THE WILTON ARMS r“

71 Kinnerton St, London SW1X 8ED

020 3903 6222 | info@thewiltonarmsswi.com | www.thewiltonarmsswi.com

TO START

Negroni | Peach Daiquiri / 13
Strawberry & Jalapeiio Margarita / 14

OYSTERS

Served with sauce mignonette —

Maldon oysters /4.5 pc ( g fﬁ
Half dozen / 25 . :ﬁﬁ

__,.f
Dozen / 50

£1 pc on Mondays from 5pm

BRUNCH

Avocado on toast (V) / 14
Poached eggs, heritage tomatoes, seed mix

Full Wilton English breakfast / 17.5

Baked beans, black pudding, streaky bacon, confit
king oyster mushroom, Cumberland sausage,
grilled tomato, beef dripping toast

Breakfast bap/ 11
Cumberland sausage, fried egg, streaky bacon,
black pudding HP sauce

Overnight oats (VG) / 9
Chia seeds, summer berries, coconut flakes

SMALL PLATES

Isle of Wight tomatoes (VG) / 8.5
Lilliput capers, chives

Roasted carrots (VG) / 8.5
Pomegranate, yoghurt, carrot top pesto

Dressed Dorset crab on toast / 16
Lemon, cayenne

Burrata / 15
Coppa, peach, basil

Sticky chicken thighs / 12

Spring onion, chilli & sesame

Cumberland scotch egg / 8.5
Black pudding brown sauce

SNACKS

House marinated olives (VG) / 6
Ogleshield & Cheddar toastie (V) / 10

Lobster arancini / 9.5
Aioli

Pork scratching/ 4

Sausage roll / 6.5
English mustard

MAINS

Charred broccoli salad (VG) / 17.5
Ancient grains, fresh peas, ginger dressing

Cornish hake / 25
Peperonata, saffron, aioli

Beer battered line caught haddock / 20.5
Chips, minted peas, tartare sauce

Suffolk chicken Caesar salad / 21
Marinated anchovies, sourdough croutons, Parmesan

HG Walter dry aged beef burger / 19.5
Smoked Applewood cheese, pickle relish, fries

*vegetarian burger available (V)

SIDES

Yellow & green beans, oregano (VG) / 7

Tomato salad (VG) / 6.5
Sumac onions

Fennel, rocket & Parmesan salad (V) / 6.5

Fries6 /7
Plain (VG) or truffle & Parmesan

PUDDINGS

Summer pudding (V) /8
Whipped cream

Chocolate mousse (V) / 8.5
Coffee bean sauce

Sticky toffee pudding (V) / 8
Butterscotch sauce, vanilla ice cream

Ice creams & sorbets per scoop (VG/V) / 3

We cannot guarantee the absence of traces of nuts or other allergens.
Please advise us if you have any particular dietary requirements. Card payments only.
Please note a discretionary service charge of 12.5% will be added to your bill for you to consider-.
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WINE OF THE WEEK

Picked from the bottle list, poured by the glass. A little something special to sip and discover.
Just ask what we’re pouring this week!

W H I T E 175ml  250ml Bottle
La Campagne, Viognier, Pays d’Oc, France, ‘24 £7.5 £10.7 £32
Les Ronces, Chardonnay, Domaine de Castelnau, Languedoc, France ‘24 £8 £11.4 £34
De Chansac, Sauvignon Blanc, Cotes de Gascogne, France ‘23 £8.2 £11.7 £35
La Viste, Picpoul de Pinet, Coteaux du Languedoc, France ‘24 £8.9 £12.7 £38
Chablis, Domaine Louis Moreau, Burgundy, France ‘23 £12.9 £18.4 £55
Nastl Gruner Veltliner, Niederosterreich, Austria ‘23 £39
Hunters, Sauvignon Blanc, Marlborough, New Zealand ‘23 £44
Macon Chaintré Dominique Cornin, France ‘22 £53
Sancerre, Domaine Bernard Reverdy, France ‘23 £56
Valravn, Chardonnay, Sonoma County, United States ‘21 £57
Albarino Rias Baixas Chan de Rosas Clasico, Spain ‘22 £60
Jean-Philippe Fichet, Meursault Meix Sous le Chateau, France ‘19 £111
Domaine Bruno Colin Morgeot, Chassagne-Montrachet, Premier Cru, France ‘19 £146
R O S E 175ml  250ml Bottle
La Campagne, Rosé de Cinsault, Pays d’Oc, France, ‘24 £7.8 £111 £33
Chateaux St-Baillon, Cotes de Provence Rosé, France ‘23 £10.3 £14.7 £44
Recital Rosé, Domaine Gavoty, Cotes de Provence, France ‘20 £47
RED

175ml  250ml Bottle
Le Bosq Rouge, Carignan, Cote d’Or, France ‘23 £7.6 £10.7 £32
Les Muriers, Pinot Noir, Domaine de Castelnau, Languedoc, France ‘23 £8.5 £12.1 £36
Marqués de Reinosa, Crianza, Rioja, Spain ‘21 £8.9 £12.7 £38
Melipal, Malbec, Mendoza, Argentina ‘19 £9.6 £13.7 £41
Cotes du Rhone, Famille Perrin, France ‘22 £11.3 £16.1 £48
Brouilly, Domaine Sernezy, Beaujolais, France ‘23 £43
Derriere Sazenay, Jean-Pierre Charton, Burgundy, France ‘21 £46
Chianti Classico, Riecine, Italy ‘21 (Organic) £53
Fleurie, Clos de la Roilette, Beaujolais, France ‘22 £54
Rosso di Montalcino, Canalicchio di Sopra, Italy ‘20 £57
Chateau Lanessan, Haut-Médoc, France ‘18 £66
Balnarring, Pinot Noir, Port Phillip Estate, Mornington Peninsula, Australia ‘22 £67
La Réserve de Léoville Barton, St. Julien, France ‘16 £89
Laurent Ponsot, Gevrey-Chambertin, Cuvée du I’Alune, France ‘19 £125
Chateau Batailley, Pauillac, France ‘15 £155
CHAMPAGNE & SPARKLING ot Borte
Conti D’Arco, Prosecco Brut, Italy NV £8.6 £37
Chapel Down Brut, England NV £13.6 £66
Della Vite Prosecco Rose Millesemato NV £48
Chapel Down Brut Rose, England NV £66
Pol Roger, Champagne, France NV £105
Ruinart, Blancs de Blancs, Champagne NV £145
Billecart Salmon, Champagne Brut Rosé NV £155
DESSERT W] N ES 50ml 100ml Bottle
Graham’s 10 Year Old Tawny Port NV £5.5 £11

Chateau Doisy-Védrines, Grand Cru Classé, Sauternes, France ‘16 £11 £75

125ml measure available on all wines by the glass, please ask.



