
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 13.5% will be added to your bill. 

Scan for allergy  
& nutritional  
information

Since 1917, The original Ivy on West Street, London has been a destination for those seeking  
to enjoy bold, timeless flavours. Today, our 1917 set menu pays homage to this rich culinary heritage,  

celebrating the dishes that first defined London’s Theatreland.

1917 heritage menu

Monday - Thursday 11:30am - Close 
Friday 11:30am - 6:30pm

2 Courses £20.95

Sides
Creamed Spinach	 6.75 
with pangrattato, toasted pine nuts  
and grated Parmesan

Mashed Potato	 5.50 
with extra virgin olive oil

Tenderstem Broccoli	 6.95 
with lemon oil and sea salt 

Baby Gem Lettuce	 6.50 
with herb dressing, cheese  
and pine nuts

Garden Peas	 5.50 
with broad beans and baby shoots

Buttered Green Beans 	 6.25 
with roasted almonds

Truffle and Parmesan Chips	 8.25

Aromatic Rice 	 5.25 
with toasted coconut and coriander

Heritage Tomatoes 	 6.75 
with sherry vinegar dressing 

Thick Cut Chips	 7.25

Mains
Keralan Plant-based Curry
Sweet potato with spinach, 
broccoli, tomato, coconut, 

coriander and aromatic rice

Pan-fried Sea Bream 
With Mexican style grains, 

tomato and red pepper tapenade 
and rustic tomato sauce 

Chargrilled Minute Steak
With peppercorn sauce, pink 
peppercorns, crispy onions, 

thick cut chips and watercress
(£4.95 supplement) 

Smoked Salmon Linguine
In a cream sauce with capers, 

lemon zest, parsley and tomato

Classic Frozen Berries
Selected berries and redcurrants  

with yoghurt sorbet,  
white chocolate sauce

Paris-Brest with Hazelnut  
and Almond Praline Cream

Vanilla ice cream, flaked almonds, 
lemon balm and chocolate sauce

Camembert
Unpasteurised soft French cheese, 
served with wholegrain crackers,  

apple and celery

Salt and Pepper Calamari
Sesame and gochujang glaze  

with an Asian slaw

Heirloom Tomato and Watermelon Salad 
Plant-based cream cheese, pistachios, olives 

with a tomato and sherry dressing 

Shredded Duck with Capers
Gherkins, herb dressing, lambs lettuce  

and toasted bloomer

Starters

Desserts
Add a Dessert for an additional £6.50

Truffle Arancini   8.25 
Rice Balls

Zucchini Fritti   8.25
With lemon, chilli and mint yoghurt

Salt-crusted   6.95 
Sourdough Bread 

For the table
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