
Food allergies and intolerances 
Please speak to a member of staff about the ingredients in our dishes

Hammersley Lunch
13 OCTOBER 2026–5 NOVEMBER 2026
2 COURSES £12  •  3 COURSES £15

Poached egg, toasted sourdough, tomato and parsley salsa 

Mushroom and tarragon velouté, shimeji tempura

Whipped goats cheese, orange marmalade, toasted brioche

Ragout of beef, buttered Savoy cabbage, parsley potatoes

Smoked haddock and pea risotto, chive oil, sauteed courgette

Roasted root vegetable gougère, carrot and carraway puree, kale pesto

Chocolate mousse, Florentine biscuit, Chantilly cream

Sticky toffee pudding, toffee sauce
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