
YOUR FESTIVE
GATHERING AT GROW

Grow, Hackney is an ecosystem of studios, creative

space, bars & kitchen, located  by the River Lea in

Hackney Wick. We have a reputation of combining

creativity and sustainability.

We’re passionate about what we serve to you and

where we spend your money. We work with local

independent suppliers and ethical businesses who

do not invest in dubious activity and/or give back

to charity wherever possible.

On any given visit, you can enjoy a host of live

music and art events, such as a weekly jazz jam,

afro-latin festivals, alternative brunch and a

monthly eco- market.

We operate as an experiment

and ethical sustainable business.

growhackney.co.uk

@growhackney

MENU
£20 Per Person

Glass of Mulled Wine

STARTERS TO SHARE

Marinated sundried tomatoes & olives
Homemade hummus, babaganoush & warm pita

MAIN
(Choose one per person)

Winter Veg Tagine served with Herbed Bulgur
Pumpkin, peppers, cauliflower and chickpeas in
a rich spiced tomato sauce, with herbed bulgur,

soya yoghurt & zhoug

Christmas Vegan Gyro w/ Side of Seasonal Slaw (Vg)
Roast pumpkin, sage & onion stuffing, cranberry sauce,

paprika aioli, rocket & crispy onions

Christmas Hackney Gyro w/ Side of Seasonal Slaw
Grilled marinated free range chicken thigh, sage

& onion stuffing, rocket, bacon jam & paprika aioli

Shared on the Table
Thyme Roasted New Potatoes w/ Paprika Aioli

AFTERS

Sesame and Dark Chocolate Brownie Squares
Festive Spiced Eccles Cakes

Please inform us about any food allergies
when placing an order. Whilst we do our best to prevent

cross contamination, please be aware that we use
sesame, gluten, dairy, egg, mustard, soya and

sulpher dioxide in our kitchen.


