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

Hammersley Lunch
10 NOVEMBER 2026–3 DECEMBER 2026
2 COURSES £12  •  3 COURSES £15

Slow roasted tomato, garlic and thyme velouté

Crumb coated fish nuggets, pea puree, lemon foam

Shredded spiced chicken, smoked aubergine puree, Lebanese Fattoush salad

Red mullet, orzo and chorizo stew, chorizo oil, tenderstem broccoli

Lamb’s liver, sage and onion polenta cake, orange and bacon jus

Roasted balsamic beetroot tart tatin, charred baby gem, pickled carrot

Apple and cinnamon crumble custard sauce

Mango bavarois cinder toffee, salted pistachio
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