
HEAD CHEF: Maria Elia. Maria’s new book The Modern Vegetarian, is out now and available to buy here and at all 
good retailers. Maria’s food is always seasonal, sustainable and sourced from quality suppliers using local produce 
wherever possible. Maria uses organic milk and also ensures that we only buy from responsible British farmers who 
make animal welfare a priority. Please inform your waiter if you have nut or other food allergies. (n) = dish contains 
nuts 
 
All prices include VAT at 15%.  A discretionary service charge of 12.5% will be added to your bill and is shared fairly 
amongst the staff. 

 

 

Dining Room menu 

    

Starters 

Swiss chard, chickpea and tomato soup w shaved parmesan  £5.50 

Confit chicken and purple potato terrine, watercress aioli  £7.75 

Pan-fried scallops, date and black pudding, roast apple puree  £8.00 

Roasted red and golden beets, cumin honey dressing, pistachio lavoush, oregano cress £5.75 

    

Mains 

Textures of Heritage tomatoes:  
Tomato kethedes; tomato, almond and feta baklava; spiced tomato and fig soup; tomato jelly £13.50 

Slow roasted spiced pork belly, shaved fennel, cherry vine tomato salad, watercress £15.50 

Char-grilled rib eye, radicchio, artichoke, Jersey Royals, rocket, horseradish crème  
fraîche, crispy capers   £18.75 

Pan-fried sea bass, English peas, oregano lemon dressing, squid, chillies £16.75 

    

Sides  

Chunky chips, porcini salt, truffle aioli   £3.50 

Broccoli, parmesan oregano oil  £3.50 

Seasonal herb and leaf salad   £3.50 

Artisan breads £2.00 

 

Dessert 

Chocolate, lemongrass, lime leaf and ginger tart w crème fraîche   £5.50 

English strawberries, cream, jelly and meringue   £5.50 

British cheeses, chutney, oat biscuits, hazelnut raisin bread (n) £6.75 
 

 

“It's got a big heart for both flavour and invention. I 
recommend you go quickly”  
John Walsh, The Independent (food and service) 

 
 
A A Gill, The Times 
 
“Whitechapel Gallery has cuisine down to fine art”  
Faye Maschler, Evening Standard 


