
please make a member of staff aware of any allergies
(v) vegetarian (ve) vegan (gf) gluten free 

         @messumsrestaurant 

M E S S U M ' S
R E S T A U R A N T

Cream of Celery Soup 
apple, horseradish, bread (ve) £9.00 

Poached British Asparagus 
goats curd, pine nut puree, lemon oil (v)(gf) £9.25

Pan Seared Wood Pigeon  
roasted mushroom, Yorkshire rhubarb, truffle vinaigrette (gf) £11 

Sautéed Chilli Prawns 
crab bisque, heritage carrots, yuzu gel (gf) £12

Loin of lamb 
braised lamb, textures of carrot, mint £28 

Pan fried Cod 
celeriac, salsify, tomato & herb vinaigrette (gf) £25.50 

Watercress risotto  
wild garlic, British asparagus, smoked almonds (ve) £20 

Braised spelt 
roasted King oyster mushroom, whipped feta, textures of onion,
mushroom broth (v) £21 

Charred baby gem lemon mayo (v)(gf) £4.50
Buttered greens (v)(gf) £4.50 
Harissa roasted broccoli, flaked almonds (ve)(gf) £4.50 
 

Messums milk chocolate bar 
peanut mousse, passionfruit sorbet £9

Warm banana cake 
honeycomb, coconut, lime, caramelised banana ice cream £9 

Affogato £6.50

Ice Cream/Sorbet Scoop £3
please see board

Starters

Mains

Sides 

Dessert

Thursday - Monday 12pm - 3pm
Sundays 9am - 3pm

Evenings
Saturday: 6:30 – 11:00pm

*Open Thursday - Saturday Evenings from June Ist 
 
 

  
For the Table

 
Sourdough, Whipped Butter, Smoked Salt (v) £3.95

 
 Salt & Pepper Squid with Lemon Mayonnaise £12.50

 
 

Gallery Classics
 

Open Steak Sandwich 
Wild garlic pesto, fried hens egg, mixed leaf salad

fries £20
 

Orzo pasta, green pepper, tenderstem, cucumber,
basil pesto, lemon (ve) £14.50

 
Messums Caesar Salad

Chicken, croutons, parmesan, gem, anchovies £18.50
 

Harissa Roasted Cauliflower Salad 
pickled cucumber, flaked almonds, pomegranates

yogurt dressing (v) (gf)
£16.50

 
 
 

Head Chef Cory Benham

If you would like to book for a private occasion, please ask a member of staff 
 


