
LUNCH SOCIAL
(12 noon - 2:30pm, Monday to Friday)

Main course - 160  /  2 courses - 258  /  3 courses - 298

TO START
—

Tortellini of  Cipollini onion and black truffle, butter lettuce and onion consommé  
Smoked egg yolk, pickled, roasted and raw mushroom, tarragon emulsion, aged Parmesan

Terrine of pressed chicken, Madeira, lemon purée and char-grilled sourdough  
54°C slow-cooked salmon loin, cucumber carpaccio, holy basil, peanut pesto and Keta caviar - add 20

Smoked steak tartare, beer pickled onions, radish, capers, Marmite cured egg yolk
and sourdough toast - add 20

  
TO FOLLOW

—
Braised belly of Wicks Manor pork, sage and pine nut crumb, baked potato purée, 

char-grilled tenderstem broccoli
Herb and hazelnut crusted pomfret, Florence fennel purée, sautéed zucchini and potato

Green pea risotto, roasted English asparagus, spring onion and Berkswell cheese  
Pan-fried duck breast, baby bok choy, miso glazed mooli, black sesame, ponzu dressing - add 20

Aberdeen Street Social burger, bacon, cheese, onion jam, fries - add 50 

SIDES 60
—

French fries, Truffle mac, Minted fingerling potatoes, Green salad, Creamed spinach

TO FINISH
—

Blackcurrant Eton Mess, mascarpone and miso
Chocolate & peanut bar, cookie crumble, banana ice cream
Brown sugar tart, crème fraîche ice cream, sesame crumble

FISH AND CHIPS (12 noon - 2:30pm, every Friday)

—
Beer battered cod and triple cooked chips with minted peas,

homemade tartar sauce - 215 or add 50 

Prices are subject to a 10% service charge.  For dietary requirements and food allergies, please see your server for assistance.
  Denotes that the dish is or can be altered to be suitable for vegetarians.

WINES BY THE GLASS
—

WHITE
Telmo Rodriguez, Basa, Rueda, Spain

Verdejo | 2016 | 85

Friedrich Rieder, Austria
Riesling (dry) | 2015 | 110

ROSÉ
Triennes, Provence, France

2016 | 105

RED
Luis Pato, Rebel, Bairrada, Portugal

Baga | 2015 | 90

Finca Allende, Rioja, Spain
Tempranillo | 2010 | 125

DETOX JUICES 
—

65
Beetroot, raspberry purée, cranberry, lemon

Carrot, pineapple, orange
Apple, orange, celery, spinach

Grapefruit, lemon, apple
Coconut, pineapple, lime

BEER & CIDER
—

Fuller’s Frontier craft lager 4.5%  60

Thistly Cross Traditional Cider, Scotland, 4.5% 65


