
 

Cocktails

Monday Martini  6
Orange wine spritz  9

Sour cherry negroni  12
Mezcal margarita  13

Orchard apple sour  13
Espresso martini  13

Snacks

Bread and butter  6
Olives, pickles and salami  7
Isle of Mull cheese puffs  9

Cantabrian anchovy toast  10

Vegetables

Fennel, blood orange and green olive  14
Radicchio, anchovy and pecorino  14

Asparagus, wild garlic and lemon pangrattato  16
Leeks, brown butter, citron and oregano  16

Portobello mushrooms, bomba rice and egg yolk  16

Seafood

Grey mullet crudo and Todoli citrus  14
Mussels and ‘nduja  14

Brandade, crispy potato cake and peas  16
Monkfish, brown butter and capers  28

Chalkstream trout, yellow datterini and saffron  26

Meat

Steak tartare and roasted garlic bread  16
Cotechino sausage, pak choi tops and mustard  15

Lamb rib and anchovy salsa verde  19
Pork chop and charcuterie sauce  32 / 45

Flat iron, porcini and peppercorn sauce  25 / 38
Fillet, porcini and peppercorn sauce  36

Sirloin on the bone  53

Chips and aioli  6
 Green salad  6

We accept card payments only. An optional 12.5% service charge will be added to your bill.  
For food allergy advice, please ask a member of staff. Game may contain shot. Meat & fish often contain bones. 

@elliots.london  www.elliots.london



Wine by the Glass  125ml

Cellar Pour

Emilie Mutombo, Merlotte Catalonia ESP 2022 Merlot  15 
Château de Béru, Côtes Aux Prêtres Burgundy FRA 2021 Chardonnay  18

Sparkling

Étienne Fort, Crémant de Limoux Aude FRA NV Chardonnay, Chenin Blanc, Pinot Noir  12
Frantz Saumon, La Cave Se Rebiffe Loire FRA 2024 Gamay, Grolleau, Côt (Rosé)  13

White

Valdibella, Bianco Sicily ITA 2024 Catarratto  8
                             Domaine Goisot, Bourgogne Aligoté Burgundy FRA 2024 Aligoté  12

             Sous Le Vegetal, Livia  Samos GRC 2019 Muscat de Samos  14

Orange

Cantina Giardino, Na Campania ITA 2024 Code di Volpe, Fiano, Greco  11
Casa Balaguer, Tragolargo Blanco Alicante ESP 2024 Moscatel, Malvasia  11

Rosé

Mas de Valeriole, Rose Vé Provence FRA 2024 Caladoc, Merlot  8

 Chilled Red

Christina, Kuhlbar Carnuntum AUT 2025 Zweigelt  10
Fruita Analogica, Uncertain Smile Catalonia ESP 2022 Cabernet Franc, Macabeo  12

Red

Valdibella, Rosso Sicily ITA 2022 Nero d’Avola  8
                   Franck Balthazar, Cotes du Rhone Rhône FRA 2024  Syrah, Grenache Noir  11

Cosse et Maisonneuve, Le Combal Cahors FRA 2019 Malbec  12 

Beer and Cider

Purity, Pure Helles Lager  2/3 pint  6
Orange Radler  2/3 pint  6

Two Flints, Hazy Pale Ale  440ml  9
Oliver’s, Stoke Red Cider  1/3 pint  6

Non-Alcoholic

Strawberry and fig leaf soda  5
Bitter orange soda  5

Townsend Farm apple juice  5
0.5% Mash Gang hazy pale ale  330ml  6

0% Cucumber and jalapeño margarita  9
No-groni  9


