
SMALL PLATES
£5.50 each

We suggest 1 - 4 plates per person depending upon your appetite.  3 plates 
would be similar to a normal 2 course meal. Try 1 as a starter followed by a large 
plate and side. Plates are brought to your table when ready rather than in courses.

Vegetarian
Roasted butternut squash, pomegranate and quinoa salad

Goat’s cheese, potato and rosemary pizzette
Candied onion, fontina and radicchio pizzette

Cranberry, brie and rocket pizzette

Meat
Iberico ribs, Asian glaze, 'peanut kale slaw'

Hanger steak sandwich, roasted onions, mustard, rocket
Ham hock terrine, wholegrain toasts, caramelised fig

Seafood
belowzero salt 'n' pepper prawns, chilli, coriander

House hot-smoked salmon fillet, rösti, skagen, dill salt
Fried squid, halloumi, house dried tomatoes, 

oregano, roast onion, olives

LUNCH MENU



DESSERTS
£5.50 each

'Pimm’s & Lemonade' sorbet, cucumber jelly, 
British strawberries, orange candy

Summer berries, lemon curd, white chocolate mousse
Dark chocolate parfait, chocolate foam, candied pecan

Hazlenut and chocolate fondant, butterscotch, clotted cream

SIDES
£3 each

Flat bread, dips
Wok fried broccoli, shallots, garlic

House-cut fries, paprika aioli
Roasted baby potatoes, butter

Button mushrooms, parsley
Rocket, pear, Jerez vinaigrette

A service charge of 12.5 % will be added to your bill. All gratuities and service charges 
are paid to your servers and bartenders.VAT is included in our prices at 17.5 %.

www.belowzerolondon.com

LARGE PLATES
A more substantial, individual plate.

We recommend adding 1 or 2 sides for a full course

'Mac 'n' Cheese', summer truffles, warm artichoke,                           
grilled pepper salad, £10

Lemongrass and lime leaf steamed Bream fillet, 
green beans, crispy onions, £15

Lightly smoked and roasted corn-fed chicken breast, 
steamed asparagus, peas, £13
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