAY OYSTER (GF) 6 ea
Served with mignonette, lemon CAVENDISH.BURGER. 23
and tabasco Beef burger with bacon jam,
American cheese, black peppercorn
mayo, mixed leaf salad and gherkin
BURRATA SALAD (V) (GF) 14
Pickled heritage tomatoes with
shallots, crispy capers and FRIED CHICKEN BURGER 22
herb-infused oil Fried chicken thigh, house spicy

mango chutney, ranch sauce,
mixed leaf salad and gherkin

GRILLED KING PRAWNS (GF) 16

Served with laksa sauce, PORK BELLY BURGER 22
whipped tofu with citrus and Slow roasted pork belly, lamb pate,
crispy shiso leaf daikon and carrot salad with house

sweet chilli sauce
RICOTTA AND BASIL FRITTERS (V) (GF) 8

With almonds, honey and lemon emulsion THE VEGAN BURGER (VE) 22
Redefine Meat ‘beef” patty, vegan

BEETROOT TARTARE (VE) (GF) 12 cheese, black peppercorn vegan

Salt baked and smoked mayo, mixed leaf salad and gherkin

beetroot, cashew cheese and
beetroot ketchup

SIDES

SERRANO CROQUETTES 12

oS oo cuutep mmoccout v
BUTTER, GARLIC AND CHILLI (V) (GF)

‘NDUJA AND TALEGGIO GYOZA 12 BATTERED ONION RINGS WITH 6

Served with house teriyaki sauce NIGELLA SEEDS  (GF) (VE)

WAFFLE FRIES (VE)(GF) 6
BEEF CARPACCIO ON 14
(V) (GF)
HOUSE FOCCACIA TRUFFLE PARMESAN FRIES 6
With black garlic emulsion CHUNKY FRIES (VE) (GF) 6
200 GOl ONTTE MIXED LEAF SALAD (V5) (GF) 5

CHARCUTERIE

THE CAVENDISH MIXED BOARD 70

Selection of all meats and cheeses

MIXED MEAT SELECTION 36 MIXED CHEESE SELECTION 38
Served with sourdough Served with tomato and onion chutney
Coppa 7 Crottin De Chavignol 8
Saucisson Bonnet 9 Taleggio 8
Cooked ham 8 18 Month Comte 8
Chorizo 6 Delice de Bourgogne 9
Duck Rillette 8 Blue Di Capra 10

Vegetarian (V) Vegan option (VE)

Prices are inclusive of VAT. A 12.5% discreﬂonory service chorge will be oppl/'ed to the bill. If you have any diefory requirements, please speok to a
member of staff and we will be hoppy to he/p. A//ergen information is available upon request.
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