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LUNCH

CIHEE KITCHEN

MAINS ON THE TABLE

The Pressoir Caesar Salad; Chicken, 12.50 » Olives

Romain, Parmesan, Croutons . Mixed Nuts 350
Barbequed Pulled Pork Bruschetta, 9.50 * Feta Stuffed Cherry Peppers

Cheese & Spring Onion Glaze,
Sour Cream & Chives

OPEN SANDWICHES
Crab Arancini; Sriracha Aioli Dip, 11.50

Fennel Salad Smoked Bacon, Brie and Cranberry Sauce 9.50
Baked Goats Cheese, Beetroot, 12.95 Smoked Salmon and Prawn 9.50
Dressed Mixed Leaf Salad (V)
King Prawn Linguine; Garlic, 12.95 SIDES
Chilli, Olive Oil, Rocket Leaves
Sweet Potato Fries (VG) 4.50
Sautéed Wild Mushrooms; 9.50
Tarragon Cream, Toasted ;
Soualoiah (7] Potato Fries (V) 4.50
: : : Loaded Fries, Cheddar
Curried Lentil & Chickpea Dahl; 9.50 1 < B )
Roasted Cauliflower Pupree, Springs Onions, Sour Cream Dip (V) 5.50

Flatbread (V,
atbread (V) Dressed Wild Rocket and Herb Salad,

Baked Camembert; Garlic & 10.50 Toasted Seeds (VG) 4.50
Rosemary, Walnut Salad,

Croutons (V) Selection of Breads, Oil and Dips 4.50
DESSERTS

Créme Brilée, Shortbread Biscuit

Food allergies and intolerances
Triple Chocolate Brownie 700 Please speak to our staff about the ingredients

i in your meal when making your order - thank you

Lemon Tart

On your bill you'll find a discretionary 10%
Salted Caramel Cheesecake service charge which gets split fairly with

o everyone who works here.
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BREAKFAST

Toast, Butter, Jams 5.00

Greek Yogurt (V)
Fruit Compote, Home-Baked Keto Granola, Honey 5.00

Smoked Salmon
Smoked Salmon, Local Free Range Scrambled Egg, Sourdough Toast 9.00

Eggs Benedict
Poached Eggs, Bacon, Muffin & Hollandaise Sauce 10.00

Eggs Florentine (V)
Poached Eggs, Spinach, Muffin & Hollandaise Sauce 10.00

The Big Breakfast

Local Smoked Bacon, Butcher’s Sausages, Local Free Range Fried Eggs, Roasted
Cherry Vine Tomatoes, Sauté Mushrooms, Sauté Potatoes, Sourdough Toast 12.00

Vegetarian Breakfast (V)

Pan Fried Halloumi, Spinach, Local Free Range Fried Eggs, Roasted
Cherry Vine Tomatoes, Sauté Mushrooms, Sauté Potatoes, Sourdough Toast 11.00

Food allergies and intolerances

Please speak to our staff about the ingredients
in your meal when making your order - thank you

On your bill you'll find a discretionary 10%
service charge which gets split fairly with
everyone who works here.
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HOT DRINKS

Espresso
Cappucino
Latte

Flat White
Americano
Mocha

Hot Chocolate

Green Tea
English Breakfast
Mint Tea

Earl Grey

Berry

Camomille

Decaf Tea

Syrups (0.50)

Caramel
Gingerbread
Hazelnut
Chai

Gomme

2.40
3.20
3.20
3.10
2.70
3.40
3.20

2.20

Milk

THE

PRESS

Whole
Skimmed

Oat
Soy

Almond

©

VIR

SOFT DRINKS

Orange Juice

Ginger Beer
Sparkling Elderflower
Lemonade

Coca Cola

Diet Coca Cola

Belu Still Water
Belu Sparkling Water

BEERS / CIDERS

Grolsch

Estrella

La Chouffe

Camden Hells Lager
Camden Pale Ale
Camden Ale IPA
Tangle Foot

Thatchers
Thatchers Zero (0%)

Brewdog Nanny State (0.5%)

SERVED FROp;
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LUNCH

2.70
2.95
2.95
2.95
2.75
2.75

5.00
5.00
4.50
3.80
3.80
4.50
4.50

4.50
3.95
3.80
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A Selection of Gins - 6 single 7.50 double

COCKTAILS

Dark ‘N’ Stormy 6.00 Tonics

Mojito 7.00

Espresso Martini 9.00 Tonic

Pornstar Martini 8.00 Slimline

French Martini 8.50 Elderflower
Limoncello Spritz 750 Italian Blood Orange
Kings Ginger 6.00 Light Lemon

WINE BY THE GLASS
6.50

The Pressoir is an independent wine supplier and importer, our range is always
changing to keep the choice interesting. We have a selection of white, rose, red and
sparkling wine available, please ask a member of our team for the selection availabe today.

All wines on the shelves are available with a £10 corkage



