
 Rooftop Set Lunch Menu 
£35 per person 

'Breid' Bread Organic Sourdough, Two Fields Olive Oil



Cervelle de Canut - fresh cheese, fine herbs & shallot 



Anti Pasti - Fennel Salad, Piperade, Charrd Courgettes, Tomatoes
---

Pork Steak, Mojo Verde
or

Whole Mackerel, Lightly Pickled Beetroot, Horseradish Cream
or

Roast Aubergine, Tomato, Feta & Spiced Walnuts 
(all served with hay-smoked jersey royals)

---
Thyme Roast Peach, Chantilly Cream, Granola 

As a continuation of our journey to a more sustainable sourcing policy, the rooftop will be,
wherever possible, focused around regenerative farming. We are working with farmers and

suppliers who put soil health front and centre.



Our pork comes fromSwaledale in the Yorkshire Dales. Our vegetables come from minimal
intervention farms via Natoora. Our dairy comes from Estate Dairy, and our olive oil from Will
and Harry at Two Fields Zakros in Eastern Crete. We’re proud to work with all these people and

hope to have showcased their hard work in the best light.


