
 
Visit us online honeyandco.co.uk 
Follow us on socials @honeyandco @honeyandcolambsconduit @honeyandcogreatportland  

 

 
 

 
 

 
 

 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

––––––––––––––––––––––––––––––––––––– Starters  –––––––––––––––––––––––––––––––––––– 

Hummus with crispy chickpeas, salsa verde, tahini & pitta  

Taramasalata, capers, pickled shallots & toasted sourdough  

Warm bean, roasted grape & red onion salad with fried manouri cheese  

 

––––––––––––––––––––––––––––––––––––––  Mains ––––––––––––––––––––––––––––––––––––– 

Roasted aubergine with green tahini crust, cracked wheat, pumpkin seeds & pomegranate  

Spanakorizo – Greek inspired spinach & rice porridge with crumbled feta & lemon 

Seabass & hake fish balls in lemon saffron sauce  

 
 
 
 
 
 

Please ask for allergy info. All our food may contain sesame & nuts. 
A service charge of 13.5% will be added to your bill. We are now cashless. 

 

 

 

–––––––––––––––––––––––––––– Add a cocktail to start? ––––––––––––––––––––––––––––– 
 

Marrakech G & T – Marrakech gin, Aegean tonic & Kalamata olive – 12.5 
Fig Negroni – Fig infused Campari, gin & vermouth – 13 

 

Pre-theatre Menu 
Enjoy 2 courses for £30 

Available 5-7pm 



 
 
 

 

  

 

 

 

 

 

 

 

Soft Drinks        ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

House made soft drinks – Lemonade / Orange blossom iced tea     5.5 / 12.5 
Daily Dose cold-pressed orange juice 5.5 
Agua De Madre - Grapefruit & lime       5.5 
 

Beer       ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Partizan Lager / Pale Ale                            7                                                                                                            
Lucky Saint 0.5 Lager                      6.5 
 

Cocktails      –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Fig Negroni                     13                                                                                       
Marrakech G&T 12.5 
 
 

Wine to match our food and the season 
Sourced by our friends at Keeling Andrew & Co, from growers and makers who are as particular about 
what they put in the bottle as we are about what we put on your plates.                                                                                           
Glass – 125ml 
 
Bubbles             –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Cava Dominio de Requena Brut Nature NV / Catalonia, Spain          10 / 42 
 

Rosé       ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Domaine Triennes Rosé / Provence, France 11 / 45 
 

Orange            ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Larutan Orange Verdejo / La Mancha, Spain 9.5 / 40 
 

White      –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Adega de Penalva Dão / Dão, Portugal 8 / 35 

Gorrondona Bizkaiko Txakolina / Bakio, Spain 11.5 / 49 

Domain Elodie Jaume Coudlet Blanc / Cotes-du-Rhone, France                                                 57 

Tetramythos Retsina Natur 2024 / Peloponnese, Greece                                                      12/54 
 

Red           –––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Adega de Penalva Dão / Dão, Portugal 7 / 31 

Clos Lojen Bobal Bodegas Vinedos Ponce / Manchuela, Spain 11.5 / 48 

Envinate Albahra / Alicante, Spain                                                                                                57 

Dalamara Naoussa Xinomavro / Naoussa, Greece 75 
 

Dessert          ––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––– 

Samos Nectar / Samos, Greece  11.5 

 

 
 


