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SNACKS & NIBBLES

SHORED‘*TCH

SHOREDITCH BILTONG

MARINATED OLIVES

Za'atar, oregano, citrus, olive oll

SMOKED MIXED NUTS

SHOREDITCH NIBBLE BOARD
Biltong, house pickles, marinated olives, mixed nuts,
whipped feta, smoked garlic, toasted ciabatta

TAPIOCA CALAMARI

Fennel tartar

OYSTERS | Three per portion
Nam Jim, red onion salsa, chives

SHOREDITCH DIPS | Served with Za‘atar flatbread
Hummus - Roasted chickpeas, cumin, smoked paprika oil
Baba Ganoush - Char-grilled aubergine, mint
Muhammara - Spicy smoked red pepper, walnut

LAMB RIBLETS
Chakalaka spice, mango atchar cream,

pickled onions & carrots

CHARRED EDAMAME

Black bean, chilli, burnt lime

TACOS
Corn tortilla with mole, avo puree, créme fraiche,
red onion salsa and pickled red cabbage

Pulled short rib
Crispy fish

Clazed shimeji mushroom

CAULI BITES

Smoked cauliflower florets, curry mayo, curry-coconut crumb
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PLATES

SHARING

SHORED‘*TCH

FOCACCIA OF THE DAY
Smoked whipped butter

SHORT RIB ARAYES
House pita bread, pulled short rib, lamb fat chermoula,
smoked yoghurt

CHICKEN WINGS

Smoked chipotle glaze, lime amasi

WAGYU SLIDERS | Two per portion
Onion marmalade, truffle mayo, cucumber pickles,
mature cheddar

WEST COAST MUSSELS

Thai coconut broth, garlic ciabatta

TOSTADA
Local fish tartare, crispy corn tortilla, burnt citrus,

house mole, bonito flakes

WAFFLE & BRIE
Wagyu fat waffle, kimchi ketchup, honey,
sesame-peanut crunch

AUBERGINE KEBAB
Smoked mint yoghurt, baba ganoush

FLAMED SALMON SASHIMI

Sesame emulsion, avo puree, créme fraiche

BURRATA
Wild rocket, charred tomatoes, chermoula, basil,
balsamic glaze

SHOREDITCH CHEESE BOARD

Served with marmalade, preserves, biscuits and croutes,

blue cheese, smoked scamorza, provolone, camembert
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BIG PLATES

SHORED‘*TCH

BABY CHICKEN
Creamy peri-peri

SEARED TUNA

Citrus & sesame dressing, crispy rice noodles

CAESAR SALAD

Cos, parmesan, white anchovies, caesar dressing

Chicken (Optional) + 40

MUSHROOM RISOTTO

Shimeji mushrooms, popcorn dust, sage brown butter

CHICKEN SKEWERS

Smoked cumin yoghurt, chimichurri

LINE FISH

Waldorf style salsa, smoked grapes, apple, celery

PRAWNS | Six per portion

Fermented chilli, preserved lemon, sauerkraut

PATAGONIAN SQUID

Tom yum butter, red pepper, cucumber

WAGYU BURGER | Served with fries
Brioche bun, double smashed wagyu patty, truffle mayo,
cucumber pickles, baby gem, mature cheddar

CHICKEN KARAAGE BURGER | Served with fries
Brioche bun, crisp chicken fillet, sesame mayo,
kimchi ketchup, apple slaw, pickled jalapefios

LAMB CHOPS

Tzatziki, turmeric pickles, herb crust

SHOREDITCH WOOD FIRED SEAFOOD PLATTER
Argentinian prawns, line fish, grilled squid, mussels,
crayfish tail served with a choice of 2 sides,

tom yum butter, chermoula and chakalaka spice
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BIG PLATES

SHORED‘*TCH

STEAKS

DIRTY RIB EYE | 250 G

DRY AGED RUMP | 300 G

FILLET | 200 G

DRY AGED PRIME RIB [On The Bone) | 650 G
DRY AGED SIRLOIN (On The Bone) | 350 G

DRY AGED FLORENTINE (Shared between two)
(On the bone) | 1,2 KG

SAUCES

Chimichurri

North African chermoula
Bourban mustard

Green peppercorn
Cafe de Paris

Truffle mushroom ragout
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SIDES

SHORED‘*TCH

HAND CUT FRIES
Chilli mayo

Truffle & parmesan (Optional) + 35

MUSHROOM GRATIN

Trio of mushrooms, mornay sauce, herb crust

PIT ROASTED SWEET POTATO

Smoked sour cream, chipotle oil

PIT ROASTED GOLDEN CAULIFLOWER
Cape Malay coconut sauce, turmeric pickles,
coconut flakes, tandoori oil

PIT ROASTED TENDERSTEM BROCCOLI

Miso hollandaise, sunflower seed crumb

PIT ROASTED CABBAGE
Tahini dressing, almond dukkah, dried apricots

TABOULEH

Beetroot couscous, roast baby vegetables, whipped feta

GREEK SALAD
Tomatoes, cucumbers, red onion, feta
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DESSERTS

SHORED‘*TCH

AMARULA TIRAMISU

Lady fingers, coffee, mascarpone

70% CHOCOLATE FONDANT

Nut praline, brown butter ice cream

WARM BREAD & BUTTER PUDDING

Créme fraiche mousse, spiced custard

ELDERFLOWER PAVLOVA

Chantilly cream, strawberry coulis, berry consommé

LEMONGRASS CREME BRULEE

Pineapple sorbet
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