Lunch

Isle of Wight tomato salad (vo)(GFo) 11.8
Green pepper, za’atar croutons, spring onion, oregano, feta

Roasted aubergine & slow-cooked chickpeas | bruschetta (VE)(GFO) 12.3
Spinach, coriander, parsley, preserved lemon

Rump steak & mids potatoes | served medium-rare (GF) 15.5
Sage, rosemary, rocket

The Schnitzel 12
Chicken breast or cauliflower(ve)

In a sandwich - Tahini, Zhug, tomato, pickled cucumber
On a plate - Mids potatoes, sage, rosemary, rocket

Goat cheese sandwich 7.8
Our chutney, basil, rocket

Kids Lunch |chicken schnitzel, mids potatoes, cucumber, tomato 6.5
Our bread, olive oil & olives (vE) 5
Garden side salad (VvE) (GF) 5

Bakes & Cakes

Date Ma’amul (vE) 1.8
Short pastry date roll

Abamber (GF) 1.8
Tunisian almond cookie

Chocolate chip cookie 1.8
Selection of three bakes 4.5
Lemon almond & polenta cake (GF) 4.2

with our fruit preserve

Classic pecan tart 4.8

(VE)vegan | (VO)vegan option available | (GF)gluten-free | (GFO)gluten-free option
Please let us know of any food allergies or dietary requirements. We cannot 100% guarantee that there won’t be traces of
the allergen as we prepare all our food in a kitchen environment where allergens are present.
We are a cashless business and there is a 12.5% discretionary service charge for dining in.AUGO1 @sylva_london






