
 

 
£22 for 2 courses and £27 for 3 courses 

Includes bread, olives and a selection of sides for the table 
 
 

Soup of the Day 
 

Scottish Fillet Carpaccio with salad and shaved parmesan 
 

Grilled Haloumi and Sweet Orange Salad with rocket and mint 
 

Shetland Scallop and Pancetta Mignon with new season asparagus 
 

——————————————— 
 

Pan Fried Fillet of Scottish Salmon  
On wilted kale with caper and lemon butter 

 
Pan Roasted Barbary Duck Breast 

With port wine jus, sautéed spinach and duck fat roast jersey royals 
 

Slow Cooked Suffolk Pork Belly  
with red cabbage confit, mash and spicy pineapple  jam 

 
Roast Butternut Squash and Wild Mushroom Risotto 

with parmesan and pinenuts 
 

——————————————— 
GH ‘Tiramisu’ Trifle 

Kahlua soaked chocolate cake, espresso jelly, mascarpone cream with coffee ice-cream and ama-
retto biscotti crumbs 

  
Lemon Grass and Kaffir Lime Crème Brulee 

 with William Pear sorbet 
 

GH Cheese Board with apple and crackers 
(£2.00  supplement applies) 

 
We source as locally and seasonally as possible and our food contains no GM products . 

GRAFTON HOUSE 
R E S T A U R A N T  &  B A R  

G r o u p  S e t  M e n u  

Grafton House Restaurant and Bar 
13-19 Clapham Old Town 

02074985559 
info@graftonhouseuk.com 


