[bookmark: _GoBack]Dinner at Made          5.30pm – 9pm, Tuesday – Saturday
Starters
Dairy-free soup of the day	          £4.50
Confit fish of the day, served with pickles and a mixed leaf salad	          £7.50
Cepe tart fine, served with a herb salad and black truffle dressing	          £8.50
Deep-fried squid with passion fruit aioli	          £6.50
Monkfish Carpaccio with baby leaves and a lime and lemongrass dressing	          £8.50
Duck croquettes served with pickled plums and a kiwi salsa	          £7.00
Kohlrabi salad with candied beetroot, orange segments and 	          £6.50
an orange blossom dressing	          
Mains
Rib eye steak served with home-made chips and a Szechuan pepper sauce	            £16.50
Home-made lamb burger, served on a mint bun and topped with 		            £13.50
tomato jam, feta and coriander	                                                                                                   
Corn-fed chicken, stuffed with sun-dried tomatoes and 			            £12.50
black olives, served with creamy polenta                                                                                  
Whole grilled lemon sole, served with				                                        £14.50
 potatoes gateau and a saffron reduction 	                                                                      
Blanched asparagus, roasted swede and poached quail’s eggs, 			             £12.50
served with a watercress veloute	
Seafood minute casserole (scallops, prawns, mussels oysters and 		             £15.50
Cockles) with seasonal vegetables                                                                                               	
Quinoa green tabbouleh, served with broccoli, almonds 			             £13.50
and a cherry tomato compote		                                                                                      
Sides
Chunky chips with parmesan and truffle oil	             £3.50
Crusty bread and olive oil	             £3.50
Mixed green vegetables	             £4.50
Rocket salad with balsamic dressing	        £4.50
Desserts
Banana, chocolate and mixed nut pastillas			          	 £5.50 
Hazelnut pannacotta, served with chocolate ice cream and dacquoise biscuit 	          	 £5.50	 
Honey iced-parfait with fresh strawberries and an almond tuile	                         	 £6.50 
Home-made ice-cream & sorbet –Ask for today’s flavours                                                       £2.50
Cheese board served with pickles and biscuits 	                                            £8.50			







Regrettably we’re unable to guarantee the absence of nuts in any of our dishes.  Please advise your waiter of any food allergies before ordering.

A discretionary 12.5% service charge will be added to your bill, all of which is fairly distributed amongst our staff.

The Roundhouse is a charity.  All profits from Made in Camden support our work with 11–25s.  Find out more:  www.roundhouse.org.uk.
@madeincamdenuk
facebook.com/madeincamden

(v) Vegetarian
(n) Contains nuts
(g)Uses gluten-containing ingredientS

