
 

 

 

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 
5th December 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 with Pickled Squash     12 

 

Beetroot Soup & Sour Cream        11 

Bitter Leaves, Ricotta, Hazelnut & Bergamot     11 

Smoked Ox Tongue & Celeriac Remoulade     12  

Trout Rillettes, Radishes & Crostini      12 

Grilled Squid, Pomelo, Chilli & Rocket      13 

 

Roast Squash, Cavolo Nero, Farro & Blue Cheese Sauce   22 

Seared Ray, Sprout Tops, Chestnuts & Bacon     27 

Roast Hake, Leeks, Pink Firs & Fino Velouté     28 

Coq au Vin & Mash         26 

 

New Potatoes         6 

Seasonal Greens         6 

 

Chocolate Torte & Chestnut Cream      13 

Black Tea Panna Cotta, Prunes & Brandy Snap     11 

Coffee Ice Cream & Candied Buckwheat      7.5 

Yoredale Wensleydale, Yarlington & Fruit Loaf     14 

 

Adrien Camut, Calvados, 6 Ans 12.5 

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