CAFE AND RESTAURANT

Evening Menu
4.30pm - 11pm

S ma l l P l at es

S H A R I N G P L AT T E R S

2-3 per person

for 4 people to share

Nocellara olives
Smoked almonds
Spicy chicken wings
Salt and pepper chilli squid, Sriracha mayo
Teriyaki salmon skewers
Beetroot and heritage tomatoes, tofu mayo, sourdough (pb)
Truffle burrata, warm focaccia, rosemary (v)
Mac and cheese croquettes, truffle mayo (v)
Halloumi fries (v)
Garlic flatbread (pb)

4.5
4.5
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MIXED PLATTER | 38
Spicy chicken wings, chickpea dip and flatbread,
teriyaki salmon skewers, salt and pepper chilli squid,
Nocellara olives, smoked almonds

VEGETARIAN/PB PLATTER | 38
Mac and cheese croquettes, falafel balls, chickpea
and aubergine dips with flatbread, halloumi fries,
Nocellara olives, smoked almonds

PIZZA PLATTER | 45
Choose any three pizzas

Add mozzarella (v) or plant based cheese 2

Flatbread with chickpea or aubergine dip (pb)
Falafel balls, yoghurt dip (pb)

7
7

PIZZA
MARGHERITA, mozzarella, tomato, fresh basil (v)
ANCHOVY bianca, mozzarella, capers, olives
PEPPERONI, mozzarella, tomato

12
14
16

PROSCIUTTO, mozzarella, tomato
MUSHROOM BIANCA, truffle oil, mozzarella (v)

16
18

P lant based cheese available | Add mushrooms, capers, olives, pepperoni, prosciutto, anchovies 3 each

MA I N P L AT ES
DOUBLE CHEESEBURGER, caramelised onions, pickles
17
PLANT BASED BURGER, bread bacon, gem, slaw (pb)
18
ROAST CAULIFLOWER and SWEET POTATO, spinach pancake, 13

harissa aioli (pb)

CHICKEN and WAFFLE, chicken, fried egg, maple mustard 15
TUNA NIcOISE, soft boiled egg, green beans, black olives, 21
new potatoes, red onion

STEAK TAGLIATA, 28 day aged sliced sirloin steak,
cherry tomatoes, rocket, balsamic dressing, Grana Padano
SALMON FILLET, Puy lentils, spinach, salsa verde
CHICKEN CAESAR SALAD, crispy bacon, soft boiled egg,
croutons
ASPARAGUS and SPINACH SALAD, quinoa, black bean,
chickpea, carrot (pb) ADD grilled halLoumi 4 | SALMON 6 | CHICKEN 6

S I D ES 5
Fries
Truffle fries

Parmesan fries
Triple cooked chips

D es s e r ts 6 . 5

Spinach and lentils
Tomato and shallot salad

C h e es e b o a r d 2 2
(for two people)

Sticky toffee pudding, salted
caramel ice cream

Limoncello tiramisu
Nutella focaccia

Please ask for our selection

(pb) plant based | (v) Vegetarian
All prices include VAT. A discretionary 12.5% service charge will be added to your final bill. Our dish names don’t always mention every
ingredient. Please let our team know if you have any allergies, and for full allergen information please ask for the manager or go to www.
burdocklondon.com
Montcalm Royal London House Hotel, 22-25 Finsbury Square London EC2A 1DX
020 3873 4050 | www.burdocklondon.com
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