
 

We work with a selection of growers, farmers and makers to provide the freshest seasonal produce from London  
and around the UK. These include our farm in Bruton Durslade Farm, and We are Grow, the agroecological farm  

and outdoor learning hub at The Totteridge Academy in North London 
 
 
 

If you have a food allergy or intolerance, please let us know before ordering. We do use allergens in our kitchens  
and any of our dishes may contain traces of allergens. Adults need around 2000 kcal a day. Prices include VAT at current  

rate. A discretionary 15% service charge will be added to your bill. Please refrain from intrusive or flash photography.  
v - vegetarian vg - vegan gf – gluten free 

 
 
 

 
 
 
 

 
 

 

DISCOVER OUR ART 

C H I L D R E N ’ S  M E N U  

Bangers & Mash 12  

Roast Chicken Salad 14 

Broccoli & Cheddar Bake 12 

Fish & Chips, Peas 16 

Cottage Pie 12 

 

 

D E S S E R T S  

Ice Cream / Sorbet 6 

Chocolate Brownie 8 

 

 


