
6.95 Potatoes: chipped, mashed or buttered  (vg/v) 

6.00 Green herb salad, Dijon dressing (vg)   

7.00 Harissa roasted carrots, mintind  labneh (v) 7.00 Spinach: steamed, creamed or buttered (vg/v) 

7.00 Tomato & red onion salad, balsamic pearls, basil (vg) 

                                      The Drawing Room Menu 

6.50 Korean grilled cabbage, sesame & coriander  (vg) 

7.50 Rocket & Parmesan salad 

                                                                                              
                

Includes VAT. Please always inform your server of any allergies or intolerances before placing your order.  
A discretionary service charge  of 13.5% will be added to your bill. For allergen info please scan QR code.  

Not all ingredients are listed on the menu and we cannot  guarantee the total absence of allergens.  
Detailed information on the 14 legal allergens are available on request, however we are unable to provide information on other  allergens.  

 

   Baby gem salad 
    avocado, anchovies & croutons 

15.00 
 

Burrata di Puglia  
broad beans, heritage tomatoes, focaccia & olive 

crumb 
18.00 

Twice baked cheddar cheese souffle 
 parmesan cream & shaved black truffle  

 17.00 
  

Nori cured salmon 
yuzu mayonnaise, trout roe, pickled ginger 

18.00 
 

Ajo blanco 
Arbequina olive oil, Marcona almonds & white 

anchovies 
10.50    

  Squid & prawn tempura 
Vietnamese  ginger & chilli dressing 

19.50 

Beetroot, watermelon &  
shaved radish salad (v) 

pickled pink peppercorns, sour cream, mint 
16.50 

Seared scallops  
pea mimosa, coppa crisps 

25.00 
 

Atlantic prawn, crab & avocado cocktail 
pickled cucumber, crab mayo 

19.00 

Moroccan spiced rump lamb 
merguez sausage & kofta, spiced chickpeas, 

minted labneh 
30.00 

Whole Dover sole 
grilled or meunière 

48.00 
 

Bannockburn rib eye 
                28 day dry aged, 340g 

39.75 

The Ivy club burger 
burger relish & chips 

19.75 
 

The Ivy Club pie 
 

22.75 
 

Char grilled tuna 
grilled artichokes, pickled tomatoes, basil aioli 

32.00 

 Asparagus, pea & broad bean risotto 
mascarpone & bottarga 

22.00 
 

BBQ spiced baby chicken 
lentil salsa, red cabbage,  
carrot & poppy seed slaw 

32.00 

Deep fried fish & chips 
mushy peas, tartare sauce  

22.00 
 

Pan fried sea trout 
  miso cauliflower, grilled maitake & pickled 

white raisin dressing 
30.00 

Chicken korma 
 pilau rice, paratha 

22.00 
 

Pan fried fillet of halibut 
sea vegetables, lobster & green peppercorn sauce 

43.00 

  Smoked chicken, ham &  
black pudding terrine 

piccalilli, toasted sourdough 
17.00 

Miso glazed aubergine (vg)  
fried tofu, sesame & coriander 

 13.95 

 Crispy duck & watermelon salad 
chilli spiced cashews, sesame & hoisin 

16.75 

V - Vegetarian / VG - Vegan 

Sauces: Bordelaise / Béarnaise / Peppercorn 4.75 

Tenderstem broccoli, red pepper &  
sunflower seed tapenade (vg) 

7.25 


