THE ARBER GARDEN

Prosecco Mimosa 10.5 Bloody Mary 10 Mango & Chilli Margarita 12

SMALL PLATES

Butternut squash soup, pumpkin seeds, chilli pb 8
Salmon tartare, dill creme fraiche, crispy sourdough 1
Crispy Squid, chilli sauce, lime gf 9.5
Beef shin croquettes, Worcestershire ketchup 9.5
Game terrine, dried fruit puree, pickled apricots, rye cracker 10

B RUNCOCH Serveduntil 4pm

Baked St Ewe eggs, heritage tomato, pepper, vegan parmesan, sourdough v 1
Oak smoked haddock kedgeree, mussels, poached egg & spring onion gf 14
Avocado & smoked salmon on toast, poached egg, pickled radish, chilli 15
Fried chicken on toasted brioche, chipotle hollandaise, poached egg 16

SUNDAY ROAST Fromizpm

Roast Castlemead chicken breast 19
12 hour ‘Stokes Marsh Farm’ sirloin 21
Mushroom duxelle & spiced beetroot Wellington pb 17.5

Seved with roast potatoes, seasonal vegetables, yorkshire pudding & house gravy

MAINS

Crispy fish & chips, crushed peas, house tartar 18
Mushroom & beetroot burger, pickled cabbage, vegan cheddar, spicy mayo, fries pb 16.5
Dexter beef burger, pickles, cheddar, gem lettuce, caper & shallot relish, fries 16.75
Stokes Marsh Farm Sirloin steak, semi-dried tomato, smoked aioli, fries 27
Kale & squash salad, seeds, pickled red cabbage, hazelnut dressing gf pb 12
Caesar salad, cos lettuce, bacon, avocado, croutons, Parmesan 14

Additions: Bacon2 Feta cheese 4 Vegan Feta 4 Grilled chicken 5 Avocado 3

SIDES
Fries gf ph 5 Mixed leaf salad gf pb 5
Truffle & Parmesan fries gf 5 Green beans, confit shallots gf v 5
Creamed potatoes, crispy shallots gfv 6
Go bottomless with 9o mins of unlimited Prosecco 24pp. Please inform us if you have any dietary or allergen needs.

To be taken by the entire table, with each guest dining. Optional 12.5% service charge will be added to your bill



WINE BY THE GLASS
SPARKLING & CHAMPAGNE

NV Prosecco, Prima Alta, Brut, Veneto, ITA 9 [39
NV Prosecco Rosé, Tenuta di Collalbrigo, Veneto, ITA 9.5 [ 45
NV Gratiot-Pilliére, Brut Rosé, Champagne, FRA 14|70

NV Billecart-Salmon, ‘Brut Réserve’, Brut, Champagne, FRA 14|70

WHITE
‘21 Sauvignon Touraine
‘Flint’, C. & D. Delecheneau, Loire Valley, FRA 9 /36

‘20 Vermentino
‘Alchymist Blanc’, Valérie Courreges, Provence, FRA 726

‘20 Riesling
Trocken, Selbach-Oster, Mosel, GER 11 [43

‘21 Macon Villages
‘Cinq Terroirs’, Famille Paquet, Burgundy, FRA 12 [ 50

ROSE
‘21 Cotes de Provence
‘I’Ecorce Buissonniére’, Provence, FRA 9 |36

‘21 Cotes de Provence
‘Quatre Vin’, Famille Negrel, Provence, FRA 12 [48

‘21 Cotes de Provence
Chateau Miraval, Provence, FRA 1352

RED

‘20 Grenache/Cabernet
‘Alchymist Rouge’, Provence, FRA 7 [26

‘21 Touriga Nacional

‘Guarda Rios Tinto’, Monte da Ravasqueira, Alentejo, POR 828

‘17 Malbec

Cahors, ‘Le Combal’, Dom. Cosse Maisonneuve, SW FRA 12 [45

‘20 Pinot Noir

Pinot Noir, Bourgogne Rouge, Xavier Monnot, Burgundy, FRA 1768

BEER

PINT

Braybrooke Lager, England, 4.8% 6.4

Peroni, ‘Nastro Azzurro’, Lager, Italy 5.1% 6.9

Five Points, ‘Extra Pale Ale’, England 4% 6.7

Crate ‘Indian Pale Ale’, England 6% 6.9

Guinness, ‘Stout’, Ireland 4.2% 6.4

Sandford Orchards Cider, ‘Devon Mist’, England 4.5% 6.2

BOTTLE

Braybrooke Lager, England, 4.8% 6
Five Points, ‘Pale Ale’, England 4.4% 6
Hiver, Blonde, England 4.5% 6
Peroni, Gluten Free, Italy 5.1% 6

Sandford Orchards, Blackberry Cider, England, 4% (50cl) 6

COCKTAILS

Winter Cup 11 [glass] [ 42 [jug]
Sipsmith London Cup, cucumber, orange,
blackberry, mint & lemonade

Star of Passion 9.5
East London Liquor Co. Vodka, pineapple, lime,
vanilla, passion fruit

Winter Garden Mojito 13.5
East London Liquor Co. Vodka & Rum, triple mint tea,
lavender, rosemary & winter berries

Agnes Arber Martini 15
Umami gin, Sapling vodka, Dolin blanc,
lemon & olive

Nectarine Ramos Fizz 14.5
Hendricks gin, nectarine, Manzanilla,
lemon & Prosecco

Orchard Royale 11
Whitley Neil quince gin, apricot, lemon,
honey & prosecco

King of Fitzrovia 13
Monkey Shoulder Scotch, Ardbeg Uigeadail,
ginger, sage & honey

Mango & Chilli Margarita 13
Tapatio tequila, Illegal mezcal, mango,
spicy agave & lime

Fig Negroni 12
Agnes Arber gin, fig, Campari
& Cocchi di Torino

Big Apple Old Fashioned 14
Sassy calvados, Two Drifters spiced rum,
30&4o0 aperitif, maple & clove

G&T’S & SPRITZ

The Garden 8.5/13.5
ELLC Kew Gardens gin, violette, rose, light tonic water

The Forest 8.5/ 13
Scilly Island gin, pine, bergamot & tonic

Gin & Basil Spritz 12
Douglas fir infused East London Liquor Co. Gin,

apple, basil, prosecco & soda

O %

Fireside Collins 6.5
Honey, sage, lemon, maple & Sassy 0% cider

Pine & Basil Spritz 6.5
Douglas Fir, apple, basil, Noughty Chardonnay
0% Sparkling & soda



