BAR & DINER

=l " FESTIVE MENU

£75 PER PERSON

Starters (to share)

Devilled eggs, crispy shallots, paprika (v)
Smoked salmon blinis, salmon roe, dijonnaise
Mozzarella sticks, tomato, oregano (v)
Padron peppers, spicy dip (v)

Beef tartare, truffle mayonnaise, texas toast
Mains

Smoked turkey breast, cornbread, gravy, cranberry sauce
90z New York strip, chimichurri
Double cheeseburger
Dirty vegan burger, vegan cheese (pb)
Hot honey glazed salmon, fennel & watercress salad
Mac & cheese (v) (add bacon or jalapeno)

Lobster roll, spicy mayo, pickled cucumber

Sides (lo share)

Coleslaw (v)
Tater tots (v)
Fries / sweet potato fries (v)

Fried brussels sprouts, maple bacon

Desserts (lo share)

Smith Island cake, chocolate sponge, chocolate sauce (v)
Gingerbread cheesecake, spiced caramel (v)
Half-baked cookie, double-fold vanilla ice cream (v)

Pumpkin pie, cinnamon cream (v)

@thenedlondon

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.
(v) = vegetarian (pb) = plant based. A 14.5% discretionary service charge will be added to your bill.



