menu Bites & snacks

Sourdough, house whipped butter / 5

Hummus, dukkah, crudites, cumin crisp bread / 7
Whipped cods roe, radish / 7

Chicken liver pate, red onion jam, brioche / 7
Charcuterie, house preserves / 9

Padron peppers / 8

Starters

Soup of the day, sourdough / 9

Heritage tomato, basil, sourdough croutons / 10

Burrata, grilled peaches, mint, hazelnut / 13

Butterfly sardines, salsa verde, garlic lemon crumb / 9

Gin cured trout, dill pickled cucumber, horseradish cream / 12
Beef shin croquettes, smoked shallot mayo, chive / 12

Spiced lamb, cucumber & mint yogurt, fennel / 12

Mains

Chilli courgette, tahini, tomato, mint / 21

Crab linguine, lobster bisque, chilli, garlic, parsley / 27

Breaded plaice, tartare butter sauce, new potato / 23

Day boat fish, clam & mussel chowder, samphire, salmon roe / 27
Spatchcock baby chicken, lemon honey glaze, Caesar salad / 26
The Idler beef burger, cheddar, relish, pickles, fries / 25

Dry aged beef rump cap, potato terrine, chimichurri, jus / 33

Sides

Fries, house seasoning / 5

Herby new potatoes, garlic butter / 5

Crispy potato terrine, rosemary / 8

Charred hispi, bacon crumb / 7

Leaf salad, honey seeds, house pickles, mustard vinaigrette / 6
Broccoli, chilli, garlic, sumac / 6

Baby gem, Caesar dressing, sourdough crouton / 7

Desserts

Lemon tart, Italian meringue, raspberry / 9

Dark chocolate mousse, salted caramel / 10

Bread & butter pudding, marmalade, vanillaice cream / 9
Cheese selection, chutney, crackers / 12

Disclaimers:
Allergies or dietary restrictions? Please ask our
staff for advice. A 12.5% discretionary service follow us:

.
-
tl] e Id I el charge will be added to your bill. @theidler_london / @thejulyhotels
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Hake and trout fishcakes, tartare sauce

Gin cured trout, dill pickled cucumber, horseradish cream
Beef shin croquettes, smoked shallot mayo, chive
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Breaded plaice, tartare butter sauce, new potato

Bavette steak, chimichurri, fries, jus

The Idler beef burger, cheddar, house relish, pickles, fries
Bread & butter pudding, marmalade, vanilla ice cream
Dark chocolate mousse, salted caramel

Choice of sorbet
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