THE

WEEKDAY LUNCH

PHENE
—SW3— 12-4pm
NIBBLES SHARERS

of Oysters [weather dependantl £3 cach Norfolk free range charcuterie & British cheese trio £22
Duck liver parfait & sourdough toast £6 Whole baked camembert, sourdough toast, chutney £16
Wild boar sausage roll £5 Hanger steak sharer, aioli & watercress on sourdough £29

v Spinach, feta & pine nut roll £4 ve Falafel, hummus trio, asparagus, broccoli, aioli £18
LIGHT LUNCHES STARTERS

of Lemon & herb chicken breast £14 v Cauliflower & farmhouse cheddar veloute, winter truffle £8

of Harissa salmon fillet £14 of Wild boar salami, plum chutney, sourdough toast £8

v of Halloumi & aubergine skewers £14 v Crilled courgette, smoked rapeseed mayonnaise,

toasted hazelnuts, Lancashire Bomb cheese £9
f Warm falafel £1
e 3 Duck, herb & chestnut ravioli, sage, parmesan £11
f Rump of spring lamb £16

¢ P pring of Salmon gravlax, patty pan squash, caper berries £8
And choose 2 of the following accompaniments

vgf +Lentil, salt-baked beetroot, pecan & goats' cheese salad

MAINS
ve gf + Charred broccoli, date, pine nut & smoked rapeseed
. . . of Fillet of sea bass, globe artichoke, beetroot,
ve gf +White bean, chickpea, & garlic kale salad seared baby gem heart, anchovy salsa £17
ve +Bulgar wheat, red pepper, coriander & red onion of Hanger steak, fries & spring leaf salad £19
ve gf + Roast winter root vegetables, courgette, paprika of Roast hake, Puy lentils, clams, king prawns,
watercress aioli £21
v gf + Red cabbage, carrot & spring onion slaw
Slow-braised rabbit ragu, pappardelle, smoked bacon
Chantenay carrots, garden peas £17
BRUNCH gf Venison loin, beetroot, kale, celeriac mash, game jus £19
Bubble & Squeak, black pudding, two poached eggs, Chuck & brisket cheeseburger, fries, pickles & slaw £14
rapeseed mayo £14
ve ‘Moving Mountains' burger, vegan aioli, fries & slaw £14
v Mushrooms on sourdough toast, wild garlic, Ogleshield £12 +avocado
+ streaky bacon

ve Avocado on sourdough, pine nuts & seeds, watercress £10 +blue cheese all £2

v gf Shakshuka, two baked eggs, goat's curd, avocado £14
Lincolnshire sausage, streaky bacon, SIDES
poached egg, tomato relish, poacher cheese,
toasted brioche bun £13 o Fries £4 v Cauliflower & chicory gratin £4
+ Smoked bacon £2  , gf Mashed potato £5 v gf Braised red cabbage £4
+ Black pudding £4 .

+ Poached egg go Vedf Watercress salad £5 vgf  Celeriac mash £5
+ Avocado £3 vegf Tenderstem broccoli £4 vegf  Fine beans £4

GF = Gluten Ingredient Free V - Vegetarian VE - Vegan
A discretionary 12.5% service charge will be added to your bill. Some cheeses may use traditional rennet, please inform us if this is an issue
Full allergen information is available, please ask your waiter.



WHAT'S ON AT THE PHENE..

Private Events Spaces to Hire

Weddings, engagements, special birthdays, Christenings,
delegate meetings, parents’ evenings and wakes; we regularly play host to all.
With 2 private rooms upstairs, a private restaurant space, and 2 bookable garden areas,

we have you covered.
The Oakley Room - up to 44 seated or 75 standing
The Club Room - up to 18 seated or 30 standing

Contact Dani on events@thephene.com for availability.

Rugby World Cup Brunches - 20th September to 274 November

With games kicking off in the morning, we're offering a brunch & beer package
to groups booking the Club Room to enjoy the game.
The Club Room is perfect for 10 - 18 people with a 43" screen and a well stocked minibar and
self-serve mini casks of beer available to pre-order.

Contact events@thephene.com to book for your chosen match!

Chelsea Wine Club - Every Monday

Love great wine? Hate Mondays?
Let us do the cooking and take advantage of our Monday Wine Club offer.
Dine with us on a Monday and get 50% off all bottles of wine and 30% off all bottles of sparkling!
Available to all reservations of up to 8 people, so get the friends along.

Nothing better than a Monday catch up!

Christmas is Coming!

With 4 stunning private spaces to book and our ever popular winter garden, The Phene is the perfect
venue to host your Christmas celebrations.
We host hundreds of wonderful Christmas events each year, from intimate tables of 8 to large canape
functions for over a hundred.

Availability is already rather scarce, so please get in touch with our events team soon if you'd like to join us!

events@thephene.com or 0207 352 9898



