
PUDDINGS
Dark chocolate torte, pear caramel, cocoa nibs (pb)

Baked vanilla cheesecake, cinnamon maple syrup, pecans

Sticky toffee pudding, butterscotch sauce, vanilla ice cream

STARTERS
Pumpkin and chestnut soup, roast pumpkin seeds (pb)

Confit Barbary duck and pork belly terrine, pear and saffron chutney, toasted sourdough 

House cured salmon, salmon roe, horseradish cream, cucumber, pickled fennel, rye crumbs

MAINS
Roast hispi cabbage, celeriac and lentil rosti, mushrooms, rainbow chard, Jerusalem artichoke (pb)

Pan fried fillet of hake, potato and thyme rosti, rainbow chard, tarragon butter sauce

Slow braised short rib of British beef, fondant potato, king oyster mushroom, cavolo nero, bone marrow jus

Side orders and table items are not included in set price 

WINTER SET MENU £38pp
Select one of the three options for starter, main and pudding. Includes tea/coffee and petit fours.

SIDES 4
Cavolo nero, confit garlic butter    

Spiced red cabbage

Pink fir potatoes, caper and 
gherkin dressing

Thick cut chips

French fries

Raclette topped mashed potato

Baby gem, lamb’s lettuce, 
smashed cucumber  

and mint salad

Today’s bread with whipped  
sesame butter | 3

Nocellara olives | 4

Fried Padrón peppers,  
Maldon sea salt | 4

Confit duck samosas, mustard  
seed and honey raita | 7

Ham hock and Isle of Mull  
Cheddar croquettes, English  

mustard mayonnaise | 7 

TABLE

CHEESE SELECTION 14 
Pear and saffron chutney, wafers and grapes 

£7 suppplement if taken as a dessert or £14 as an additional course

Barkham Blue – Two Hoots blue cheese from Berkshire, buttery and smooth

Wookey Hole cave-aged Cheddar – the name says it all, earthy and tangy

Eve by Alex James – vine wrapped goat’s cheese with a yeasty finish

Maida Vale – lovely soft cheese washed in Berkshire’s Treason IPA

Slack-Ma-Girdle – from the people behind Stinking Bishop, smooth to begin with a big spicy finish

(v) vegetarian (pb) plant based

All our fish is responsibly sourced and wherever possible, purchased from British fishing ports and day boats.  
All prices include VAT. An optional 12.5% gratuity will be added to the final bill. 

Our dish names don’t always mention every ingredient. Please let our team know if you have any allergies, and for full 
allergen information please ask for the manager or go to www.chiswellstreetdining.com

Chiswell Street Dining Rooms, 56 Chiswell Street, London, EC1Y 4SA T: 020 7614 0177


