
A glass of Champagne on arrival

Two Courses £25  |  Three Courses £30

Truffle Arancini  8.25 
Rice Balls

Zucchini Fritti  7.95 
with lemon, chilli and mint yoghurt

Salt-crusted  6.50 
Sourdough Bread

Buffalo Mozzarella  
beetroot, hazelnuts, blackberries, 

red endive, mixed leaves  
and pomegranate dressing 

Robata Grilled Chicken Skewers 
bang bang peanut sauce,  

sesame, coconut, lime  
and coriander 

Kiln-roast Salmon Rillette 
served with dark rye bread, 

crushed avocado, basil pesto  
and fresh herb salad

Creamed Spinach  5.95 
with pangrattato, toasted  

pine nuts and grated Parmesan

Sprouting Broccoli  6.50 
with lemon oil and sea salt

Mashed Potato  4.95 
with extra virgin olive oil

Garden Peas  4.75 
with broad beans and baby shoots

Macaroni Cheese Gratinée  7.95 
with mozzarella and  

cheddar cream sauce 

Green Beans  5.50 
with roasted almonds

Tomato and Coriander Salad  5.25 
with sherry vinegar dressing

Jasmine Rice  4.50 
with toasted coconut  

and coriander

Truffle and Parmesan Chips  7.95

Thick Cut Chips  6.50

Rendang Plant-based Curry 
sweet potato, green beans, chilli,  

coconut “yoghurt”, choy sum, broccoli,  
toasted coconut, jasmine rice, coriander cress 

 
The Ivy Original Shepherd’s Pie  

with slow-braised lamb and beef  
with Cheddar mash, rosemary  

and red wine sauce

Pan-fried Chicken 
creamed spinach mashed potato,  
peas, broad beans, potato puffs,  

watercress and white wine velouté 
 

Hoisin-glazed Crispy Duck Leg 
steamed broccoli, sesame seeds,  
jasmine rice and red wine sauce  

(£4.95 supplement)
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Scan for allergy  
& nutritional  
information

Please always inform your server of any allergies or intolerances before placing your order. Not all 
ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Detailed 
information on the fourteen legal allergens is available on request, however we are unable to provide 
information on other allergens. A discretionary optional service charge of 12.5% will be added to your bill. 

Classic Frozen Berries 
selected berries and redcurrants 

with frozen yoghurt,  
white chocolate sauce

Chocolate Brownie 
rich chocolate mousse,  

vanilla ice cream  
and cocoa nibs

Barber’s Mature Cheddar 
aged cheddar cheese,  

served with rye crackers,  
apple and celery


