
                                                                                                                                            

                                                                                                                                            

SMALL PLATES & NIBBLES

Maldon Sea Salt & Black Pepper Popcorn (vg) 3
Mammoth Olives (vg) 5
Mixed Spiced Nuts (vg) 5.5
Edamame & Rock Salt (vg) 5
Padron Peppers (vg) 7
Fried Sussex Halloumi (v) 10
Pork & Leek Greek Sausage, Tzatziki 9.5
Crispy Squid, Smoked Chilli Sauce 12

SALADS  

Caesar Salad, Crispy Bacon, Soft Boiled Hen’s Egg, Parmesan 12
Roast Delica Pumpkin, Chicory, Goats’ Cheese, Walnuts Dressing (v) 9.5/13.5
Barrel Aged Feta, Tomato, Olive & Artichoke, Chilli & Herb Dressing (v) 13.5

Salad Add-ons, Halloumi 4, Chicken 4, Grilled Goats Cheese 5

BOARDS
Ideal for Sharing

Mezze Board (v) 18
Baba Ganoush, Red Pepper & Feta, Tzatziki, Hummus & Grilled Flatbread 

Mews Charcuterie Board 19
Coppa, Wild Boar Sausage & Prosciutto, Cornichons, Toasted Sourdough

Farmhouse Cheese Board (v) 19
Golden Cross Ash Goats Cheese, Organic Perl Las Blue, 
Organic Celtic Promise, Grape Chutney, Celery, Biscuits

SANDWICHES
Available Daily from 11am to 5pm

Reuben on Rye, Emmental, Mustard Dressing 11
Grilled Vegetables & Hummus, Olive & Herb Sourdough, Harissa Pesto (v) 10
Mews Croque-Monsieur, Sourdough 10
Avocado, Poached Eggs & Chilli, Jalapeno Corn Bread (v) 10.5

12.5% descretionary service charge will be added to your bill.
All food prices include VAT at current rate. All dishes may contain traces of nuts

Please advise your server of any allergies.(v) denotes vegetarian (vg) denotes vegan

LARGER PLATES 

Beer Battered Fish & Chips, Crushed Peas, Tartare Sauce 18
Mews House Burger, Smoked Cheddar, Bloody Mary Relish, Chips 20
Mews Truffle Burger, Charcoal Bun, Truffle Brie & Mayonnaise, Truffle Chips 23
Chickpea & Quinoa Burger, Red Pepper Relish, Tzatziki, Rocket, Chips (v) 14
Spatchcock Poussin, Harissa Yoghurt, Chips 19
Hereford 8oz Sirloin Steak, Chips 21
Cote de Boeuf 34oz (for 2) Chips 65  

Sauce Add-Ons, Béarnaise 3 or Peppercorn 3

SIDES

Winter Slaw 5
Broccoli, Romesco, Almonds 6
Roasted Roots 5
Fries 5 with Black Truffle & Parmesan 9
Macaroni Cheese 7 with Black Truffle 10

PUDDINGS

Ice Cream & Sorbet 6
Dark Chocolate Delice, Berries & Vanilla Ice Cream 7
Spiced Pineapple Carpaccio, Mint, Sesame & Coconut Ice Cream (vg) 8.5
Sticky Toffee Pudding, Vanilla Ice Cream 8.5
Mews Banoffee Pie (Serves 2-4) 18

 

Mews of Mayfair aim to source local & seasonal ingredients to help support UK pro-
ducers. We source high welfare, meat, poultry, eggs & sustainable seafood to protect 

the environment and reduce the impact of climate change. 

OPENING TIMES

	 	 Brunch	          Lunch          Dinner           Bar
Mon-Wed		          12-4pm	   5-11pm       11-11pm
Thu & Fri		          12-4pm	   5-11pm       11-1am	
Sat		  11-5pm	 	   	   5-11pm       11-1am
Sun		  11-5pm			            	          11-10:30pm

Afternoon Tea Served Wednesday-Friday 2-5, Weekends 12-5

Please check our website, Facebook, Twitter and Instagram pages for future events and parties.
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BOTTOMLESS BRUNCH 
Weekend Brunch Menu available 11am-5pm every 

Saturday and Sunday in our Brasserie.
2 courses for £20/ 3 courses for £28.

Add on bottomless Bloody Mary’s, Bellini’s, 
Mimosa’s and Prosecco for an additional £20 per person


