FOOD KITCHEN & BAR

TO SHARE
OLIVES / ARTISAN BREAD SELECTION £3.95

STARTERS

Small dishes are available to order at the bar. As a courtesy to other diners, if you would like to order
a snack or small plate during our lunch service 12.00 — 15.00, we kindly request that you do so at the bar.

BEETROOT SALAD £5.95
Beetroot, chicory, winter Leaves, goat cheese, blackberry & walnut

ROSE HARISSA CORNISH MUSSELS £7.00
Grilled sourdough £14.00
PORK AND APPLE TERRINE £6.95
Rhubarb & ginger chutney, cornichons

MACKEREL RILLETTES £5.95
Herb leaf salad, toasted baguette

JERUSALEM ARTICHOKE SOUP £5.00
Preserved lemon crunch, potato & rosemary sourdough

MAINS

BEER BATTERED FISH & CHIPS £15.95
Crushed peas, tartare sauce

LOCH DUART SALMON £15.00
Lentils, celeriac, chestnuts, cavolo nero & wholegrain mustard dressing

LAMB RUMP £16.50
Imam bayildi, zhoug & pomegranate molasses jus

GOCHUJANG CHICKEN BURGER £15.00
Grilled pineapple, toasted sesame seed mayonnaise, pickled cucumber, coriander, fries

RISOTTO £6.00
Barley, spelt, wild mushroom & black garlic, Cornish leaves £12.00
MISO MARINATED CHARRED SQUASH £13.95

Choy sum, coconut labneh, fermented kohlrabi, hazelnut dukkah

SIDES

CHIPS/ FRIES/ LEAF SALAD £4.50
NEW POTATOES WITH LOVAGE PESTO £4.95
DESSERTS

ENGLISH RHUBARB ETON MESS £5.50
TATE CHOCOLATE MOUSSE CAKE £6.50
Fresh raspberries, vanilla cream

BLACKBERRY, PEAR & HAZELNUT TART £6.55
Ginger spiced ice cream

PRUNES SOAKED IN ARMAGNAC £5.25
Vanilla ice cream, Tate coffee

STICKY TOFFEE PUDDING £6.25
Vanilla ice cream, toffee sauce

CHEESE PLATE £10.50

Cornish Yarg, Barkham Blue, Tunworth, oat cakes, ale chutney

OUR DISHES MAY CONTAIN ALLERGES. PLEASE ASK A MEMBER OF STAFF FOR FURTHER DETAILS.
A 12.5% DISCRETIONARY CHARGE WILL BE ADDED TO YOUR BILL



COFFEE AND CHOCOLATE

Hand roasted within the historic grounds of Tate Britain, Westminster, our Speciality Arabica coffee is
seasonal, sustainable and ethically sourced. We work directly with producers, where possible, to ensure
transparency within our product from farm to cup, crafting each roast and every brew to bring the best
flavour out of every single drink.

ESPRESSO / MACCHIATO £2.55
DOUBLE ESPRESSO / DOUBLE MACCHIATO £3.00
SINGLE ORIGIN FILTER £2.90
CAPPUCCINO / LATTE / HOT CHOCOLATE £3.35
MOCHA £3.45
FLAT WHITE £3.45
SOYA / OAT MILK £0.20

JING LOOSE LEAF TEA AND INFUSIONS

ASSAM BREAKFAST, INDIA £3.10
Full - bodied Assam tea, with plenty of structure and malty richness

EARL GREY, SRI LANKA £3.10
Refreshing and bright, with citrus freshness lifting the rich Ceylon base

DARJEELING 2"° FLUSH, INDIA £3.10
The quintessential afternoon tea; fragrant and refreshing

WHITE PEONY, CHINA £3.30
Refreshing and full - flavoured, with sweet and fragrant notes of melon

JADE SWORD GREEN, CHINA £3.30
Clean, rounded, full and grassy with gentle seaweed complexities

JASMINE PEARLS, CHINA £3.30
Hand rolled green tea scented with summer fresh jasmine blossom

YELLOW GOLD OOLONG £3.30
Smooth and biscuit sweetness with grassy freshness and citrus notes

WHOLE CHAMOMILE FLOWERS, CROATIA £3.30
Fresh and light with enchanting floral flavours that cleanse and soothe

WHOLE PEPPERMINT LEAF, GERMANY £3.10
Intensely fresh and minty, yet soothing and cleansing

BLACKCURRANT & HIBISCUS, POLAND AND SUDAN £3.30
A sweet spectrum of berry fruits, brightly supported by a tart finish

ROOIBOS, SOUTH AFRICA £3.30
Caffeine - free, this herbal tea is ideal for enjoying at any time of day

LEMONGRASS & GINGER, THAILAND AND NIGERIA £3.30
Deeply aromatic with warming spices and refreshing, bright citrus notes

Tate Catering is a registered charity, all profits from our purchases help support Tate. All employees are
paid London living wage as a minimum.

OUR DISHES MAY CONTAIN ALLERGES. PLEASE ASK A MEMBER OF STAFF FOR FURTHER DETAILS.
A 12.5% DISCRETIONARY CHARGE WILL BE ADDED TO YOUR BILL



