
SMALL PLATES
Harissa marinated halloumi fries, sriracha mayonnaise (v) 8.00

Buttermilk chicken wings, ‘boss level’ heat or BBQ sauce 9.00

Winter squash soup, toasted pumpkin seeds, rustic bread (ve) 9.00

Goats cheese, cranberry & walnut tart, house salad (v) 11.00

House-cured salmon gravlax, pickled beetroot, dill crème fraîche, sourdough, fennel slaw 12.00

Chicken liver parfait, fig chutney & toasted brioche 12.00

MAINS
British smoked beef brisket, parsnip mash, glazed carrots, red wine sauce (gf) 17.00

Pan-fried sea bream, samphire, baby potatoes, crayfish & lobster sauces (gf) 25.00

Roasted hipsi cabbage, harissa butterbean mash, vegan feta, cranberries, chestnuts (ve/gf) 17.00

Wild mushroom & parmesan ravioli, wild rocket, chestnut butter (v) 18.00

 If you suffer from allergies please let a member of staff know before ordering. 
We offer gluten-free and vegan options. A discretionary service charge of 12.5% will be added to your bill.

www.balfourstbarts.com | @balfourstbarts

Smoked Caesar, house-smoked chicken, Romaine lettuce, croutons, anchovies, parmesan 14.00

Loaded nachos, sour cream, tomato salsa, guacamole, cheese, jalapeños (v) 14.00 

Add burnt ends 4.00

SALADS & SHARERS

BUNS, BURGERS & CLASSICS 
All served with skinny fries & house slaw

Crispy buttermilk chicken challah bun, burger sauce, American cheese & pickles 14.00

Slow-smoked British Brisket challah bun, chipotle gravy & pickles, cheese 14.00

Slow-roasted beetroot & bean burger, onion, gherkins, mustard mayonnaise fries( ve) 15.00

SIDES
Barts slaw 5.00

Loaded fries - Cheese & burnt beef ends 10.00

Sweet potato fries (v) 5.00

Skinny fries (v) 5.00

TO FINISH
Balfour Christmas pudding. brandy custard (v) 9.00

Chocolate tart, preserved cherry, Chantilly cream (v) 9.00

Salted caramel crème brûlée, amaretti biscuit (v) 9.00


