
Appetisers
Olives
Crispy Pig's Skin and Brown Sauce
Summer Vegetables and Anchovy
Welsh Rarebit
 
 
To Start
Mooli, Cucumber and Mint
Spinach, Dijon Mustard and Crème Fraiche
Squid, Fennel and Aioli
Smoked Cod’s Roe, Boiled Egg and Potato Cake
Fennel and Berkswell
Salt Hake, Little Gem and Tomato
Crispy Pig’s Ear, Chicory and Sorrel
Quail and Chickpea
Roast Bone Marrow and Parsley Salad
Whole Crab and Mayonnaise
 
 
For the Main Course
Whole Roast Suckling Pig
feeds up to 18 guests. One week’s notice needed to guarantee availability. Each small pig costs
£390.00 and serves up to 12 guests. Each medium pig costs £430.00 for up to 18 guests.
Orders are not processed until we have received an advanced payment for that amount, which
will then be deducted from the final bill. Please note that we cannot offer a refund for the
advanced payment towards the final bill.
Poached, Salted Duck Leg and Summer Vegetables
Rabbit and Trotter Pie
Braised Lamb, Carrots and Aioli
Crispy Pig’s Cheek, Dandelion and Radish
Whole Baked White Fish on Green and White Vegetables
Roast Dexter Beef, Horseradish and Watercress
Fish Pie
Baked Celeriac and Wigmore
White Beans, Samphire and Curd
 
 
Side Orders
Potatoes Green Salad Greens
 
 
Finally, for Dessert

Wednesday 5th June 2019

Allergen information available on request, please inform us of any allergies or food intolerances. 
Whilst we take every precaution, we cannot guarantee that all game birds and fowl are free of lead shot.



Eccles Cake and Lancashire Cheese
Treacle Tart and Crème Fraîche
Twice Baked Chocolate Cake
Buttermilk Pudding
Apple and Strawberry Crumble and Jersey Cream
Pavlova
Cheese, Oatcakes and Raisin Bread
Sorbet and Polish Vodka
 
 
CONTACT:
 
Laura Bott
laura@stjohnrestaurant.com

Wednesday 5th June 2019

Allergen information available on request, please inform us of any allergies or food intolerances. 
Whilst we take every precaution, we cannot guarantee that all game birds and fowl are free of lead shot.



BREAKFAST

Monday - Friday: 9.00am - 11.00am
Saturday & Sunday: 9.00am - 11.30am

LUNCH

Monday - Friday: 12.00pm - 4.00pm
Saturday & Sunday: 1.00pm - 4.00pm

SUPPER

Sunday - Thursday: 6.00pm - 10.00pm
Friday & Saturday: 6.00pm - 10.30pm

BAR

Monday – Friday: 12.00pm – close
Saturday & Sunday: 1.00pm – close

Restaurant available for private functions

For reservations call 020 7251 0848
For more information visit us online www.stjohnrestaurant.com

All our wines are available for mixed or by the case purchases from our wine company, above.
A delivery service is also available. Please contact info@stjohnwines.com or 020 7553 9844.

Cookbooks and other gifts are available to buy

Tables of six or above will have an optional service charge of 12.5% added

Whilst we take every precaution, we cannot guarantee that all game birds and fowl are free of lead shot

NOSE TO TAIL EATING

26 St. John Street, London, EC1M 4AY     Telephone: 020 7251 0848     Fax: 020 7251 4090  
www.stjohnrestaurant.com

St. JOHN BAR and RESTAURANT
26 St. John Street, London EC1M 4AY

www.stjohnrestaurant.com

St. JOHN BREAD and WINE 
94-96 Commercial Street, London E1 6LZ

www.stjohnrestaurant.com

St. JOHN BAKERY 
Arch 72, Druid Street, London SE1 2DU
www.stjohnbakerycompany.com

St. JOHN WINES 
26 St. John Street, London EC1M 4AY

www.stjohnwines.com

BAKERY WINE SHOPRESTAURANT

BREAD and WINE E1 6LZ

St. JOHN Bakery Neal’s Yard 
Neal’s Yard, Covent Garden, London WC2H 9DP 

www.stjohnrestaurant.com
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