
(g) = Gluten Free    (v) = Vegetarian    (ve) = Vegan

To start & share

e: stpauls@dionlondon.co.uk
Dion Bar & Restaurant - St Paul’s dionstpauls dion_stpauls

www.dionlondon.co.uk

Marinated olives (g) (ve)...............................3.50

Assorted nuts (g) (ve) ...................................3.50

Sourdough baguette (ve) ............................4.25
olive oil & balsamic vinegar

Saffron scented cauliflower soup (g) (ve) .....6.95

Chicken, apricot & cranberry terrine (g) ......9.75

Black peppered calamari ............................9.25
lemon & mayonnaise

Vegetable spring rolls (ve) ...........................6.95
sweet chilli sauce 

Mini duck pancakes.....................................9.50

Grilled turkey kofta skewers (g) ...................9.50
spicy cranberry sauce 

£

Fish

Beetroot & citrus thinly sliced
cured salmon (g)........................................ 10.50

..................... 21.50

Beer battered haddock f        ..................... 18.95
chips, mushy peas & homemade tartare sauce

£

Meat

Roast free range Norfolk turkey ............... 22.95
chestnut, pork & sage stuffing, honey glazed 
carrots and parsnips, Brussel sprouts, bread 
sauce, roast potatoes and madeira jus 

Herb-stuffed roast pork loin (g) .................. 20.25
braised cabbage, mashed potato, 
gravy & homemade apple sauce

28 day dry aged 10oz grilled
sirloin steak .............................................. 24.75
(Add peppercorn sauce £2) 

Chicken caesar salad................................. 12.95
creamy Parmesan Dressing
(Add anchovies, bacon or soft egg £2 each)

£

Burgers & sandwiches

Homemade beef burger ............................15.95
brioche with mayo, tomato, onion, 
lettuce & thick cut chips
(Add cheese or bacon for £2 each)

Sirloin steak sandwich .............................. 17.75
stone baked ciabatta with tomato salsa,
aioli & thick cut chips

dion club sandwich on brown bread ......... 14.95
roasted chicken, bacon, tomato, egg, mixed
leaves & mayo with thick cut chips

Roast turkey and stuffing .......................... 10.95
chestnut, baby spinach, cranberry sauce on
white sourdough bread 

Roasted sweet peppers, courgette,
butternut squash & tomato (ve).................. 8.95
stone baked ciabatta
(Add mozzarella £2)

£

Vegetarian

Grilled goats cheese salad (g) (v) ............... 12.95
baby beetroot, mixed leaves, 
rocket & roasted pine nuts

Mushrooms, leek and thyme oil

risotto (g) (ve) ............................................11.50

Grilled celeriac steak (g) (ve)........................ 9.95
cavolo nero, miso mushrooms,
bean puree and herb oil

Please see burgers & sandwiches for more vegetarian dishes

£

Side orders

Thick cut chips 

Curly fries  

Mashed Potatoes

Braised Cabbage

Mixed or green salad

Winter Ratatouille

all at £4.95

Desserts

Individual Christmas pudding (v) ..................7.25
brandy creme anglaise

Poached pear (g) (ve) ................................... 7.95
vanilla ice cream & toffee sauce

Clementine, chocolate & grand marnier

Affogato al caffè (g) (v) ................................. 6.95

Strawberry, chocolate & vanilla
ice cream (g) (v) ........................................... 6.95

Cheese selection (v)................................... 10.95
cornish brie, green twanger, vintage red fox,
dorset blue vinny, red onion marmalade & biscuits

All prices are inclusive of VAT

 We take dietary requirements very seriously.
Please ask a member of staff if you have any special requests.

Espresso martini..................................12.05
jj whitley vodka, kahlua, espresso

Brandy Alexander ...............................12.25
courvoisier cognac, brown crème de cacao, 
double cream

Irish coffee ............................................ 8.95
slane whisky, coffee, sugar syrup, cream

£

Aperol spritz ....................................... 12.25
aperol, prosecco, soda

dion bloody mary.................................11.95
jj whitley vodka, tomato juice, tabasco, lemon, 
worcester sauce, horseradish, salt & pepper

Negroni............................................... 12.05
whitley neill gin, campari, martini rosso

Rossini ................................................ 11.25
prosecco, strawberry puree, fraise liqueur

whitley neill  gin, egg white, lemon, 
sugar syrup, prosecco

Porn star martini................................. 12.95
jj whitley vanilla vodka, passionfruit puree, 
vanilla syrup, prosecco shot

Gin of the month ................................ 14.95
please ask for details

Homemade lemonade .......................... 4.95
freshly squeezed lemon, soda water, sugar

Aperitifs

£

(ve)

Gin f       izz................................................ 11.95

horseradish & crème fraiche

Pan fri illet of seed f                                      abass (g) 
parsnip puree & winter ratatouille

illet

semifreddo (g) (v) ........................................ 8.50

hoisin sauce 




