
 
SET MENU 

2 COURSES FOR 10 – 3 COURSES FOR 12 
 

STARTERS 
	

spiced tomato soup w/ herbed chickpea bruschetta 
	

blythburgh organic pork terrine w/ tomato jam  
& sourdough toast 

 
thai squid w/ soy dressing, coriander & lime 

 
	

MAINS 
 

cod & crab fish cake w/ spinach, poached egg & hollandaise 
 

spring herb risotto w/ asparagus, courgette, carrots & ricotta 
	

steak frites: bavette steak w/ béarnaise, french fries  
& house salad 

	
lobster spaghetti: fresh lobster, bisque & vermicelli 

(£3.5 supplement) 
 

vietnamese salad w/ poached chicken, pickled vegetables  
& shredded cabbage 

 
 

DESSERT 
	

lemon posset jar w/ berry compote & short bread  
	

banoffee pie jar w/ dulce de leche 
	

chocolate & espresso mousse jar w/ praline crumb 
 

	

smoked edamame beans w/ 
lemon & sea salt 4.9 

 
polenta chips w/ aioli 

4.9  

sipsmith chiswick G & T 7 
 

campari & soda 6.5 
 

organic prosecco – 5 / 20 

appetisers
s 

mood adjusters 

 
buttered spinach 4.5  french fries w/ aioli 4.5 

 
slow roast tomato w/ feta 4.9 

sides 


