a la carte served, until 1opm

FOR THE
TABLE

SMALL
PLATES

TODAY’S
SPECIAL

MAIN
COURSE

SIDES

DESSERTS

Grilled flat bread, nduja oil or wild garlic & basil pesto 7

Porthilly oysters au natural, cider apple, shallot vinaigrette (ng) (each) 4.5

Seared king scallops, garlic & herb butter, pangrattato 12.5

Breaded halloumi, Louisiana hot sauce, lemon mayo (v) 8

Korean fried chicken, spring onion, sesame seeds 8.5

Salt & pepper squid, chilli, spring onion, roasted garlic aioli 9.5

Sweetcorn chowder, crisp smoked kernels, toasted focaccia (vg) 8

Chorizo & Applewood cheddar croquettes, paprika mayo 9.5

Burrata di Puglia, roasted butternut squash, chilli, sage, lemon & herb oil (ng) 10

Heritage beetroot carpaccio, English plum & pecan salad (vg/ng) 9

Mushroom Bourguignon, baked polenta & crispy parsnip (vg) 16

Chicken schnitzel, fennel & rocket salad, parmesan, fried Burford brown egg 18.5

Pan roasted salmon fillet, crushed new potato, samphire, beurre blanc (ng) 19

Double Smash burger- 30 day dry-aged chuck & rib beef patty, double cheese, onion, pickles, skin-on fries 17.5
Butternut squash & spinach tagliatelle, toasted almonds, salsa verde /vg 16.5

Steak, oyster, mushroom & Guinness pie, whipped mash, onion gravy 19.5

Fish & chips- cider battered haddock, triple-cooked chips, mushy peas, tartare sauce (ng) 18.5

28-day aged Sirloin steak, triple-cooked chips, watercress, green peppercorn sauce (ng) 28

Caesar salad, Parmesan, boiled eggs, Caesar dressing, croutons 14.5 | add harissa salmon +4 .5| add chicken +4.5

Triple cooked chips | Skin-on fries 5.5 (all vg/ng)
Buttered new potato | Seasonal greens 5.5 (all vg/ng)

Panzanella 5.5 (vg)

Vanilla Panna cotta, macerated English strawberries (vg/ng) 8
Basque Cheesecake, blackberry compote (v) 9

Sticky Toffee Pudding, butterscotch sauce, vanilla ice cream (v) 8
Apple and berry Crumble, vanilla custard (vg/ng) 9

Triple Chocolate Brownie, chocolate sauce, vanilla ice cream (v/ng) 8

Selection of ice cream or sorbet from Hackney Gelato - ask for today’s flavours (vg/v/ng) 2 per scoop

THE PEACOCK IS PROUDLY PART OF THE URBAN PUBS & BARS FAMILY.

We cannot guarantee the absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill. All of which goes to the staff. (v) vegetarian / (vg) vegan / (ng) non gluten containing



