all day menu...



Appetizers

freshly baked potato & onion focaccia

(v)

served warm, with za’atar & olive oil

pumpkin soup
with chestnut, garlic & aged Comté
£12

Cold Bites

crispy avocado

crushed avocado, crispy wafers, pomegranate, lime & coriander

£11

Bluefin tuna, tomato dressing & olive oil

£19

Cleo salad

quinoa, garden greens, tomatoes, walnuts, feta,
pomegranate, blueberry, celery, lemon vinaigrette

£15

Greek Salad Y

cherry tomatoes, cucumber, feta, red onions, oregano &
olives

£15

ratatouille &

slow-cooked summer vegetables, whipped goats cheese &
marjoram

£17

V)

calamarata pasta & burrata’
parmesan, basil, San Marzano tomato sauce

£17

crab linguine
tomato, garlic, parsley & lemon zest

£21

grilled broccoli e

£6

mixed leaf salad, sesame yuzu

£6

£4

Sides

spiced lentil soup
root vegetables, garlic, ginger & yoghurt
£9

Hot Bites

courgette beignets, feta & mint dip V)
£9

glaze-spiced buttermilk chicken

£12

grilled king prawns, watermelon & mint salsa

£16

Plates

orilled seabass
taramasalata, pickled courgettes & lemon

£26

chicken Milanese

corn-fed chicken, garlic butter, romaine lettuce
& Caesar dressing

£21

Cleo burger

truffle mayonaise, caramelised onions, smoked pickles,
cheddar & fries

£19

dry-aged beef sirloin

400g, rubbed with herbs & served with a sauce of your choice
béarnaise, peppercorn or red wine jus

£52

French fries "%

£6

creamed spinach
£6

Gluten-free bread available upon request. Most dishes can be made vegetarian, please speak to your waiter.
A discretionary 12.5% service charge will be added to your bill, prices include VAT.
Please inform our staff of any allergies you may have. V = vegetarian. VE = vegan.



