
   

4

4

6.5

FROM 12PM

     SMALL PLATES

Brocolli Soup, Toasted Almond & Blue Cheese Doughnut (v)

Ham Hock & Cheddar Croquette, Piccalilli

Heritage Beetroot, Feta, Aleppo Hot Honey, Walnuts (v)

Charred Aubergine, Tahini, Toasted Sesame Seeds, 

Flatbread Chips (df, vg)

 

12

8 

10 

11

             LARGE PLATES

La Latteria Burrata, Heritage Tomatoes, Basil, Rapeseed (gf)

Cornfed Chicken Caesar, Pancetta, Sourdough Crouton,         
Soft Boiled Egg, Anchovies

Pan-Fried Fish of The Day, Anchovy, Capers, Samphire (gf)

Nduja Rigatoni, Parmesan, Lemon, Basil (v)

Masala Cauliflower, Smoked Romesco, Pepitas (df, gf, vg)

19        

19

25

16

18

SIDES

Parmesan & Truffle Fries    
(v, gf) 

Butterhead Salad, Hazelnut 
Dressing (df, gf, vg) 

Green Beans, Lemon, Chilli 

& Garlic (df, gf, vg) 

Smashed Potatoes, Confit 
Garlic & Crème Fraiche (gf, v) 

 
7

 
5

 
7

 

7

DESSERT

British Strawberry LBTY. Mess 
(gf, v)

Bitter Chocolate Affogato, 
Vanilla Hackney Gelato, 
Cinder Toffee, Shortbread(v)

Apple & Blackberry Oat & Nut 
Crumble, Vanilla Hackney 
Gelato for 2 (v)

White Chocolate & Cardamom 
Blondie, Lemon & Pistachio 
Hackney Gelato for 2 (v)

APERITIVO

Saicho Jasmine 0% Sparkling 
Tea

Champagne Bollinger Rosé

Aperol Spritz

7

20

14

SNACKS

Nocellara Olives       
(df, gf, vg)

Smoked Almonds (df, vg)

Garlic Focaccia, Green 
Herb Oil (df, vg)

vg - vegan, v - vegetarian, gf - gluten free, df - dairy free

A discretionary 12.5% service charge will be added to your bill. 

Please inform us of any allergies or dietary requirements, our    

dishes are made homemade on site and may contain traces.

ARTHURS, R E G E N T S T R E E T , W 1B 5AH

10

12       

 14

14

Cake of The Day

Croissant, Butter & Jam (v)

Seasonal Fruit Danish (v)

9.5

6

6


