
STONE-BAKED P IZZAS

MARGHERITA 
mozzarella, tomato (v)

VEGETARIAN 
olives, capers, sundried tomato,  
mushroom, chilli (v) (vegan on request)

RICOTTA & COURGETTE 
sun-dried tomato, spiced onion marmalade, thyme (v)

QUATTRO STAGIONI 
parma, artichokes, wild mushrooms, olives
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MAINS

DOUBLE STACK GRASS-FED  
BRITISH BEEF BURGER 
aged cheddar, truffle & horseradish mayo, 
pickle, rosemary salted fries
Swap to herb-marinated chicken if preferred

ADD CRISPY BACON + 2 

GRILLED VIOLA AUBERGINE  
chickpea ragu, golden raisin jam (vg) (gf)

GRILLED RIBEYE (10OZ) 
frites, peppercorn sauce (gf)

DESSERTS

ST IC KY TOFFEE PUD D ING 
salted caramel ice cream, toffee sauce,  
candied popcorn

MA NGO & PA SS ION FRUIT PAV LOVA

VA NILLA C R ÈME BR ÛLÉE  
ginger & raspberry tuile

C H EESE PLATE 
quince, crackers, spiced onion marmalade

A SELECTION OF TEAS & COFFEES ARE AVAILABLE
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S IDES

LET’S  GET SOCIAL

F O L L O W  U S  O N  I N S TA G R A M  
&  TA G  U S  I N  YO U R  P H OTO S !

@ T H E G U N LO N D O N

For allergens, dietary requirements & further information please speak to 

a member of the team. A discretionary 12.5% service charge will be added 

to your bill

54 BRUSHFIELD STREET, SPITALFIELDS, E1 6AG • 0207 846 9594 • INFO@THEGUNLONDON.COM • THEGUNLONDON.COM 

F O O D  S E RV E D  D A I LY  5  -  9 P M

NIBBLES, SMALL PLATES & SHARERS

PECORINO & TRUFFLE NUTS (v) (gf)

EDAMAME 
maldon salt, togarashi spice (vg) (gf)

GORDAL OLIVES 
chilli, garlic (vg) (gf)

SUN-DRIED TOMATO & MOZZARELLA ARANCINI   
basil aioli (vg) 

SWEETCORN FRITTER  
avocado cream, pickled onion (vg)(gf)

MORCILLA  ON GRILLED SOURDOUGH 
roasted piquillo peppers, black pudding 

LASAGNE CROQUETTES  
basil aioli 

BUTTERMILK CHICKEN  
rose harissa mayo 

WAGYU BEEF SLIDERS (3) 
truffle mayo, smoked tomato relish

KING PRAWN TEMPURA   
lemon ponzu 

BEER BATTERED COD GOUJONS 
tartare sauce 

SQUID, CHORIZO & POTATOES 
piquillo peppers, capers (gf)

BURRATA  
smoked aubergine pureé, multigrain crackers (v)

TUNA TATAKI  
wasabi crème fraîche, soya gel, citrus

CHARCUTERIE BOARD 
olives, pickles, artichokes, sourdough
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ROSEMA RY SA LTED FR IES (vg) (gf)

SW EET POTATO FR IES (vg) (gf)

TRUFFLE & PA R MESA N FR IES (v) (gf)	

ROC K ET & PA R MESA N (v) (gf)

TEND ERSTEM BROC COLI  (v) (gf)
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(GF) GLUTEN FREE • (V) VEGETARIAN • (VG) VEGAN

SALADS

CAESAR SALAD 
soft egg, crispy bacon, anchovies, croutons 
(v) on request 

ADD GRILLED CHICKEN + 4 

ADD PRAWNS + 6
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