MORTIMER
HOUSE

COLD PRESS JUICES

Orange 4.5 i

Pink Grapefruit 4.5

Apple 4.5

Daily Greens spinach, apple, cucumber & ginger (PB) 6

Berry Boost strawberry, apple, lemon & mint (PB) 6

SMOOTHIES 7.30-4

Daily Fix avocado, spinach, apple & chia seeds (PB) 7

Energy Lift banana, strawberry, cucumber, flax seed & coconut milk (PB) 7

Glow Time passionfruit, pineapple, fennel, goji & lemon (PB) 7
EJ e
BREAKFAST 7.30-11.30
Pastries daily breakfast pastry 3.5 each
Rye & Oat Porridge macerated plums (PB) 6
Overnight Oats chia seeds, maple syrup (PB) 6
Eggs Any Style sourdough 7
add Streaky Bacon 4, Chorizo 4, Salmon 4, Avocado 5.5
Breakfast Bap bacon, fried egg, herbs, tamarind ketchup 10
HOTS 12 -15:30
Cauliflower Cheese Soup crisp leaves, parmesan 7.5
Club Burger American cheese, fries 10
Tuna Melt cheddar, jalapeno, pickles 10
SANDWICHES 12 -15:30
Roast Broccoli smokey mustard mayo, egg, pickles 7
Provolone pickled cucumber, tomato chutney, land cress, smokey mustard 7.5
Roast Beef confit onion, pickled cucumber, Horseradish 8
SALADS 12 -15:30
Butternut Squash pickled red onions, goat cheese 8
Fregola courgette, dried tomatoes, pickled mushrooms 8
SWEET 12-6
Cake of the Day creme fraiche (V) 2/4/6
SNACKS
Crisps (PB) 2 Pork Crackling 45
Chololate Pretzels (v) 35 Fries (PB) 5
Nocellara Olives (PB) 35

(PB) Plant-Based (V) Vegetarian
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fyou have any allergies or food intolerance, please advise a member of staff.
All prices include VAT. A discretionary 13.5% service charge will be added to your bill.



H

COFFEE TEA

Espresso 25 English Breakfast
Americano 35 Earl Grey

Flat White 4 Jade Green Tips
Latte 4 Fresh Mint
Cappuccino 4

L

HOUSE COCKTAILS

ToThe Island Barardi Carta Blanca, Discarded Banana Rum, Liquer de Coco & lime
Mezcal Sour Amores Verde Mezcal, Espolon Blanco, Luxardo Maraschino & lemon
Aviazione Bombay Sapphire, Luxardo Maraschino, Creme de Violette, Prosecco & lemon
Oh My Punch Bacardi Carta Blanca, Karminia Rosso, Cadello, pineapple & lime

Rosso Burns Johnnie Walker Black, Karminia Rosso, Cadello & orange bitters

NO-LO

Wake Me Up Everleaf, raspberry, lemon & ginger beer
At The River Seedlip Spice, mint, cucumber, lime & soda
Ambrosia Gingerella, strawberry, lemon & turmeric

BUBBLES

Prosecco Brut, Terre di S. Alberto - NV Veneto (Italy)
Funambul Brut Nature - 2020 Penedés (Spain)
Laurent Perrier La Cuvée - NV Champagne (France)

WHITE

Blanc de Blancs, La Cadence - 2020 Languedoc (France)

Picpoul de Pinet, Réserve Roquemoliére - 2021 Languedoc (France)

Pinot Grigio delle Venezie IGP, Le Pianure - 2020 Friuli Venezia Giulia (Italy)
Sauvignon de Touraine, Croix des Champs - 2019 Loire (France)

Gavi di Gavi DOCG, La Raia - 2020 Piedmont (Italy)

RED

Primitivo del Salento, Boheme - 2021 Puglia (Italy)

St. Chinian, Domaine du Barres - 2020 Languedoc (France)

Organic Malbec, Cuma - 2021 Mendoza (Argentina)

Azul y Garanza, Abril - 2020 Navarra (Spain)

Ripasso Valpolicella Superiore DOCG, Pier Paolo Antolini - 2018 Veneto (Italy)

PINK
Roubertas Rose - 2020 Provence (France)
Whispering Angel - 2018 Provence (France)

BEER

Lucky Saint (0.5%,330ml)

Noam, Bavarian Lager (5.2%, 330ml)

Posh Lager, Forest Road Brewing (4.1%, pint)
Work IPA, Forest Road Brewing (5.4%, pint)

All prices include VAT. A discretionary 13.5% service charge will be added to your bill.
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125ml/Bottle
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15/ 85
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