FOR THE TABLE
Charcuterie board - £12
Sourdough bread with Netherend Farm butter (V) - £4
Spicy Gordal olives (V) - £4
STARTERS

SALADS

Lamb croquettes, courgette and basil purée - £8

Roast saffron cauliflower - spiced freekeh,
coriander hummus, golden raisins and pine nut salsa (V) - £11.50

Pumpkin tortellini, crispy sage, pine nuts and goat’s cheese (V) - £6.50
Celeriac and apple soup, truffle oil, sourdough bread (V) - £6
Steak tartare, confit egg yolk, caper garnish, sourdough toast - £8

Chicken Caesar - grilled chicken, baby gem, crispy bacon,
croutons, shaved parmesan - £12

Pan-fried cod cheeks, roast squash purée, fennel and apple slaw - £9

Seared tuna Niçoise - soft boiled egg, green beans, Niçoise olives,
new potato, red onion, cherry tomato - £15

MAINS

SANDWICHES

8oz sirloin, bone marrow and parsley butter, pan-fried wild mushroom, fries - £24

All served with fries

Steamed mussels, cider, cream, leeks and tarragon, fries - £8/£14

BFI 6oz beef burger, radicchio, red onion, gorgonzola - £14

Crispy pork belly, roast Chantenay carrots, star anise jus - £15

Reuben sandwich, toasted multi-seed rye, pastrami,
sauerkraut, gruyere, Russian dressing - £13

Pan-fried hake, baby artichoke, Jerusalem artichoke, shitake and Swiss chard - £16
Beetroot gnocchi, golden beetroot, spinach purée,
kale, toasted walnuts, gorgonzola (V) - £12
Spicy broccoli orecchiette, ricotta & toasted pine nuts (V) - £11

Toasted multi-seed rye, halloumi, spinach,
Portobello mushroom, harissa mayo (V) - £13
Add chicken - £2
SIDES - £4

DESSERTS
Chocolate fondant, almond praline,
caramel sauce (Please allow 10minutes) - £7
Pistachio crème brûlée - £6

Truffle fries (V)
Spicy kale (V)
Mixed leaf salad, cherry tomatoes and olives (V)
Sweet potato fries (V)
New potato and caper berry salad (V)

Clementine and cranberry posset, lavender shortbread - £5
Sticky toffee pudding, salted caramel, vanilla ice cream - £7
Cheese selection, crackers, quince jelly - £10

BFI SOUTHBANK — BELVEDERE ROAD — SE1 8XT
We use a wide range of ingredients in our kitchen some of which may contain allergens. If you have a specific allergy or dietary requirement please let us know.
We would love to tell you what’s in our food to assist you with your choice. A discretionary 12.5% Service charge will be added to your bill all of which goes to our staff.
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