Cocktails Bar Snacks

Ock barrel-aged Negroni 12 Black pudding arancini, aioli 6
Pear Drop 12 Salmon scotch egg , wasabi mayo 7.5
Portobello Pisco Sour 12 T H E P RI NC E B O NA PA RT E Chorizo sausage roll, English mustard 6

NOTTING HILL

STARTERS

Rosemary focaccia, balsamic, tomato & basil VG 7
Pork belly, beetroot hummus, rhubarb & apple salad 13
Seafood tempura, prawns, squid, whitebait & Japanese rice 12
Legume puree, caramelised onion, nduja dressing, asparagus & capers VG 8
Roasted plum & halloumi skewer, date puree & toasted pistachio V 9

Italian Charcuterie, Coppa, Parma ham, Mortadella, pickles & seeded cracker 14

MAINS

Classic Chuck burger, smoked applewood, lettuce, tomato, pickle & hand cut chips 17
Bonaparte burger, truffled egg, bacon, radicchio, smoked applewood & hand cut chips 20
Scottish lamb rump, minted peas, courgette, sumac & labneh 32
Burnt leeks, feta, chickpea nduja, roasted onion puree, pickled shallot, & pistachios VG 15
Roasted cod, artichoke, samphire & mussels 26
Chicken roulade, potato pavé & herb butter 22

Battered haddock, crushed peas, tartare sauce, nori salted chips 18

FROM THE JOSPER GRILL

Fillet 200g 40 Rib - Eye 235g 32
Céte De Boeuf 750g 80 Pork chop 260g 22
Rump 280 28 Sirloin 235g 32

All steaks served with watercress and radish salad

SAUCES

All E3

Brazilian Salsa Peppercorn Porcini & Truffle Red Wine Jus

SIDES

Hand-cut chips, nori salt & oregano 5 Green beans, shallots & garlic 6
Asparagus, lemon dressing 6 Jersey royals, herb butter 6
Tenderstem broccoli, honey mustard 6 Grilled gem, pomegranate & cremata 6
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Scan the QR for allergen and kcal info, or ask a member of the team for a calorie menu.
A discretionary 12.5% service charge will be added to your bill. All service charges & cash tips are paid in full to our team members.
Adults need around 2000 kcal a day.




