
 

 

 

Please ask your server for information regarding allergens, vegan and children’s dishes available on request.  

A discretionary 12.5% service charge will be added to your bill 

 

 

THE GARDEN CAFÉ 
24th November 2025 

 
An optional £1 donation will be added to bills of £20 or more to support the upkeep  

of our community garden, shared with local Lambeth residents. 

Bloody Mary 8   White Port & Tonic 8   Campari Spritz 9    Gin Martini 10   Negroni 10 

Rosemary Focaccia         3.5 

Olives           4.5 

Pancetta Arrotolata         12 

 

Beetroot Soup & Sour Cream       10 

Bitter Leaves, Ricotta, Hazelnut & Bergamot     11 

Salt Cod Brandade, Radishes & Boiled Egg     13 

Chicken Terrine & Coronation Dressing      12 

Morteau Sausage, Pink Fir & Frisée Salad     12 

 

Roast Squash, Cavolo Nero, Barley & Gorgonzola    22 

Smoked Haddock, Leeks, Bacon & Tarragon Butter    27 

Slow Cooked Pork Shoulder, White Beans & Salsa Verde    26 

Cornish Sea Bass, Artichoke, Swiss Chard & Beurre Blanc   28 

Pheasant, Bacon & Cep Pie, Mash & Greens (for 2)    54 

 

New Potatoes         6 

Seasonal Greens         6 

 

Quince Posset & Chestnut Meringue Cookie     12 

Apple & Pear Pie with Cider Syllabub       13 

Pear, Chocolate & Hazelnut Pudding with Hot Chocolate Sauce   11 

Yr Afr, Lincolnshire Poacher Fifty & Oatcakes     14 

 

Adrien Camut, Calvados, 6 Ans 12.5 

2023, Domaine Cure, Jour de Fruit, Monbazillac 8.5/37 
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