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CHISWELL STREET
DINING ROOMS

TABLE
Nocellara olives, green & black | 6 Anchovy toast | 10
Artichoke dip, breadsticks | 12 Pulled pork croquettes, grape mustard mayo | 12
Lovage pesto, sourdough toast | 9.5 Seeded & white bread rolls, salted butter | 5.5
Padron peppers, Maldon sea salt | 7
OYSTERS

Delicious oysters sourced from the UK, Ireland and the Channel Islands. Expect fo see Jersey,
Carlingford, Lindisfarne or Maldon - see todays specials slip

STARTERS
Treacle cured Scottish salmon, honey & ginger, pickled beets, radish | 15
Seared Cornish king scallop in the shell, burnt apple & celeriac purée | 12 per scallop
Beef carpaccio, seasonal pickles, grape mustard mayo, rocket | 15
Burrata, roast pumpkin, red chicory, torched figs | 14 (v)

Cauliflower soup, charred cauliflower, truffle oil | 11 (p5)

MAINS
South coast monkfish tail, crushed potatoes, sweetcorn purée, butter sauce | 28

Chiswell bouillabaisse, billingsgate market fish, garlic saffron mayo | 28
Slow cooked Scottish Black Face lamb shoulder, parsnip mash, heritage carrots, red wine jus | 28
Pan seared Suffolk chicken breast, chorizo, Jerusalem artichokes, crispy kale, chicken jus | 26
Cornish fish pie, sugar snaps, pod peas 22
Butternut squash risotto, roast pumpkin, crispy sage | 22 (p4)
o o o
White Park ancient rare breed steaks from Lyon's Hills farm
Wild Suffolk venison - see today’s specials slip

M,M
SIDES 6.5
Truffle & Parmesan fries Sautéed kale with lemon & garlic
French fries Roasted roots, lovage pesto
Buttered new potatoes Rocket & Parmesan salad, balsamic

DESSERTS 9.5
Glenn's sticky toffee pudding; Chantilly, pumpkin seed granola, orange, butterscotch sauce
Banoffee pie; dark chocolate caramel mousse, confit banana, white chocolate whip
Damson Bakewell: caramelised apple, damson Bakewell, oat crumb, vanilla ice cream (p5)

Hackney Gelato ice creams & sorbets | 3 scoops 7.5

BRITISH CHEESEBOARD 15/28
Black Bomber Cheddar; Long Clawson Stilton; Tunworth; chutney, grapes, celery, crispbread

(pt) plant based | (v) vegetarian

A discretionary 12.5% service charge will be applied to your final bill. Our dish names don't always mention every ingredient. Caution, all game dishes
may contain shot. All our fish is responsibly sourced and wherever possible, purchased from British fishing ports. Please let our team know if you have
any allergies, and for full allergen information please ask for the manager or go to chiswellstreetdining.com
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