
Sparkle Set Menu £34.95 pp

Starters
Courgette, pea & mint soup   
Vegan superstraccia cheese & seeds

Prawn lollipops 
Prawn cracker & gochujang sauce

Piri piri chicken skewers  
Raita

British calamari 
Furikake seasoning & chipotle mayonnaise

Mains
Goan curry 
Tofu, basmati rice & “wildfarmed flour” flatbread

Choose tofu   or chicken 

Fish & chips 
Beer batter, mushy peas & tartare sauce

Rainbow bowl    
Vegan superstraccia cheese, avocado, roasted squash, hummus,  
mixed seeds, sauerkraut, pickled carrot & puffed rice

Chicken Milanese 
Fried egg, watercress & truffle aioli 

Cheeseburger 
7oz British beef, Applewood cheese, lettuce, tomato, mayonnaise & chips

Fable™ mushroom burger    
Pulled shiitake mushrooms, Applewood vegan cheese & a tomato salad

Add to your burger

Desserts
Crème brûlée tart   
Raspberries

Summer berry crumble   
Vegan custard

Chocolate brownie  
Vanilla ice cream & chocolate sauce 

Add a side
New potatoes    •  4.95 
Herb butter 

Rocket salad   •  5.25 
Vegetarian Grana Padano

Green beans   •  5.25 
Almonds

Chips   •  5.95 

Tomato salad   •  5.95 
Red onions, basil, olive oil & balsamic

Cowboy fries  •  5.95 
Honey BBQ sauce & crushed chillies

Roman fries  •  5.95 
Parmesan, truffle & rosemary

Halloumi sticks   •  5.95 
Za’atar seasoning & chipotle mayonnaise

Grilled broccoli    •  5.95 
Crème fraîche, lemon, pomegranate & pumpkin seed dukkha

Trio of fries  •  14.95 
Chips, Roman fries & cowboy fries

Why not pre-order some wine?
Enjoy a glass of Luca Botter by JK Prosecco & half a bottle of Chemin  

de la Serre by Drake & Morgan Viognier or Carignan,  
or Indesio Pinot Grigio Rosé 

 £22.50 pp

Enjoy a glass of Laytons Brut Reserve Champagne  & half a bottle of 
Domaine Bousquet by JK Organic Malbec or Mount Brown Estates by JK 

Sauvignon Blanc or Forever Summer Rosé  
£30.00 pp

Blue cheese  •  1.50
Bacon  •  2.50
Vegan cheese   •  2.50

‘THIS™ Isn’t Bacon’   •  2.50
 7oz beef patty  •  4.95

 Vegan         Vegetarian        Gluten friendly       Low Carbon* 

Please visit drakeandmorgan.co.uk/sample-menus to view allergen & calorie information. 

Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. 
Despite efforts to prevent cross-contamination, we do use allergens in our kitchen and any of our dishes may 

contain traces of allergens. All items are subject to availability. VAT is included in all prices.  
A discretionary service charge of 12.5% will be added to all bills. 

*Our low carbon dishes have less than 0.7kg CO2e per serving & the data to calculate the impact has been 
provided by Foodsteps. Please visit drakeandmorgan.co.uk/change-by-drake-morgan to find out more.

We’ve teamed up with Pennies, the digital charity box, to help an 
amazing charity, Maggie’s, support local people affected by cancer. 
Just press ‘yes’ when you pay by card to donate £1. Every penny goes 
to charity: 90% goes to Maggie’s (registered charity no. SCO24414)  
and 10% goes to Pennies (registered charity no. 1122489).



Why not pre-order some wine?
Enjoy a glass of Luca Botter by JK Prosecco & half a bottle of Chemin  

de la Serre by Drake & Morgan Viognier or Carignan,  
or Indesio Pinot Grigio Rosé 

 £22.50 pp

Enjoy a glass of Laytons Brut Reserve Champagne  & half a bottle of 
Domaine Bousquet by JK Organic Malbec or Mount Brown Estates by JK 

Sauvignon Blanc or Forever Summer Rosé  
£30.00 pp

Nibbles
Nocellara olives  

"Wildfarmed flour"  
baked sourdough  
Whipped butter, balsamic & olive oil 

Mains
Fable™ mushroom burger    
Pulled shiitake mushrooms, Applewood vegan cheese & a tomato salad

Chicken Milanese 
Fried egg, watercress & truffle aioli

Aubergine parmigiana tortelloni  
Puttanesca sauce, tomatoes, garlic, chilli flakes, capers & parsley

Roasted salmon  
Seaweed mash, radish & samphire salad 

Rump steak 
7oz 21-day Himalayan salt-aged British beef & chips

Add to your steak

Béarnaise, peppercorn  or blue cheese  sauce  •  2.95

Desserts
Crème brûlée tart   
Raspberries

Summer berry crumble   
Vegan custard

Chocolate brownie  
Vanilla ice cream & chocolate sauce 

Tiramisu  
Served by your waiter

A choice of tea or coffee

Add a side
New potatoes    •  4.95 
Herb butter 

Rocket salad   •  5.25 
Vegetarian Grana Padano

Green beans   •  5.25 
Almonds

Chips   •  5.95 

Tomato salad   •  5.95 
Red onions, basil, olive oil & balsamic

Cowboy fries  •  5.95 
Honey BBQ sauce & crushed chillies

Roman fries  •  5.95 
Parmesan, truffle & rosemary

Halloumi sticks   •  5.95 
Za’atar seasoning & chipotle mayonnaise

Grilled broccoli    •  5.95 
Crème fraîche, lemon, pomegranate & pumpkin seed dukkha

Trio of fries  •  14.95 
Chips, Roman fries & cowboy fries

Starters
Courgette, pea & mint soup   
Vegan superstraccia cheese & seeds

Wild mushroom arancini  
Truffle mayonnaise

Prawn lollipops 
Prawn cracker & gochujang sauce

Piri piri chicken skewers  
Raita

British calamari 
Furikake seasoning & chipotle mayonnaise

 Vegan         Vegetarian        Gluten friendly       Low Carbon* 

Please visit drakeandmorgan.co.uk/sample-menus to view allergen & calorie information. 

Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. 
Despite efforts to prevent cross-contamination, we do use allergens in our kitchen and any of our dishes may 

contain traces of allergens. All items are subject to availability. VAT is included in all prices.  
A discretionary service charge of 12.5% will be added to all bills. 

*Our low carbon dishes have less than 0.7kg CO2e per serving & the data to calculate the impact has been 
provided by Foodsteps. Please visit drakeandmorgan.co.uk/change-by-drake-morgan to find out more.

We’ve teamed up with Pennies, the digital charity box, to help an 
amazing charity, Maggie’s, support local people affected by cancer. 
Just press ‘yes’ when you pay by card to donate £1. Every penny goes 
to charity: 90% goes to Maggie’s (registered charity no. SCO24414)  
and 10% goes to Pennies (registered charity no. 1122489).

Shimmer Set Menu £46.95 pp



Nibbles
Nocellara olives  

"Wildfarmed flour"  
baked sourdough   
Whipped butter, balsamic & olive oil 

Mains
Chicken Milanese 
Fried egg, watercress & truffle aioli 

Aubergine parmigiana tortelloni  
Puttanesca sauce, tomatoes, garlic,  
chilli flakes, capers & parsley

Roasted salmon   
Seaweed mash, radish & samphire salad 

Trofie pasta & prawns 
Cherry tomatoes & pistachio pesto sauce

Pan-fried seabass  
Roasted tomatoes, samphire & baby capers

Goan curry 
Basmati rice & “wildfarmed flour” flatbread

Choose tofu   or chicken

Desserts
Crème brûlée tart   
Raspberries

Summer berry crumble    
Vegan custard

Chocolate brownie   
Vanilla ice cream & chocolate sauce 

Mango & passion fruit cheesecake   
Mango sorbet 

Tiramisu   
Served by your waiter 

A choice of tea or coffee

Add a side
New potatoes    •  4.95 
Herb butter 

Rocket salad   •  5.25 
Vegetarian Grana Padano

Green beans   •  5.25 
Almonds

Chips   •  5.95 

Tomato salad   •  5.95 
Red onions, basil, olive oil & balsamic

Cowboy fries  •  5.95 
Honey BBQ sauce & crushed chillies

Roman fries  •  5.95 
Parmesan, truffle & rosemary

Halloumi sticks   •  5.95 
Za’atar seasoning & chipotle mayonnaise

Grilled broccoli    •  5.95 
Crème fraîche, lemon, pomegranate  
& pumpkin seed dukkha

Trio of fries  •  14.95 
Chips, Roman fries & cowboy fries

Why not pre-order some wine?

Enjoy a glass of Luca Botter by  
JK Prosecco & half a bottle of Chemin de la 

Serre by Drake & Morgan Viognier  
or Carignan, or Indesio Pinot Grigio Rosé 

 £22.50 pp

Enjoy a glass of Laytons Brut Reserve 
Champagne  & half a bottle of Domaine 

Bousquet by JK Organic Malbec or Mount 
Brown Estates by JK Sauvignon Blanc or  

Forever Summer Rosé  
£30.00 pp

 Vegan         Vegetarian        Gluten friendly       Low Carbon* 

Please visit drakeandmorgan.co.uk/sample-menus to view allergen & calorie information. 

Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. 
Despite efforts to prevent cross-contamination, we do use allergens in our kitchen and any of our dishes may 

contain traces of allergens. All items are subject to availability. VAT is included in all prices.  
A discretionary service charge of 12.5% will be added to all bills. 

*Our low carbon dishes have less than 0.7kg CO2e per serving & the data to calculate the impact has been 
provided by Foodsteps. Please visit drakeandmorgan.co.uk/change-by-drake-morgan to find out more.

We’ve teamed up with Pennies, the digital charity box, to help an 
amazing charity, Maggie’s, support local people affected by cancer. 
Just press ‘yes’ when you pay by card to donate £1. Every penny goes 
to charity: 90% goes to Maggie’s (registered charity no. SCO24414)  
and 10% goes to Pennies (registered charity no. 1122489).

Starters
Wild mushroom arancini  
Truffle mayonnaise

Prawn lollipops 
Prawn cracker & gochujang sauce

Piri piri chicken skewers  
Raita

Burrata  
Pickled courgettes, piquillo pepper hummus  
& sunflower seed pesto 

Superstraccia   
Plant-based cheese, heirloom tomato,  
radicchio, croutons & seeds

Sirloin steak 
8oz 21-day Himalayan salt-aged British beef & chips

Add to your steak
Béarnaise, peppercorn   
or blue cheese  sauce  •  2.95

Glow Set Menu £59.95 pp
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