A la Carte
First courses
Burrata, Piedmontese peppers (v)
House cured salmon, fennel, pink grapefruit
Vitello tonnato
Sticky squid, fennel, chicory, pomegranate and sesame seed salad
Chicken, cured ham and tarragon terrine, gribiche sauce

£9.50
£9.50
£11.50
£10.50
£10.00

Mains
Roseval potato, wild garlic, red onion and taleggio gratin, mixed leaves(v) £19.50
Silk handkerchiefs pasta, datterino cherry tomatoes, olives, pecorino (v) £19.50
Roast sea bass fillet, caponata, salsa verde
£24.00
Rump of lamb, braised gem lettuce, pancetta, peas, sauce vierge
£28.00
Desserts
Vanilla and grappa panna cotta, caramelised blood oranges
Chocolate marquise, pistachio crème anglaise, pistachio brittle (v)
Hazelnut semifreddo, salted caramel, popcorn (v)
Portrait ice creams and sorbets – vanilla, chocolate, salted caramel,
blood orange, coconut, Champagne (v)
Cheeses
British cheeses, oatcakes, quince jelly

£8.50
£8.50
£9.00
£7.00

3 - £12.50 / 4 - £15.00

Our selection – Oxford Isis (v) / Barkham Blue (v) / Tunworth* /
Golden Cross* (v) / Lincolnshire Poacher*
* Made from raw milk

A full drinks menu is also available.
We are open daily from 10am for brunch, lunch and afternoon tea.
Dinner is served Thursday, Friday and Saturday only from 6.30pm,
with a pre-theatre menu available at 5.30pm.
Please ask a member of the team about reserving a table for your next celebration.

Your £1 Donation Doubled
From now until 30 June 2018,
an optional £1 will be added to your
table bill in support of the £1 Million
Portrait Fund Challenge and this
will be doubled thanks to HLF and
DCMS. The Portrait Fund enables
the Gallery to acquire portraits of
outstanding national importance.
Please let your waiter know if you
do not want to donate and thank
you to all of you who do choose to
support the Gallery in this way.
For further information,
or to donate more, visit
npg.org.uk/challenge or
text CHAL33 and a
donation amount of between
£1 to £5 or £10 to 70070.

