
P U D D I N G S  6 . 0 0

Chips (v)  3.50  |  Mixed Leaf Salad (vg)  3.00  |  Mash Potato (v)  2.50

S IDES

B U R G E R S 
Chalcroft Farm Beef Burger  

smoked Applewood cheese, gem lettuce, tomato, pickled red onion, gherkin, chips  12.00

Add Mrs Owton’s bacon  2.00

V E G E T A R I A N 
&  V E G A N 

Tagliatelle (v) 
roasted vegetables, spicy tomato sauce, 

crispy leeks  9.00

Aubergine & Tomato Ragout (vg)  

watercress & herb salad, Moroccan 
kasra flatbread & zaatar  9.00

Chilli & Garlic Roasted Squash (vg)  
baked tomatoes, spinach, tahini & 

dukkah  9.50

A T  T H E  B A R
  Artichoke, Spinach & Parmesan Dip 

(v) grilled flatbread  7.00 

  Hummus & Flatbread  5.00

Chorizo in Red Wine 
Golden Pride sourdough  7.00  

Truffle Popcorn  4.00

Honey & Mustard Sausages 
Dijon mayonnaise  6.00

Marinated Olives (vg)  4.00

S T A R T E R S
 Roast Butternut Squash & Crispy  

Sage Soup (v) 5.00

Duck Liver Pâté 
caramelised jam & toasted  

Golden Pride sourdough  6.50

Fuller`s London Porter  
Smoked Salmon 

caper & watercress salad, lemon 
dressing  6.50

Buffalo Chicken Wings 
blue cheese dip  6.50

     

S A N D W I C H E S
 Club Grilled Chicken 

Mrs Owton’s bacon, lettuce, tomato, 
mayonnaise, coleslaw  8.50  

Black Cab Ham 
English mustard, tomato, gem lettuce, 

coleslaw  7.50

Fuller`s London Porter  
Smoked Salmon 

cream cheese, coleslaw  8.50            

     

C L A S S I C S 

Mrs Owton`s Pork & Leek Sausages  
mash potato, peas & onion gravy  12.00

Steak, Fuller`s London Pride Unfiltered, 
Shallots & Mushroom pie 

mash potato, greens & red wine gravy  
15.00

F I S H  &  M E A T 

Pan Fried Salmon 
 braised fennel, peppers, tomato,  

lemon, olives & capers  15.00

Roast 1/2 Norfolk Chicken        
 watercress, coleslaw & Scotch  

bonnet butter  13.00

Tagliatelle 
chicken, roasted vegetables, spicy 
tomato sauce, crispy leeks  12.00

thesaint@thesaint-paternoster.co.uk     @thesaintfullers     TheSaint

@FULLERSKITCHEN WE TAKE TASTE PERSONALLY

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to 
provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, 

foods may be prepared in the presence of ingredients which do contain allergens. (v) vegetarian  (vg) vegan

Here at The Saint we’re passionate about food; our team of talented chefs,  
using carefully sourced British ingredients, will bring you the best freshly cooked dishes every time.

Banoffee Cheesecake 
salted caramel sauce 

Paul`s Chocolate Brownie  
peanut brittle, salted caramel, 

Fuller’s buffalo milk vanilla ice-cream 

Apple Pie  
crème anglaise

Giovanni Cecere
Head Chef


