
180 House
Restaurant menus

Enjoy an elevated, specially create menu, partly inspired by the building’s 1970s heritage.

All day available Monday to Saturday, 12pm to 11.30pm

If you prefer a light breakfast or like to start the day with something cooked, our menu has 
options for everyone. Plus, check out the dishes specifically created for each House.

Breakfast available Monday to Friday, 8am to 12pm and Saturday to Sunday, 9am to 12pm 

Spend your Sunday enjoying a traditional roast, including meat and plant-based options. 
Plus, a range of our House Classics.

Sunday roast available every Sunday, 12pm to 10pm

Complete your dining experience with a sweet treat or something savoury, including classics 
with a House twist. 

Desserts available daily, 12pm-11pm



Restaurant sample menu

Smalls
Plaice goujons, caper mayo (397 calories)

Tomato, sourdough, anchovy (283 calories) 

Padron peppers, Maldon salt, lemon (plant based) (168 calories) 

Oysters: Rockefeller (316 calories) or mignonette (122 calories) 

Starters

Mains

Vegetable broth, salsa verde (plant based) (334 calories) 

Devon crab, red gem, samphire, chilli, lemon (438 calories) 

Steak tartare, egg yolk, sourdough (458 calories) 

Tuna crudo, yuzu, marjoram (394 calories) 

Scallops in a half shell, herb butter (362 calories) 

Pork terrine, piccalilli, sourdough (412 calories) 

Ratatouille, watercress (plant based)  (528 calories) 

Heritage beetroot, delica squash, goat’s curd (626 calories)

Roasted salmon, slow cooked peas, aioli (902 calories)  

Seabass, leeks, butter beans, chilli, lemon, nduja (714 calories)  

180 Burger, cheddar cheese, house pickles, caramelised onions, fries (1196 calories)  

Chicken schnitzel, rocket, parmesan (955 calories)   

Lamb shoulder, potato and fennel bake, mint (679 calories)   

Pumpkin risotto, balsamic onions, sage (vegetarian) (1142 calories)  

Ribeye on the bone, fries, bearnaise (1399 calories)   

Chicken for two, cavolo nero, mash, wild mushrooms (2023 calories)  

Hispi cabbage, anchovy butter (260 calories)

Gem salad (plant based) (108 calories)

Fries (plant based) (603 calories)

Sweet potato fries (plant based) (571 calories)

Buttered potatoes (336 calories)

Sides

Please let us know if you have any allergies or dietary requirements, our dishes are made here and 
may contain trace ingredients. 



Restaurant sample wine list
Sparkling and champagne 

White

Red

Rose

Maison Vincent, Languedoc, France (available by carafe and glass)
Chenin Blanc, Neil Joubert, Paarl, South Africa
Pinot Bianco, Quercus, Gorizia, Goriška Brda, Slovania
Pinot Grigio, Delle Dolomiti, Trovati, Veneto, Italy (available by carafe and glass)
Gavi Di Gavi, ‘La Meirana’ Broglia, Piemonte, Italy (available by carafe and glass)
Chablis ‘La Boissonneuse’ Brocard, France
Encruzado Dao, Prunus, Portugal
Picpoul De Pinet Luvignac, Beauvignac, Languedoc, France (available by carafe and glass)
Viognier ‘Iles Blanches’, Chartreux, Rhone, France (available by carafe and glass)
Sauvignon Blanc, Castel Firmian, Trentino, Italy (available by carafe and glass)
Verdejo, Rueda Jose Pariente, Spain
Gruner Veltliner, ‘Rosshimmel’, Kremstal
Sancerre, Vieilles Vignes Jm Roger, Loire, France
Grillo, Feudo Arancio, Sicily
Chardonnay, Prestige, La Ragotiere, Loire, France (available by carafe and glass)
Macon Charnay, Gueugnon-Remond, Burgundy, France
Dry Riesling, ‘Wattle Brae’ Eden Valley, Australia
Meursault ,Vieilles Vignes Pernod-Bellicart, France
Cervaro, Della Sala Antinori, Umbria, Italy

Maison Vincent, Languedoc, France (available by carafe and glass)
Primitivo, Visconti Della Rocca, Puglia, Italy
Nero D’avola, Feudo Arancio, Sicily
Pinot Noir, Cycles Gladiator, California (available by carafe and glass)
Aglianico, Cantine Notaio, Basilicata, Italy
Bourgogne, Pinot Noir, Seguin Manuel, France
Montepulciano, D’abruzzo Abruzzo, Italy (available by carafe and glass)
Douro, Quinta Da Cassa, Portugal
Cotes Du Rhone, ‘Les Rieux’, Notre Dame Des Pallieres, France
Rioja, Crianza ‘Le Altanza’ Bodegas Altanza, Spain (available by carafe and glass)
Chateau De Ricaud, Merlot Bordeaux, France
Chianti Classico, Riserva Sparviero, Tuscany, Italy
Othello, (Bordeaux Blend) Christian Moueix, Napa Valley, California
Carmenere Reserva, Morandé Pionero, Chile
Shiraz, Carignan Babylons Peak, Swartland, South Africa (available by carafe and glass)
Malbec ,Reserve Bousquet, Mendoza, Argentina (available by carafe and glass)
Chateau Boutisse, St Emilion Grand Cru, France
Chateauneuf-Du-Pape, Domaine De Beaurenard, France
Barolo Single Vineyard, Gattinotto, Molino, Piemonte, Italy

Prosecco Treviso DOC Luna Argenta, Brut NV (available by glass)
Thienot Brut NV (available by carafe and glass)
Thienot Rose Brut NV
Moet & Chandon Brut Imperial NV (available by glass)
Moet & Chandon Rose Brut Imperial NV 
Ruinart Brut NV
Louis Roederer Collection 243 Brut NV 
Ruinart Blanc de Blancs Brut NV
Dom Perignon Brut 12

Maison Vincent, Languedoc, France (available by carafe and glass)
Lady A, Provence IGP, France (available by carafe and glass)
Domaine de Valdition, ‘Vallon des Anges’, Aix en Provence, France
Rock Angel, Provence, France (available by carafe and glass)
Chateau d’Esclans, Provence, France


