
Iftar Menu
£48 per guest

Prebooked tables only for a minimum of two guests

The Itfar
Medjool dates, roasted cashew nuts, mini lentil soup, créme fraichê, razel hanout

Served with lemon & mint wate

First Course

Choose one per two guests

The Main Course Platter 

The Mayfair Classic 
Fried cod & haddock goujons, king prawns, handcut chips, mushy peas, tartare sauce, curry sauce or HP gravy

(vegetarian option available with halloumi & fried king oyster mushrooms)

Middle eastern “Shepherd’s Pie”
Braised lamb shoulder & apricot, sumac spiced potato, smoked cheddar, seasonal greens, molasses gravy 

Grilled whole Chermoula Marinated Seabass
Spiced lemon, caper & parsley butter, handcut chips, zaatar & citrus salt

baby spinach, fennel & labneh salad

A discretionary 12.5% service charge will be added to your bill. All 
our food is prepared in a kitchen where nuts, gluten and other allergens 
are present. Our menu descriptions do not include all ingredients. If you 
have a food allergy please let us know before ordering. Full allergen 
information is available. Please advise your server if you have any 
allergies or require information on ingredients in our dishes. Although 
every care has been taken to remove bones, some may remain.

Please scan our virtual 
business card to leave 
your feedback

YOUR  
EXPERIENCE 
MATTERS
TO US

MAYFAIR

14 North Audley St  
W1K 6WE

020 7741 2233

KNIGHTSBRIDGE

138 Brompton Rd 
SW3 1HY

020 4600 8727

mayfairchippy.com     @mayfairchippy

Halawiyat to Finish
Selection of Miniature Puddings 

Strawberry trifle, glazed lemon tart, milk chocolate mousse, sea salt & caramel truffles

The Chippy “Mezze”
Choose one per two guests, either fish or vegetarian option

Second Course

Heritage Beetroot Salad
Truffle honey, Yellions goats cheese & candied walnuts 

Crispy Oyster Mushrooms
Black garlic & truffle mayonnaise 

Tender stem broccoli Tempura
Salt & pepper spice, chilli, ginger & lime 

Spiced Mushroom Tartare 
Toasted sourdough, horseradish cream, celeriac slaw & capers 

Vegetarian 

Served with baked sourdough bread & butter 

Cornish Salt & Pepper Squid
Chilli, lime & ginger

Fish

Served with baked sourdough bread, smoked cods roe & butter 

Chicken Fritters
Mango & onion chutney

TMC Prawn Toast
King prawns, fried butter loaf, siracha mayonnaise

Salmon Tartare
Toasted sourdough, horseradish cream, celeriac slaw & capers




