CHAMBERS

NIBBLES
ARTISAN BREAD BASKET (251kcal) (VG*) 6 PADRON PEPPERS (99kcal) (GF, V, VG*, NF) 6
with a Tzatziki dip
NOCELLARA OLIVES (97kcal) (GF, VG, NF, DF) 6
SMOKED ALMONDS (484kcal) (GF, VG) 6
STARTERS
BURRATA (378kcal) (GF, V) 15 SOUP OF THE DAY (324kcal) (GF*, VG*) 9
aubergine caponata
CURED SEA BASS CEVICHE (354kcal) (GF, NF, DF) 19
TERIYAKI GLAZED PORK BAO BUNS (728kcal) 12 spicy mango salsa, pickled cucumbers, sorrel
pickled red onions
BEETROOT TARTARE (305kcal) (GF*, V, VG*) 11
BEEF TARTARE (745kcal) (GF, NF) 18 pecorino, pickled radish, candied walnuts
classic condiments, sourdough toast
MAINS
LAMB RUMP (683kcal) (GF,NF) 26 VEGAN BURGER (882kcal) (GF*, VG) 19
spring veg, mint yoghurt smoked vegan cheddar, vegan mayo, leftuce,
tomato, served with skin-on fries
GRILLED OCTOPUS (545kcal) (GF, NF, DF) 29
sauce vierge, crushed potaftoes, fresh herbs COURGETTE RISOTTO (450kcal) (GF, V, VG*, NF) 16
watercress, pickled shimeji, crispy pecorino
SIRLOIN STEAK 80Z (407kcal) (GF, NF, DF) 55
served with confit tomato, mushroom, FISH & CHIPS (97%kcal) (NF) 20
watercress, peppercorn sauce battered cod, crushed minted peas, hand cut chips,
house tartare sauce
CLASSIC BEEF BURGER (1315kcal) (GF*, NF, DF) 21
British smoked cheddar, smoked bacon, lettfuce, fomato, burger CLUB SANDWICH (1226kcal) (NF) 17
sauce, served with skin-on fries three layers of brioche, chicken, streaky bacon, free-range eggqg,
gem leftuce, fomato, mayonnaise, served with rosemary salted fries
SALADS SIDES
CLASSIC CHICKEN CAESAR SALAD (674kcal) (GF*, V, NF) 21 ROASTED ASPARAGUS (83kcal) (GF*, VG*) 9
cos lettfuce, Caesar dressing, anchovies, croutons, candied lemon
boiled egg, parmesan
TRUFFLE & PARMESAN FRIES (311kcal) (V, NF) 7
WATERMELON & FETA SALAD (630kcal) (GF, V, NF) 18
SKIN-ON FRIES (257kcal) (VG*, NF, DF) 5
BEETROOT & GOAT CHEESE SALAD (511kcal) (GF, V) 16
SWEET POTATO FRIES (303kcal) (VG*, NF, DF) 5
GREEN BEANS (322kcal) (GF*, V, VG*) 6

shallots, hazelnuts

INVISIBLE CHIPS 2
Invisible Chips are 0% fat and 100% charity. Buying a portion helps
Hospitality Action to support hospitality workers and their families
through ill health and hard times. Thanks for chipping in.

(V) Vegetarian, (VG) Vegan, (VG*) Can be made Vegan, (GF) Gluten Free, (GF*) Can be made Gluten Free, (NF) Nut Free, (DF) Dairy Free

All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. All our food is prepared in a kitchen where nuts, gluten and
ofher food allergens are present. Our menu descripfions do not include all ingredients. If you have a food allergy or infolerance, please let us know
before ordering. Full allergen information is available, please ask a feam member for deftails.
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