
 

Bloody Mary 12.00    Mimosa 8.50    Lychee Mojito 13.50    Ginger Snap 13.00 

Paloma Picante 13.00    Hibiscus Mezcalita 13.50    Harefield Hugo 13.00 

Passion Fruit & Chilli Martini 13.50    Blood Orange Margarita 13.50    Negroni 11.50 

Smoked almonds VG GF 4.20  Padron peppers VG 7.90   

Panko fried Gordal olives, Scotch bonnet tapenade V 7.90  

Coopers Bakehouse sourdough bread, whipped butter V 5.50 

Baked taleggio, grilled English plums, smoked onion honey GF 10.50 

Braised pork croquettes, roasted shallot mayonnaise, burnt apple sauce 11.50 

Smoked trout pâté, sourdough toast, grilled lime 10.50 

Heritage tomato salad, sherry vinegar & olive oil, croutons, parsley VG 9.50 

Crispy calamari, teriyaki sauce 11.50 

House salad, fried capers, crispy onion V 7.00 

Cheese board | Bergkase, Shropshire Blue, Taleggio – crackers, honey 12.50 

------------------------------------------------------------------------------------- 

SUNDAY ROASTS 

Slow roast beef brisket, horseradish cream 24.90 

Roast lamb shoulder, redcurrant sauce 24.90 

Vegetable pot pie- creamed leek & oyster mushrooms V 19.90 

With ~ roast root vegetables, braised kale, Yorkshire pudding, gravy 

------------------ ----------------------------------------------------------------- 

Char-grilled bavette steak, French fries, green leaves, chimichurri 25.90 

Pan fried mackerel, char-grilled red peppers, ratte potatoes, pickled fennel 23.00 

Char-grilled chicken salad, seasonal leaves, house dressing, parmesan, croutons 19.50 

Hispi raisin fattoush salad, pickled grapes, olives, croutons, herbs VG feta V 19.50 

Moving Mountains vegan cheese burger, gherkins, lettuce, tomato, French fries VG 17.50 

Cheese burger, gherkins, lettuce, French fries 18.25  

House green salad V 7.00 | French fries VG 5.00 

Sweet 

Peach Eton mess GF 8.50 

Burnt Basque cheesecake, strawberries GF 8.50 

   Affogato GF 6.50 Lemon sorbet VG GF 4.90 

Mango sorbet VG GF 4.90 

Cheese board | Bergkase, Shropshire Blue, Taleggio – crackers, honey 12.50 

Sauternes sweet wine, Chateau Doisy-Verrines, France 7.20 
 

 

Allergens: Please speak with a member of staff to ask for allergens present in dishes 

V: Vegetarian, VG: Vegan, GF: Gluten free 

A discretionary 13.5% gratuity will be added to all food bills, this goes entirely to the Ellary’s team 

Free Wifi: BT Guest Wifi  020 8692 4756  @ellarysbrockley  hello@ellarys.com 


