
Add some bubbles

Grazing Menu
£36.95 per person for 3 delicious courses 

Served family style, mininum 4 people

Nibbles
“Wildfarmed flour” 
baked sourdough 
Salted butter, balsamic & olive oil 

Padron peppers 

Starters
Tomato & mozzarella arancini 
Marinara & vegetarian parmesan

Prawn lollipops 
Prawn crackers & gochujang sauce

Burrata
Heirloom tomatoes & chilli flakes

Mains
Seabass 
Super green sauce, crushed new potatoes  
& broad beans

Chicken Milanese 
Fried St. Ewe’s egg, watercress & truffle aioli

Goan curry 
Tofu, basmati rice & “wildfarmed flour” flatbread

Sides
Mashed potato Creamed spinach 

Nutmeg

Desserts
Summer berry crumble 
Vegan custard

Tiramisu 

Brut, London Clay (NV)   England   •   £11.00 per glass

 Vegan         Vegetarian         Gluten friendly        Low Carbon* 

Before you order your food and drinks, please speak 
to our staff if you have an allergy or intolerance. 
Despite efforts to prevent cross-contamination, 
we do use allergens in our kitchen and any of our 
dishes may contain traces of allergens. All items are 
subject to availability. VAT is included in all prices.  
A discretionary service charge of 12.5% will be 
added to all bills. 

*Our low carbon dishes have less than 0.7g CO2e per serving, and to find out more about these steps please 
visit us at drakeandmorgan.co.uk/change-by-drake-morgan

We’ve teamed up with Pennies, the digital charity 
box, to help an amazing charity, Maggie’s, support 
local people affected by cancer. Just press ‘yes’ 
when you pay by card to donate £1. Every penny 
goes to charity: 90% goes to Maggie’s (registered 
charity no. SCO24414) and 10% goes to Pennies 
(registered charity no. 1122489).
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