
GROUP DINING AT EVELYN’S

Our dinner menu, cooked over charcoal in the Inka grill places 
emphasis on sharing, new flavours and celebrating quality seasonal 
produce. Post-dinner, head downstairs to our subterranean cocktail 

and wine den - The Daisy - for candlelit digestifs. 

Group dinner reservations are available 5pm daily from £30pp. 
For groups of 6+ contact molly.dolan@zannagroup.com.

add a bottle ready for 
your arrival

SPARKLING

Domino de Tharsys Cava, Pago de Tharsys, 2019, Spain - £7.5 / £38

Hey Mila Pet Nat, Intellego Wines, Swartland, South Africa - £8.9 / £50

Jean Paul Deville Brut, Champagne, France - £60

Col 2021, Tillingham, Sussex, England - £65

LAYLO wines by the 500ml carafe - all £20

Merlot, Languedoc, France, 2021

Sauvignon Blanc, Loire, France, 2022

Luberon Rosé, Provence, France, 2022
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£30PP
All of our dishes are season-dependent and use only the 

freshest, premium ingredients. Best enjoyed communally, 
we recommend opting for variety, adding a carafe of wine to 

the mix and sharing the joy.

for the table

NOCELLARA OLIVES V (gf)

HUMMUS, aleppo chilli oil V
EVELYN’S PITTA V

HOUSE PICKLES V (gf)

dessert

CHOCOLATE SOUFRA, orange, rose, cream Ⓥ
SPICED DATE PUDDING, butterscotch, ice cream V (gf, nuts)

KEY LIME PIE, rye biscuit, meringue Ⓥ

inka grill

SUMAC CHICKEN, red cabbage, date syrup (gf) 

CHEESEBURGER + FRIES american cheese, burger sauce, onion, pickles

ROASTED CAULIFLOWER, labneh, peanut tahini, salsa macha V (gf, nuts) 

KOHLRABI, julienne bruno superstraccia, almond, harissa, orange V (nuts)

ZA’ATAR LAMB CHOPS, rainbow carrots, mint yoghurt (£3 SUPPLEMENT)

WHOLE CORNISH SOLE, sriracha butter sauce, samphire (gf) (£6 SUPPLEMENT)

PICANHA STEAK, chermoula dressing, red chicory (gf) (£8 SUPPLEMENT)
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All tables are subject to discretionary 10% service charge
Please let us know if you have any allergies or require information on 

ingredients used in our dishes and drinks.

Ⓥ
  vegetarian        V

 vegan       ** can be m
ade vegan       (gf) indicates non gluten containing ingredients 

plates

WHIPPED COD ROE, crème fraîche, toasted sourdough, olive oil

SALMON TARTARE, black rice, ginger dressing (gf)

FRIED CHICKEN, smoked chilli mayo (gf)

OYSTER MUSHROOMS, teriyaki, sriracha mayo V (gf)

(CHOOSE ONE PER GUEST)

(A SELECTION OF ALL)

(CHOOSE ONE PER GUEST)

(CHOOSE ONE PER GUEST)


