
STARTER A SELECTION OF:

Flatbreads & artisan bread, Olive Oil, Za’atar jBM

HOUSE hUMMUS jM

MARINATED OLIVES & padron peppers j

romesco jD

confit garlic & mushroom Pâté j

house PICKLES jC

MAINS A CHOICE OF:

Slow cooked beef stew, organic roast potatoes, pickled red 

onion GR
LAMB BELLY SLIDERS, PICKLED RED ONION, TZATZIKI, MINI BRIOCHE, 

FRENCH FRIES BAI
HARRISSA PRAWNS, HERBY CHICKPEA SALAD, CORIANDER FLATBREAD 

BO
MUSHROOM & BARLEY RISOTTO, LOCALLY GROWN MUSHROOMS, PEARL 

BARLEY, WHITE WINE, FRESH HERBS, CASHEW “PARMESAN” jBDR
chorizo FLATBREAD, yorkshire fettle, red onion, rocket, basil, 

TOMATO BASE BI
GRILLED VEGETABLE FLATBREAD, GOATS CHEESE, ROMESCO, ROCKET 

BIR
BBQ JACKFRUIT, CREAMY ROASTED GARLIC SAUCE, PICKLED RED ONION, 

ROCKET jBD

SIDES

Starter 

+ 

MAIN 

£20 

_________ 

STARTER 
  

+ 

main 

+ 

dessert 

£25 FRIES,  

Garlic mayo jCN 5

HALLOUMI BITES,  

SPICY MAYO IAC 6

GUNPOWDER HASH 

POTATOES, RANCH jN 5.5

SWEET POTATO FRIES,  

SPICY MAYO AC 5.5

DESSERTS A CHOICE OF:

CHOCOLATE BROWNIE,  VANILLA ICE CREAM IA

DARK CHOCOLATE & SEA SALT, VEGAN ICE CREAM jD

ERNEST MESS, WINTER FRUITS, MERINGUE, CHANTILLY CREAM IA

LARGE PARTY menu

THIS MENU IS AVAILABLE TO PARTIES OF 10 OR MORE PEOPLE.  
ANY PARTY OF 15 OR MORE PEOPLE WILL BE ASKED TO order from this menu.  

please make us aware of any DIETARY requirements your party may have. 
to book email events@weareernest.com  

VEGAN j GLUTEN B eggs A fish O milk I MUSTARD C  
NUTS D sESAME SEEDS M SOYA N SULPHUR DIOXIDE R CELERY G
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