
Before you order your food or drinks, please speak to our staff if you  
have an allergyor intolerance. Despite efforts to prevent cross-contamination,  
we do use allergens in our kitchen and any of our dishes may contain traces  
of allergens. All items are subject to availability. VAT is included in all prices.  
A discretionary service charge of 12.5% will be added to all bills.

Shared on the table

Nocellera olives  

Spiced cauliflower bites 

“Wildfarmed flour” baked sourdough  
Salted butter, olive oil & balsamic

Tomato & mozzarella arancini  
Garlic mayonnaise 

Roast summer squash  
 Watermelon & kale salad,  

pomegranate & toasted almonds

 Vegetarian     Vegan     Gluten friendly

Choice of main

Chicken breast  
Soft polenta & blistered tomatoes

Grilled seabass 
Chermoula

Burrata & truffle tortelloni  
Cream, vegetarian parmesan, 

baby spinach & seeds

To share
Summer greens   

Flaked almonds & chilli 

New potatoes   
Minted butter

Tomato salad   
Red onion, balsamic & olive oil

Rocket salad   
Vegetarian Grana Padano

To end
Strawberry cheesecake sundae  

£60 per person

Available every Saturday in July & August for bookings only and must be pre-ordered. All dishes except mains 
are served sharing style. *Lunches are 2 hours per table & Mirabeau wine is poured “endless” during the time.

Drinks

Mirabeau Pure Provence Rosé 
Served throughout the lunch* 

Mirabeau Dry Rosé Gin & Tonic 
On arrival



drakeandmorgan drakeandmorgan drakeandmorgancollection


