
group dining menu 
2 courses for 27 | 3 courses for 35 

smaller  
green oil gyoza 
pan fried dumplings, crispy green chilli oil, ginger teriyaki

courgette samphire carpaccio 
whipped mascarpone, preserved lemon, sesame za’atar

shiitake & chestnut mushroom croquettes 
umeboshi mayonnaise, plum ketchup 

medium 
green amok  
fragrant cambodian spiced coconut curry, lemon grass stir fried 
aubergine & greens, heirloom carrot daikon, five spice tofu,  
coconut rice

zucchini lasagna bianca 
pan-finished, cherry tomato scarpariello, oregano-toasted 
seeds, salad 

mallow house burger 
signature fried plant chick+n, amba pickle glaze, roast pepper 
taktouka, pimento mayo, brioche bun, pickles, lemon pepper fries 

afters 
crème brûlée 
vanilla custard, thyme poached apricot, 
apricot coulis, lemon snap

chocolate caramel layered mousse cake 
rich chocolate ganache & salted caramel mousse, burnt orange tuille

pistachio raspberry tart 
pistachio crust, raspberry curd, raspberry coulis, vanilla mascarpone
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