AT THE ATHENAEUM

NIBBLES AND SHARING DISHES

Gordal Olives 9
Sulphites

Smoked Almonds 9
Tree Nuts

Artisan Bread & Butter
Gluten (Wheat, Rye, Barley, Cereals), Egg,
Sesame, Milk, Yeast

SMALL PLATES

Chestnut Mushroom & Hazelnut Soup, Sage Dumpling, Shallot (v, g/f)
Gluten, Milk, Tree Nuts, Peanuts, Sulphites, Sesame, Mustard, Celery, Mushroom,
Garlic, Onion, Yeast, Alcohol

Burrata, Romanesco Sauce, Pickled Red Onion & Lemon Crumbs

Gluten ( Cereal), Milk, Egg, Peanut, Treenut, Sesame, Mustard, Sulphites, Garlic,
Onion, Alcohol

Gnocchi, Isle of Wight Tomato Sauce, Parmesan Fondue, Balsamic Cherry Tomatoes

Gluten, Milk, Celery, Sulphites, Garlic, Onion, Alcohol

Cured Wester Ross Salmon, Kumquat, Chili & Sesame Orange Dressing

Gluten, Fish, Sesame, Celery, Mustard, Sulphites, Onion, Alcohol, Chili

Beetroot Tartare, Walnut Emulsion & Candied Walnut

Gluten (Cereals, Barley, Wheat), TreeNuts, Celery, Mustard, Sulphites, Sesame,
Onion, Alcohol

Caesar Salad
Fish, Gluten (Wheat),Milk, Egg, Mustard, Celery, Sulphites, Garlic, Alcohol

TOAST WITH THE MOST

Club Sandwich; Chicken, Bacon, Egg, Tomato
Gluten (Wheat, Cereals), Egg, Mustard, *Soy, Sulphites, Yeast, Chili, Pork

Vegetarian Club Sandwich; Avocado, Egg, Tomato
Gluten (Wheat, Cereals), Egg, Mustard, *Soy, Chili, Yeast

Lambton and Jackson Maldon Cured Smoked Salmon , Toasted Brioche Open Sandwich,
Cream Cheese, Cherry Tree Farm Leaves, Caperberries, Cucumber
Fish, Eggs, Gluten (Wheat, Cereals), Milk, Celery, Sulphites, Onion, Yeast

Smoked Chicken, Toasted Brioche Open Sandwich, Mango, Avocado, Chilli, Coriander
Eggs, Gluten (Wheat, Cereals), Milk, Mustard, Celery, Sulphites, Yeast

17.11.2023

Mackerel Rillettes & Olive Bread
Fish, Gluten (Wheat, Cereals), Milk, Egg,
Mustard, Sulphites, Sesame*, Tree Nuts*,
Celery*, Yeast

English Cured Meats Platter
Nuts, Soy, Sesame, Sulphites, Onion, Pork
Vegetarian Platter )

Gluten (Wheat, Cereals), Milk, Egg, Tree Nuts,
Soy, Sesame, Sulphites

LATE RISERS

Eggs Royale
Fish, Gluten (Wheat), Eggs, Milk, Mustard, Soy, Onion, Sulphites

Eggs Benedict

Gluten (Wheat), Eggs, Milk, Mustard, Soy, Onion, Sulphites, Pork

Poached Eggs, Avocado, Harissa Toast
Gluten (Wheat), Eggs, Soy

FROM THE GRILL

Chicken Escalope
Dry Aged Beef Rib-Eye Steak 280g

Beef Fillet Stake 200g

All served with Café de Paris Butter & Watercress
Milk, Egg, Mushroom, Onion, Alcohol

SIDES

Rocket and Parmesan Salad
Gluten (Cereals), Milk, Mustard, Sulphites, Onion, Alcohol
Skinny Fries & Spiced Mayo Egg,
Mustard, Chili, Eggs
Creamy Mash
Milk, Sulphites
Heritage Tomato Salad

Gluten ( Cereal), Mustard, Sulphites, Onion, Alcohol
Tender Stem Broccoli & Chimichuri Sauce

Sulphites, Celery, Garlic, Alchool

Executive Chef lan Howard
Please inform us of any allergies or dietary requirements so that we may assist you.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT
(V) Vegetarian, (VG) Vegan

Gluten (Wheat, Cereals), Milk, Egg, Mustard, Tree



AT THE ATHENAEUM

BIG PLATES

Madeira Braised Lamb Belly, Jerusalem Artichoke & Mascarpone

Gluten (Wheat, Cereals) Milk, Mustard, Celery, Egg, Sulphites, Sesame, Peanuts,
Treenuts, PineNuts, Mushroom, Garlic, Onion, Alcohol, Pork

Sea Trout, Parsnip Puree, Wild Mushroom, Kale & Chicken Jus
Milk, Fish, Celery, Mushroom, Sulphites

Broccoli Vindaloo, Pickled Raisin & Shallots

Gluten (Wheat, Cereals), Mustard, Celery, Sulphites, Garlic, Onion, Chilli, Alcohol,
Bell pepper

Orecchiette, Pumpkin, Burrata & Truffle

Gluten (Wheat, Cereals), Milk, Egg, Fish, Soy, Peanut, Treenut, Pinenut, Lupin,
Mushroom, Mustard, Celery, Crustacea

Dorset Crab, Clams Squid Ink Pasta with Coriander & Chili Sauce

Gluten (Wheat, Cereals), MilkCelery, Mustard, Fish, Crustacea, Mollusc, Sulphites,
Garlic, Onion, Alcohol, Pork, Chili

116 Beef Burger, Bacon & Smoked Applewood Cheddar, Chips

Gluten (Wheat, Cereals), Milk, Egg, Tree Nuts, Mustard, Sesame, Celery, Sulphites,
Onions, Yeast, Chili, Pork

17.11.2023

DESSERTS

A Few Chocolates Treats
Gluten (Wheat, Cereals), Milk, Egg, Soy, Tree Nuts

Vegan Chia Seed Brownie & Raspberry Sorbet
Soy, Sulphites

Sticky Date Pudding, Miso Caramel Glaze, Caramelised Popcorn &
Vanilla Ice Cream

Gluten (Wheat), Milk, Egg, Sulphites

Toffee Apple, Green Apple Mousse, Caramel Centre, Flexible Dulce
Ganache

Gluten, Milk, Soy, Sulphites

Ginger Sponge, Whipped Chocolate Ganache & Red Wine Baby Pear
Gluten (Wheat, Barley), Milk, Egg, Soy, Sulphites, Alcohol, Pork

Ice Creams & Sorbets
Please ask your server for details.

English Cheese Selection, Grapes, Crackers
Gluten (Wheat, Cereals), Milk, Mustard, Tree Nuts, Sesame,
Lupin, Celery, Sulphites, Garlic, Onion

Executive Chef lan Howard
Please inform us of any allergies or dietary requirements so that we may assist you.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT

(V) Vegetarian, (VG) Vegan



