
 

 

 

 

 

 

 

 

POP-UP RESTAURANT 

SATURDAY 9 MAY 2026: 7pm for 7.30pm 

£27.50 per person 

MENU 
VINE-RIPENED TOMATO BRUSCHETTA ON TOASTED BREAD, FINISHED WITH FRAGRANT BASIL AND 

EXTRA VIRGIN OLIVE OIL & DELICATELY CRISP SPANAKOPITA PARCELS FILLED WITH SPINACH AND 

FETA, SERVED WITH A SILKY HERB-INFUSED YOGURT 

SPRING CHICKEN SOUP OR VEGETARIAN OPTION WITH SEMOLINA DUMPLINGS AND FRENCH PISTOU 

…………………………. 

SLOW-BRAISED BEEF SHIN RAGÙ, RICH AND DEEPLY FLAVOURED, TOSSED WITH PASTA, AND SERVED 

ALONGSIDE A VIBRANT LEAF SALAD AND WARM GARLIC FOCACCIA 

FRAGRANT LAYERED CHICKEN BIRYANI WITH AROMATIC SPICES, ACCOMPANIED BY COMFORTING 

VEGETABLE SABZI, COOLING MINT RAITA, CRISP POPPADOM AND TRADITIONAL PICKLES 

HEARTY CHICKPEA AND ROASTED BUTTERNUT SQUASH CURRY IN A GENTLY SPICED SAUCE, SERVED 

WITH CUMIN-SCENTED BASMATI RICE, REFRESHING CUCUMBER SALAD AND SOFT CHAPATI 

………………………… 

LIGHT ELDERFLOWER AND LEMON CHEESECAKE WITH A SMOOTH, BUTTERY BASE, FINISHED WITH A 

GLOSSY FRUIT COULIS 

LICENSED BAR 

 TO BOOK PLEASE EMAIL: info@walronds.com   
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