
F R O M  T H E  D E L I

P O R K  P I E S ,  V E N I S O N  &  A P R I C O T  S A U S A G E  R O L L S ,

S M O K E D  C H I C K E N  &  H A M  H O C K  T E R R I N E , 

D U C K  &  O R A N G E  PAT E 

O N  T H E  B A R

F R O M  T H E  K I T C H E N

P O R K  L O I N  toffee apple sauce  

R U M P  O F  B E E F  horseradish cream

L E G  O F  L A M B  mint sauce

 M U S H R O O M  &  P U M P K I N  P I T H I V I E R 

S E A  B R E A M  fennel, sea herbs, brown butter

F O R  T H E 

T A B L E

R O A ST  P O TAT O E S ,  C A R R O TS ,

C A B B A G E ,  G R AV Y  & 

Y O R K S H I R E  P U D D I N G S

A T  T H E  B E R K E L

E A ST  C O A ST  C U R E D  M E ATS 

Chorizo, Coppa, Bresaola & Mortadella 

D E S S E
R

T  R O O
M

All prices are inclusive of VAT at 20%. A discretionary service charge of 12.5% will be added to your bill. Should you have any allergies or dietary restr ictions,  

please notify your server and we will guide you through the menu.  Please note, not all ingredients are listed on the menu,and we cannot guarantee the total absence of allergens. 

All fish, tea & coffee is locally or sustainably sourced.

M I M O S A

ADD Veuve Clicquot -- 5

ADD Ruinart -- 12

ADD Dom Perignon -- 25

B L O O D Y  M A R Y 

Build your own... 

Ketel One Vodka or Seedlip 108,  

tomato, Townhouse spice blend

0% AMARETTI FIZZ 

 Lyre’s Amaretti 0%, charred lemon,  

Wild Idol alcohol free sparkling 

I C E  C R E A M  STAT I O N 

H A N D  P I P E D  D O U G H N U TS 

C H O C O L AT E  F O U N TA I N  

berr ies, pineapple, marshmallows

M A C A R O N S ,  B R O W N I E S  &  F U D G E 

R E D  V E LV E T  C U P C A K E  

cream cheese frosting

P I C K  ' N '  M I X 

C O C O N U T  M A N G O  

&  PA S S I O N F R U I T  PA N N A  C O T TA 

C H O C O L AT E  &  R A S P B E R R Y  M O U S S E 

L E M O N  M E R I N G U E  TA R T  

B A N O F F E E  C H O U X  B U N

C O M PA N Y  B A K E R Y  B R E A D  

cultured butter 

I J  M E L L I S  C H E E S E  

truffle honeycomb, chutney

S C O T T I S H  S H E L L F I S H  &  S E A F O O D  

spicy Marie Rose, Mignonette

Z ATA R  S P I C E D  C A U L I F L O W E R  

chickpeas, cranberry, yoghurt

 I S L E  O F  W H I T E  H E R I TA G E  T O M AT O  

watermelon, balsamic, basil 

C O U R G E T T E  &  P E A  S A L A D  

aged feta, mint

B R A I S E D  C H I C O R Y  

orange, yoghurt

 P O TAT O  S A L A D  

whole grain mustard

M I X E D  G R E E N  L E AV E S  

Dijon dressing

T O  T H E  T A B L E

C R È M E  F R A Î C H E  B L I N I S  smoked avruga caviar


