
£45PP
Includes a glass of Champagne and a 

special welcome bite on arrival

for the table

14 FEB 2024

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)

@EVELYNSCAFEBAR                  EVELYNSCAFEBAR.COM
SMITHFIELD BUILDING

TIB ST, NORTHERN QUARTER

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)


