
COCKTAILS

To learn more about the power of Women for Women International, visit womenforwomen.org.uk

Please inform your server if you have any food allergies or special dietary needs.  
Prices include VAT - A discretionary 12.5% Service Charge will be added to your bill. 

All gratuities are managed independently.

This menu has been created by our chefs Giovanna Pupillo and 
Bhagya Gayani Korala Kankanamge, and the cocktails by Yordanka Nikolova  

from The Wolseley, Angele Grinda from Bar Americain and 
Kateryna Hetmanska from Manzi’s.

For any cocktail and dish sold from this menu we will be donating  
£1 to Women for Women International.

STARTER
Grilled Squid Salad, Tomatoes and Pickled Baby Onions 13.50 

with a citrus gremolata 

MAIN
Roast Rump of Lamb with a Fricassée of Baby Vegetables  29.00 

potato terrine, and a minted salsa verde 

DESSERT
Yorkshire Rhubarb & Almond Tart (v) 8.50

INTERNATIONAL WOMEN’S DAY MENU
Monday 3rd to Sunday 9th March

Mama Morton  
15.50

tequila blanco,  
coffee liqueur, campari, 

mandarin napoleon,   
peychaud's bitters 

Malina 0.0%  
10.00

everleaf marine,  
raspberry syrup,  

lime juice 

Pink Lady 
15.50

tanqueray gin, lemon juice, 
triple sec, champagne syrup, 

raspberries, thyme,  
egg white 


