All day dining
BRUNCH

LARGER PLATES AND BOWLS

SIDES

Garden scrambled egg (v) (d) (g)

£11

Slow-cooked beef ragout (g) (d)

£14

Shakshuka (v) (d)

£12

Chicken Milanese (g) (d)

£18

Crushed avocado on sourdough toast (v) (g)

£12

Beef Burr-ger (g) (d)

£15

Grilled Loch Duart salmon fillet (d)

£20

Aged sirloin steak

£30

Keralan king prawn curry

£14

Chilli, spinach, feta, sourdough toast

Baked free-range eggs, tomato, jalapeño, sweetcorn, feta
Free-range poached eggs, toasted seeds

SMALL PLATES
		

Salt ‘n’ pepper squid (g) (d)

£6
£8

Citrus mayo

‘Nduja Scotch egg (g)

Cheddar, horseradish mayo, rocket, fries

Hasselback potatoes, cherry vine tomato, green sauce
Wild rice, coriander
Or make it vegan: Spiced courgette, mushroom and spinach

£12

Korean chicken wings (g)

£7

Cured Scottish salmon (d)

£10

Pickled vegetables, Greek yoghurt, lovage

SANDWICHES & SALADS
Superfood salad (ve) (g)

Giant couscous, cucumber, radish, pomegranate,
beetroot yoghurt dressing

Smashed chickpea wrap (ve) (g)
Ham and cheese toastie (d) (g)
£14

British artisan cheeses (g) (d)

£10

Balsamic onions, olives, rosemary grissini

Steamed greens (ve)			

£4

Skinny fries, rosemary sea salt (ve) (g)

£4

Seasonal leaf salad (ve)			

£3

Asahi Super Dry Comedy Night
Join us for a night of comedy at Burr & Co., where we’ll be
hosting four top London comedians.

£10

A pint of Asahi Super Dry on a glass of house wine is
included in the ticket price, and we’ll have a trio of small
plates that pair perfectly with Asahi.

£12

£3

Charcuterie plate (g)

£4

£8

Chilli, coriander, coconut yoghurt

TO SHARE
Potato and rosemary sourdough (ve) (g)

Roasted hasselback potatoes (ve)		

7-9.30pm,12 August
£12.50 per person

£7

Black garlic aioli
Spring onion, coriander 		

Rocket and shaved Parmesan salad, lemon

Lemon and soft herb butter

Choose three small plates for £18

Rice paper rolls (ve)

Pappardelle, aged Parmesan

Scan to book

Crackers, chutney

@BurrandCo.Ldn
(v) = vegetarian | (ve) = vegan | (g) – contains gluten | (d) – contains dairy | (n) – contains nuts
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. However, if we’ve failed to impress you, please tell us immediately – service charge will be removed, and every effort will be made to redeem ourselves.

Drinks
JUICES
Apple | Orange | Grapefruit

WINE ON TAP
£3.50

REVITALISE
Genie Live Citrus Kombucha 275ml

£3.50

Genie Live Kombucha Fiery Ginger 275ml

£3.50

Genie Live Soda Lemon & Ginger 330ml

£3.50

Genie Live Orange Soda 330ml

£3.50

OTO CBD Seltzer Korean Sencha, Mint and Pepper 250ml

£5

SOFT DRINKS
Coca-Cola 200ml

£2.50

Diet Coke 200ml

£2.50

Fever-Tree 200ml

£2.50

Sekforde 200ml

£3.50

Ginger Beer | Ginger Ale | Lemonade | Soda | Tonic

175ml

BEER ON TAP
500ml

House Chardonnay

£5

£15.50

£22

Cantine Federiciane
Monteleone Falanghina

£5

£17

£24

Mas des Cabres
Estive Blanc Cévennes

£7

£20

£28

Badenhorst Family Wines
Secateurs Chenin Blanc

£7.50

£22.50

£31

House Rosé

£7.50

£22.50

£31

House Cabernet

£5.5

£15.50

£21

Cantine Federiciane
Monteleone Aglianico

£6

£17

£23

Famille Chaudiere
Le Paradou Grenache

£7

£20

£27

L’Abrunet de Frisach Negre

£7.50

£22.50

£31

Spring Still/Sparkling water

BOTTLED WINE
			125ml

Iced latte
Iced tea
Cold brew

£4
£4
£4

Aperol Spritz
Pimm’s & Lemonade
Gin Fizz
Frozen Picante
Frozé

£8
£8
£10
£8
£8

£5.50

Meantime Easy Lager

£5.50

Meantime London Pale Ale

£6

Camden Hells Lager

£6

BOTTLED BEER & CIDER
Meantime London Pale Ale 330ml bottle

£4.50

Camden Pale Ale 330ml bottle

£5

Peroni Nastro Azzurro 330ml bottle

£5

Lucky Saint (alcohol-free) 330ml bottle

£3

Chapel Down Curious Apple Cider 330ml bottle

£5

COCKTAILS
£10

Vodka, lemon, Pickle House tomato juice, celery

£2.50 | £4

SUMMER DRINKS

Asahi Super Dry

Pickle House Bloody Mary

Refreshing Lime, Mint and Cocoa| Refreshing Raspbery, Rose and Sage

Kingsdown 330ml | 750ml

Pint

Bottle

Bottle

Coffee Negroni

£10

Gin, homemade coffee vermouth, vanilla Campari

Stelle d’Italia Prosecco			

£7

£35

Banana Cinnamon Manhattan

£14

£72

Banana whisky, cinnamon vermouth, Angostura bitters

£10

Moët & Chandon Brut Impérial			
Moët & Chandon Rosé Impérial 			

£17

£88

Picante

£10

Moscow Mule

£10

Blonde Beer

£10

Tuffolo Gavi

£34

Domaine Beausejour Les Grenettes Sauvignon Blanc

£35

Monteforte d’Alpone Gini Soave Classico

£49

Ken Forrester Petit Rosé

£25

Château Léoube Rosé de Léoube

£40

Care Tinto Sobre Lias Rosca

£24

Jean-Paul Brun Le Ronsay Beaujolais

£27

Château Villegeorge L’Étoile de Villegeorge

£34

Jalapeño tequila, citrus liqueur, pink grapefruit
Homemade strawberry vodka, lime, ginger beer
Gin, lemon, homemade ginger cordial, pale ale

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.
All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. However, if we’ve failed to impress you, please tell us immediately – service charge will be removed, and every effort will be made to redeem ourselves.

