
STARTERS

LOBSTER HOT-DOGS            
Butter poached lobster, crispy onion
furikake, gochujang ketchup, kewpie mayo
& spring onions

9

CRISP MARKET SALAD 5

SMOKED DUCK SALAD
Pickled kohlrabi and cucumber slaw, peanut
sambal & lotus root crisps

ROASTED CHICKEN SUPREME
Parmesan gnocchi, leek and black garlic
purée & truffle chicken jus

21.5 ROASTED SALMON
Fondant potato, wilted spinach, leek &
chive sauce

SPANAKOPITA
Spinach and ricotta filo cigar, whipped feta &
smoked tomato

7

PARMESAN  CHURROS
Black garlic aioli

Big, juicy green olives from Andalucía
GORDAL OLIVES 6.5

POTATO FLATBREAD
With date butter

7

THAI RED CURRY
Chicken, shrimp or vegetables in a Thai red
curry sauce & jasmine rice

19

PAN FRIED SEABASS  
Roasted Fennel, new potatoes, samphire &
moules mariniere sauce

24

RIB-EYE STEAK
28 day aged rib-eye steak, bone marrow
butter, mushroom ketchup, hand-cut chips
and truffle mac & cheese

35

BRAISED BEEF CHEEK
Horseradish mash, savoy cabbage &
mushroom sauce

24

THE NO.60 BURGER
100% chuck steak patty, Red Leicester
cheese, smoked bacon, sticky onions in a
brioche bun 

18

VEGAN SHEPHERDS PIE
Walnut lentil Bolognese pie with savoy
cabbage and vegan bacon

15.5(VE)

CONFIT PORK BELLY
Bubbling squeak, cracking cider &
caramlised apple gravy

25

(V)

(VE)

TWICE BAKED CHEESE SOUFFLÉ
cheese sauce, apple, roasted grapes &
caramelised pecans

8(V)

PAN FRIED SCALLOPS
Seasonal mushroom risotto, fresh herbs &
truffle oil 

18/30

GRILLED SARDINES 
Giant cous cous, roasted vegetables, a
spicy broth & chermoula dressing

9.5/17

ANCIENT GRAINS 
& VEGETABLE SALAD
Roasted fennel, roasted carrots, toasted
walnuts, orange & grain mustard dressing

12.5
(VE)

HAM HOCK & TARRAGON 
CROQUETTES
Cauliflower cheese puree & homemade
Piccalilli

Cashew satay, pickled golden raisins,
mango chutney, crispy shallots & coriander

TRUFFLE CHICKEN TACOS
Parmesan and oat crusted buttermilk
chicken, cream cheese, drizzled with a
truffle & marjoram honey 

12

ROASTED CAULIFLOWER SATAY 10/18(VE)

ROASTED VEGETABLES 5

NEW POTATOES 5.5

FRIES 5

SPINACH 5

STICKY TOFFEE PUDDING
Caramel sauce, clotted ice cream

10 LEMON TART
Lychee gel, fresh grapefruit, orange & coconut
granola, served with clementine sorbet

10

WARM DARK CHOCOLATE FONDANT
Crème fraîche, chocolate soil & passion fruit gel

10

BAKED VANILLA CHEESECAKE
Spiced apple and pear compôte, cranberry &
orange sauce

10

WARM DOUGHNUTS
With crème pâtissière & chocolate sauce

10

PUDDING FOR THE TABLE
A selection to share: cheesecake, lemon
tart, black forest artic roll & doughnuts

16

(VE)

8

12

7

22.5

FOLLOW US @BALANSLONDON Please inform your
server of any allergies.

SIDES MAINS

PUDDINGS
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