THE SUN OF
CAMBERWELL

A la carte
FOR THE TABLE
Toasted sourdough, butter 4.0
Padrén peppers, sumac, smoked salt (vg) 7.0
Feta, sun-dried tomato, olives, capers, Honest Toil olive oil, focaccia (v) 12.0
SMALL PLATES
White bean hummus, red onion, green sauce, za’atar, flatbread (vg) 8.0
Potted hot-smoked salmon tartare, toasted sourdough 9.5
Crispy chicken, gochujang, sesame, chilli, spring onion 9.0
Breaded halloumi, hot sauce, lemon mayo (v) 8.5
Salt & pepper squid, chilli, spring onion, aioli 9.0
Pork, nduja & pecorino croquettes, garlic mayo 9.0
LUNCH Monday to Friday, 12pm-4pm
Lamb kofta wrap, aubergine, tzatziki 11.5
Pancetta, leek, gruyere quiche, mixed leaf salad 11.0
Fish finger sandwich, tartare sauce, baby gem 12.0
MAINS
Wild mushroom madeira, crispy blue cheese polenta, wild garlic, rocket, pecorino 18.0
Lamb leg steak, pink fir potatoes, braised baby gem & peas, mint 25.0
Sea bream, pink fir potatoes, citrus salad, toasted pumpkin seeds 23.0
Ribeye steak, triple cooked chips, watercress, peppercorn sauce 33.0
Double smash burger, American cheese, pickles, house burger sauce, skin-on fries 17.0
Vegan burger, chipotle mayo, smoked cheddar, tomato, lettuce, skin-on fries (vg) 17.0
Cider-battered haddock, triple cooked chips, mushy peas, tartare sauce 18.0
Add chip shop curry sauce 2.5
Chicken schnitzel, rocket & fennel, garlic butter, Grana Padano 18.0
Add Burford egg 2.0
SIDES
Waltercress, rocket & fennel (vg) 6.5
Pink fir potatoes (v) 6.0
Triple cooked chips (vg) 6.0
Skin-on fries (vg) 5.0
DESSERTS
Sticky toffee pudding, vanilla ice cream, toffee sauce 8.0
Chocolate brownie, hazelnuts, honeycomb ice cream, kirsch cherries 8.0
Apple & blackberry crumble, custard 7.0
Selection of Ice Cream Union sorbets & ice creams (per scoop) (v) 2.5

We cannot guarantee the absence of traces of nuts or other allergens. If you have any dietary requirements or allergies, kindly
inform a member of our team. An optional 12.5% service charge will be added to your bill - all of which goes to our staff.
(V) vegetarian (VG) vegan
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