
PLATED MENU

Tea, coffee & Chocolates

Homemade Focaccia (pb)

Fresh Mixed Green Salad (pb, gf)
Roast Potatoes, rosemary salt (pb, gf)

Tiramisu (v) 

Torta 900, dark chocolate sponge, whipped chocolate (pb)

Seasonal Ravioli, fresh peas & mint (pb)

Roast Chicken, lemon & thyme (gf)

Grilled Butterflied Sea Bass, salmoriglio (gf)

Heritage Tomatoes, pickled Tropea onion, basil & balsamic dressing (pb, gf)

Burrata, red pesto, olive tapenade, basil (v, gf)

Beef Carpaccio, Grana Padano, rocket, Venetian dressing

 (PB) Plant-Based (V) Vegetarian (GF) Gluten Free
Please let our staff know if you have any allergies or dietary requirements, they will be
able to adjust the menu accordingly. All prices include VAT. A discretionary 13.5%

service charge will be added to your bill. 
@MORTIMERHOUSEKITCHEN

£80
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