JRUIS WARDOUR?®T

FIRST IMPRESSIONS

Severn & Wye smoked salmon £19.50

Creme fraiche, capers, cornchons, caviar, lemon & thyme sourdough

Brie toast (v) £16.50

Brioche, apricot jam, toasted pistachio, Parmesan

Beetroot salad (vg) £12.50
Chickory, orange, dill, feta, pistachio

Korean Fried Chicken (h) £13.50

Pickled cucumber & bean sprouts, chilli, toasted sesame, lime

Aged Beef Tartare £16.50
Capers, cornichon, herbs, Tabasco, egg yolk, watercress,
thyme & sea salt crostinis

DUETS (SHARING FOR TwWO)

Charcoal Roasted Classic Mixed Paella £33pp
Chicken, chorizo, king prawn, squid, mussels, charred lemon, saffron aioli

© CHOPHOUSE | Chateaubriand 600g £43pp
35-day dry aged, truffle & Parmesan chips, tenderstem broccoli

Add Sauce: Peppercorn | Chimichurri (vg) | Red wine jus £3.50
© CHOPHOUSE | Tomahawk 1.2kg £75.50pp

Truffle & Parmesan chips, tomato salad
Add Sauce: Peppercorn | Chimichurri (vg) | Red wine jus £3.50
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a pioneering, premium hospitality group founded by Sir 1 '.%ﬂ:
Terence Conran in 1991. Our menu features signature ..'Iﬁ L
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dishes from iconic Evolv venues, including German
Gymnasium and Queensyard New York.
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THE MAIN ACT

Pan fried Cod £35.50

Parsnip puree, brown butter hazelnuts, apple-cider Beurre Blanc

Risotto (v/ vg upon request) £22.50

Delicia squash, crispy kale, pine kernel & Parmesan gremolata

© QUEENSYARD | Beef Burger £20.50

Brioche bun, gherkins, gem lettuce, cheese, burger sauce, chips

© 20 STORIES | Pan Roasted Spatchcock Chicken (h) £28.50

Charred red onion relish, chicken jus

Q BLUEBIRD CHELSEA | Railway Mutton Curry (h) £29.50

Fragrant pilau rice, crispy onions, cucumber & mint yoghurt,

grilled garlic flatbread
Q BLUEBIRD CHELSEA | Pumpkin & Chickpea Masala (vg) £26.50

Fragrant pilau rice, crispy onions, spinach, cucumber & mint yoghurt,
grilled garlic flatbread

30 days aged Beef fillet £48.50

Confit garlic potato puree, Stilton & bacon crumb, red wine jus

SUPPORTING ACTS

Baked Flatbread (vg)
Garlic & parsley oil, sea salt

Charred Tenderstem Broccoli (vg)
Garlic & pil pil oil

Rocket Salad (v)
Parmesan, red onion, aged balsamic reduction

Truffle & Parmesan Chips (v)

Roast Garlic Potato Purée (v)

SWEET FINALES

Sticky toffee pudding (v)
Walnut toffe sauce, vanilla ice cream

Apple Tart Tatin (v)

Calvados syrup, cinnamon ice cream

Baked gingerbread cheesecake (v)
Chocolate sauce

Apple & Blackberry Crumble (v/vg upon request)

Apple gel, blackberry, vanilla Ice cream

Selection of Ice Creams (v) and Sorbets (vg)

£6.50

£7.50

£6.50

£7.50

£6.50

£12.50

£12.50

£12.50

£10.50

£8.50

Music Charge is £4 per person. Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee
any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. VG - vegan / V - vegetarian / H - halal. Adults need around 2000 kcal a day. 15% service charge will be added to your bill. Prices include VAT. We are a CASHLESS venue.



