THE IVY

SINCE 1917

ALL DAY DREAMERS

Available Monday - Wednesday 11.30am - 10.00pm | Available Thursday - Friday 11.30am - 6.30pm
Menu is not served during bank holidays

Please ask your server or visit our website for more details

Champagne Dream Cocktail 9.95
Scapegrace Black Gin poured over a cotton candy cloud, topped off with the finest French
Champagne, pink grapefruit syrup and colour-changing citric to make the dream come true

OO OO OO OGO OO OO OO STARTERS OO OGO OO OO OO OO

Crispy Chicken Fresh Goat’s Curd Scottish Smoked
Bang Bang Salad and Belgian Endive Salad Mackerel Rillettes
With cucumber, peanuts, With courgette ribbons, golden With coarse black
sesame and chilli raisins, white endive, fennel pepper and toasted
pollen and Black Bee honey granary bread
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Plant-based Malaysian Curry Pan-roasted Norwegian Salmon Fillet
Sweet potato, toasted coconut, With fennel, dill, orange and watercress
red chilli, coriander and jasmine rice with créme fraiche and lime dressing
Slow-braised Lamb and Beef Ragu Tossed Chargrilled, Thinly Beaten,
through Wide Ribbon Pappardelle Pasta Grass-Fed Rump Steak
With sun-dried tomato, shaved Parmigiano Served with a fried free-range
Reggiano and Italian flat-leaf parsley hen’s egg and thick cut chips
£4.50 supplement

OO OO OO OO OGO OO OO OO OO SIDES OO OO OO OO OO OO OO OO OO OO OO OO

Truffle and Parmesan chips 6.50 Creamed spinach, pangrattato, toasted 495
Baby gem lettuce, herb dressing, 495  Pinenuts and grated Parmesan

cheese and pine nuts Extra virgin olive oil mashed potato 4.50
Jasmine rice with toasted 395 Garden peas, broad beans and baby shoots  4.25
coconut and coriander Sprouting broccoli, lemon oil and sea salt 5.50
Thick cut chips 5.50 Tomato and basil salad with 475
Green beans and roasted almonds 475  sherry vinegar dressing

THE DREAM DESSERT
Zingy Tropical Fruit Sorbet

With charred lime A Crispy Madagascan Vanilla Cloud
' with warm chocolate brownie,

Joseph Heler’s Blackstone
Vintage Aged Cheddar
Served with rye crackers,
apple and celery

pomegranate and a
white chocolate sauce

vanilla ice cream and hot yuzu
caramel sauce

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the
menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available
on request, however we are unable to provide information on other allergens. A discretionary optional service charge of 13.5%
will be added to your bill.

Scan for allergy
& nutritional
information




