THE WHIPPET
Lunch menu

APERITIFS
Negroni - Beefeater, Campari, Cinzano Rosso

9.0

Aperol Spritz - Aperol, Prosecco, Soda

7.5

Campari Spritz - Campari, Prosecco, Soda

9.0

Espresso Martini - Absolut Vanilla, Kahlua, Espresso, Sugar

9.0

Mai Tai - Havana Especial, Cointreau, Passionfruit, Orange, Lime, Orgeat syrup

9.0

SNACKS
Olives (vg, ng)

3.5

Pork sausage roll

4.0

Classic scotch egg

4.0

Sourdough with marmite butter (v)

3.5

Padron peppers, Maldon sea salt (vg)

6.0

STARTERS
Chorizo and cheddar croquettes

7.5

Spicy boneless buffalo chicken, chive and blue cheese sauce

8.0

Grilled Cornish sardines, tartare dressing (ng)
Prawns, chilli, garlic, olive oil, sourdough toast

8.5
8.5/15.5

Grilled goats' cheese, radicchio and peach salad, elderflower dressing (v, ng)

8.5

Beetroot cured salmon, pickled cucumber, avocado wasabi (ng)

8.5

Spiced aubergine, coconut yogurt, pomegranate, flatbread (vg)

7.0/11.0

Chicken liver pâté, pickled carrot, caperberries, sourdough toast

9.0

SPECIALS
Cumberland sausages, colcannon mash, crispy shallots, confit onion gravy

9.5

Halloumi wrap, pickled beetroot, your choice of chips/fries (v)

8.5

Shakshuka, poached eggs (v, ng)

9.5

Smashed avocado, sourdough toast, roasted sweetcorn, vegan feta cheese, burnt lime & agave dressing (v)

9.5

MAINS
Whippet smash burger, burger sauce, American cheese, pickles, onions, fries

14.5

Roast salmon, crab crushed new potatoes, tender-stem broccoli, tomato and caper vinaigrette (ng)

17.0

Plant based burger, vegan jalapeño mayo, vegan gouda, vegan bun, fries (vg)

14.5

Chargrilled ribeye steak, green peppercorn sauce, triple cooked chips, watercress

25.0

Pea and shallot tortelloni, tender-stem broccoli, grilled artichoke, mangetout, herb sauce (vg)

12.5

Beer battered North Sea haddock, triple-cooked chips, mushy peas, tartare sauce

14.5

Corn-fed chicken breast, mash potato, girolles, peas and broad beans, chicken jus

17.0

Nourishment bowl – chickpeas, spinach, walnuts, curry roasted cauliflower, heritage beetroot,

12.5

red grapes, pickled red onion, carrot, roast sweet potato, avocado, tahini dressing & chia seeds (vg, ng)
Add halloumi 3.5 (v, ng) / Soft boiled egg 1.5 (v, ng)

SIDES (ALL 4.5)
Triple-cooked chips / French fries / Sweet potato fries / Avocado & baby gem salad (vg, ng) /
Chargrilled tender-stem broccoli (vg, ng)
We cannot guarantee the absence of traces of nuts or other allergens.
Please advise a member of staff if you have any particular dietary requirements.
An optional 12.5% service charge will be applied to your bill. All of which goes to the staff.
(v) vegetarian / (vg) vegan / (ng) non gluten containing

