BLUEPRINT

EVENT SPACE

SIGNATURE BRITISH CUISINE MENU
£75 PER PERSON

This menu is available for parties of 13 or more in our main restaurant.
Please book via our events team. A pre-order may be required.

STARTERS

Raw beef & bone marrow crumpet

Smoked haddock scotch egg
Hot apple mustard

Pig’s head terrine
Piccalilli & toasted bread

Creamed mushrooms on toast (v)

MAINS

All main dishes are served with chips or hispi cabbage

90z Sirloin Grass-Fed British Beef
Beef dripping chips, green peppercorn sauce (gf)

Beef shin & oyster suet pudding

Smoked haddock fishcake
Creamed baby spinach, caper & herb butter

Mushroom & lentil shepherd’s pie (vg)

PUDDINGS

Sticky toffee pudding
Vanilla ice cream (v)

Apple crumble & custard (v)

Silky lemon posset
Butter shortbread (v)

Selection of British Cheeses
Fresh grapes, grape chutney & crackers (v)

D | SC OVE R M O R E (v) - Vegetarian | (vg) - Vegan | (gf) - Gluten free | (h) - Halal | (vgon request) - Vegan on request
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen
WWW.BLUEPRINT.CO.UK guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’
@BLUEPRINT LONDON an aH?rgen,\Nhi\st We take all reasonable precautions, our kitchens handle al\e.rgen.s sowe cannot.guarante.e a\lfargenf
free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All prices include

VAT. Adiscretionary 15% service charge will be added to your final bill.



