
s t a r t e r s

l e e k  &  p o t a t o  s o u p
crème fraiche, focaccia croutons 

h a m h o c k  &  p e a  t e r r i n e
homemade piccalilli, olive crouton

h e r i t a g e  t o m a t o ,  r e d  
o n i o n  &  b o c c o n c i n i  t a r t
tomato, mozzarella and basil salad, herb oil 
 

m a i n s

g r i l l e d  c h i c k e n  b r e a s t
fondant potato, peas a la francaise

p o a c h e d  f i l l e t  o f  p o l l o c k
creamy leeks, parmentier potatoes, spinach

s p i n a c h  &  r i c o t t a 
t o r t e l l i n i
sautéed mushrooms, asparagus, artichoke 
cream, chive

* f y i :   
Management have the right under the Licensing Act 2003 
to refuse the service of alcohol to anyone deemed to be 
intoxicated. Please drink responsibly.

Please advise a team member of any food related allergies. 
We cannot guarantee foods are gluten free. All prices include 
VAT and products are subject to change.

d e s s e r t s

y u z u  l i m e  p i e
smashed strawberry compot

s e l e c t i o n  o f  b r i t i s h 
c h e e s e s
biscuits, chutney

c h o c o l a t e  b r o w n i e  s u n d a e
pieces of sticky chocolate brownie, ice cream, 
chocolate sauce, chocolate shavings

d o n ’ t  m i s s  o u t :

2  f o r  1  o n  c o c k t a i l s 
d a i l y  f r o m  4  -  7 p m

C h o o s e  t w o  c o u r s e s  
f r o m  t h e  m e n u  -  £ 1 8 . 0 0
 
c h o o s e  t h r e e  c o u r s e s  
f r o m  t h e  m e n u  -  £ 2 2 . 0 0

S P R I N G  M E N U

2 4  B a r  a n d  G r i l l
2 4 b a r a n d g r i l l . n e t


