
Cuttlefish Croquettes 9.5
Tabasco mayo (456 kcal)
 
Fried Squid 10.75
Aioli (247 kcal)

Zucchini Fritti 7.5
Maldon sea salt (319 Kcal)

Six Months Aged Greek Feta 7
Kalamata olives, pistachio, acacia honey, 
Amalfi lemon, za’atar & pita (528 kcal)

B ITES

Pita & Tahini 9.5
Crushed tomatoes & basil (430 kcal)

Padrón Peppers 7
Lime & Maldon sea salt (12 kcal)

Negroni 13Sherlock’s Pipe 13

S IGNATURE  COCKTA ILS

KT Time 12

SMALL PLATES

FROM THE FIELD 

Burrata 10.5 
Roasted oyster mushroom, pumpkin squash, 
sage & cashew nuts (251 kcal) 

Charred Sicilian Purple Aubergine 9.5 
Romesco, crispy shallot, za’atar 
(774 kcal)

Butterbean Hummus 12.75
Muhammara, pickled shileji, pomegranate & 
charred gem lettuce (395 kcal) 

FROM THE SEA 

Tuna Tartare 15.75
Avocado, yoghurt, sea lettuce (231 kcal)

Sicilian Red Prawn Carpaccio 19.5 
Amalfi lemon (176 kcal)

Grilled Octopus 18 
Potato & smoked paprika, labneh, burnt 
leeks & za’atar (185 kcal)

FROM THE LAND 

“Vitello Tonnato” 11.75 
Roasted veal, tuna sauce (597 kcal)

Lamb Kofta 12.5 
Tahini, pickled shimeji, pita (548 kcal)

Beef Carpaccio 16 
Foie gras, black truffle (492 kcal)

SALADS

Chargrilled Cauliflower Salad 15 
Avocado yo-hini, radish, cucumber, dill 
(299 kcal)

Smoked Burrata, Sweet Potato, 
Parsnip & Kale 13.75 
Endives, gem, walnuts, sherry & honey 
dressing (575 kcal)

Chicken, Avocado & Feta Salad 18.5
Baby gem, mustard dressing (580 kcal)

LARGE  PLATES

Baked Eggs Shakshuka 16 
Harissa tomato sauce, piquillo peppers, 
spinach & yoghurt (458 kcal) 

Courgette Spaghetti 15/24 
Pistachio & basil pesto, smoked ricotta 
(525/920 kcal)

Ricotta Ravioli 13.5/21.5
Butter & black truffle (553/1113 kcal)

Roasted Salmon 29
Wholegrain mustard, thyme & lemon lentils 
(591 kcal)

Lobster Linguine 39.5 
Tomato & basil (626 kcal)

Maccheroncini 13.5/19.5
Wild boar ragu, mint, salted ricotta 
(722/1314 kcal)

Cumbrian Lamb Rump 32.5 
Ras el hanout, roasted aubergine, 
yo-hini & green harissa (1100 kcal)

S IDE  D I SHES

Chunky Chips 7 
Maldon sea salt (530 kcal)

Charred Sweet Potatoes 6
Yoghurt & dukkah (160 kcal)

Tenderstem Broccoli 7.5  
Chilli, ginger & garlic (50 kcal)

FROM THE  GR I LL

Chargrilled Vegetables Provençale 16
Marjoram, yo-hini & harissa oil (534 kcal)

Whole Plaice 23
450 gr – salmoriglio (545 kcal)

Whole Mediterranean Pink Seabream 47.5 
900 gr (for 2), warm new potato salad, 
salsa verde (526 kcal)

Spiced Half Chicken 21
Smoked garlic, lemon & roasting jus 
(1381 kcal)

Flat Iron Steak 27
170 gr - chunky chips & green peppercorn 
sauce (1189 kcal)

Lake District Farmer’s Rib-Eye 36.5
250 gr, 35 days aged (633 kcal)

HOLMES  S IGNATURE

White Lasagna 19
Porcini & Italian sausage (885 kcal) 

All prices include VAT at the current rate and are quoted in Pound Sterling. A discretionary 12.5% service charge will be added to your bill. If you suffer from any allergy 
or food intolerance and wish to find out more about the ingredients we use, please inform your server. Please note: the recommended daily calorie intake is 2000 kcal for 
women and 2500 kcal for men. All calories provided per dish are based on 1 serving.

Follow us @kitchenatholmes


