BAR DAY
MENU

o -

LIGHT BITES
\:\\\ Olives 68
,’I \\\\ Goat cheese churros, truffle honey 78
/,/// \\\ Homemade ricotta, black fig and aged balsamic jam 88
E Prawn crackers 68
,,'I Chips and mayo 68
/I Shichimi salt and pepper squid 98
/// Pulled pork empanadas 102
SANDWICHES AND SALADS
Chopped salad with Za'atar, buttermilk dressing 118
-with grilled chicken 158
Marinated salmon, green bean and radish salad 168
Crispy prawn and romaine sandwich 128
Pastrami sandwich, pickled cabbage, Swiss cheese, 128

Russian dressing

FLATBREADS 6"

Garlic, cheddar cheese, rosemary 88
Tomato, mozzarella, basil 98
Smoked onion, goat curd, king oyster mushroom 108
Chorizo, Ibérico ham 118
London cured smoked salmon, broccoli, ricotta 128

10% service charge applies NEXT PAGE >



BAR DAY SWEET SOCIAL

MENU

P

g | INDIVIDUAL CAKES BAKED
\\ ‘Inaya’ chocolate, 55 Brioche Bostock almond 35
g ! griottine cherry
. Blueberry Corn muffin 25
! ‘Bergamot In Red’ 55
! milk chocolate, raspberry Brioche Tart 30
//' 'JAAL 75" confit lemon, 60  Lemon Cake slice-15
/ whipped ganache
/ Grandma's slice- 15
7 ‘Jade’ milk chocolate, 50  Chocolate Cake
L lemongrass, Greek yogurt
- ‘Matcha Mascarpone’ 55 GELATO
matcha, raspberry,
mascarpone JAAL75%' our custom 35
chocolate ice cream
‘Sweet Social Cheesecake’ 55 with chewy brownie
strawberry, cream cheese,
Greek yoghurt Tahitian Vanilla 35
‘Carmelita’ green apple, 55 Passion Fruit Banana 35
chamomile tea, hazelnut
‘Carrot Cake' caramelized 55  JAMS & SPREADS 75
white chocolate, orange
Choux "BAO" 55
Passion fruit, mango, hazelnut
‘Banana Cake' 55
walnut gianduja, caramel
PASTRY
‘Danish Dream Cake' 15
vanilla, coconut
‘Sable Sandwich’ 45
mocha ganache, pecan,
caramel

a Chocolate Chip cookie 15

10% service charge applies



