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Margherita	 16 
tomato, fior di latte & basil

EDN Pizza	 19 
tomato, fior di latte, spicy Italian pepperoni, 
chilli honey & basil

BIANCA	 18 
mozzarella, gorgonzola picante, Parmesan, 
chilli crunch & rocket salad

PIZZA OF THE DAY	 17
ask our team for today’s special

Saucy Pulled Beef Ragu	 23
pappardelle, basil & Parmesan crisp

Spicy Prawn	 25
paccheri pasta, creamy recco sauce & prawns

Aubergine & Spinach Ravioli - Al Forno 	 22 
chargrilled aubergine, spinach, slow-cooked ras el 
hanout tomato sauce, Parmesan, toasted pine 
nuts & basil 
       if you want it to be

EDN Catch	 28 
grilled seasonal fish, mussels, brown-butter baby  
potatoes, grilled asparagus & saffron velouté

EDN Barley ‘Risotto’	 18
seasonal mushrooms, garlic spinach, cashew  
cream, toasted pine nuts & grilled asparagus

Cauliflower Seoul	 17
fried Asian vegetable rice, Gochujang, miso, garlic, 
ginger, soy, sesame seeds & spring onion

served until 17.00 

BRIOCHE FRENCH TOAST	 13 
spiced pear, caramelised honey, roasted pistachios 
& vanilla bean crème anglaise

EDN Shakshuka	 14 
poached eggs, slow roasted tomato & red pepper 
sauce, spinach, strained yoghurt, crispy bacon, 
chilli crunch & pita bread 
          if you want it to be

AVO CROAST	 12 
toasted croissant, chunky avocado, hummus, 
whipped goat cheese, poached egg & za’atar

EDN OATS	 12 
quinoa overnight oats, caramelised honey yoghurt, 
cocoa nibs, fresh mango, coconut & quinoa granola

bi
ts

 &
 b

it
es

gr
ill

chicken skewers 240g	 26

picanha 200g	 28

dry-aged rib-eye 350g	 38

dry-aged tomahawk 800g	 100
all with colourful veg 

Pick your Sauce 
chimichurri  I  pepper  I  red wine

si
de

s Green Vegetables	 7 
seasonal green vegetables & crispy kale

Grilled Corn	 6  
butter basted, Parmesan & parsley

Whipped Mashed Potato	 6  
butter & black pepper

Thick Cut Rustic Fries	 6  
with aioli

Side Salad	 6 
lettuce, cucumber, radish, avocado,  
feta & mustard vinaigrette

de
ss

er
ts EDN Chocolate Slice	 10

vanilla bean ice cream, chocolate crumble  
& Maldon salt

Cheesecake	 10 
basque cheesecake, salted dulce de leche,  
mini profiteroles & citrus crème pâtissière

Pistachio Churro Sandwich	 10 
pistachio ice cream, white chocolate  
& roasted pistachio 

        Vegetarian          Vegan         Top Choice
All produce is prepared in an area where allergens are present. For those with allergies, intolerances, or special 
requirements who may wish to know about the ingredients used, please ask a member of the Management Team. 
All prices are in Euros and include VAT at the current rate.
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THE NATURE OF THINGS

Bread & Butter	 8 
sourdough bread, butter, flaked salt,  
olive oil & balsamic

Chorizo Croquettes (4)	 11 
jalapeño aioli, lime & charred jalapeño

EDN Loaded Hummus	 11 
caramelised beetroot, spiced crunchy chickpeas, 
pomegranate, sesame seeds & pita bread

Salmon Tacos	 16 
seared sesame seed crusted salmon, 
EDN coleslaw, teriyaki glaze & Kewpie mayo

Guacamole & Tortilla Chips	 11 
marinated tomatoes, chilli crunch & jalapeños

sa
la

ds Roots of EDN	 15
roasted & pickled root vegetables, whipped 
vegan cheese, toasted almonds, multi grains 
& vegan tzatziki dressing

Papaya Salad 	 14
shredded papaya, long beans, charred tenderstem 
broccoli, bean sprouts, mint, coriander, almonds,  
yuzu & herb vinaigrette

+ sliced beef fillet	 19

+ grilled & marinated tofu	 16

EDN Caesar Salad	 16
romaine lettuce, avocado, radish, buttermilk fried 
chicken, maple bacon, panko breaded egg yolk, 
croutons, Parmesan shavings, garlic-anchovy  
& Parmesan dressing

EDN Seafood Ceviche	 16 
prawns, calamari, seasonal fish, papaya, citrus,  
avocado, jalapeños, red onion, ginger, coriander  
& rice crackers

Hand Chopped Steak Tartare 	 16 
beef fillet, ginger, chilli, capers, spring onion,  
cured egg yolk & toasted sourdough

served as a main with thick cut rustic fries	 26

Burrata	 17
roasted cherry tomatoes, marinated tomatoes,  
roasted olives, orange, basil, toasted sourdough, 
balsamic & pomegranate glaze	  

Soup of the Day	 9  
ask our team for today’s special

bu
rg

er
s Classic EDN	 23 

beef patty, cheddar, giant onion ring, pickles, 
lettuce, tomato, red onion & EDN burger sauce 

EDN Double Trouble	 29 
two beef patties, maple bacon, battered 
pickles, lettuce, red onion, tomato, mayo 
& bacon onion jam

Buttermilk Chicken	 22 
buttermilk fried chicken, sriracha mayo, 
pickles, lettuce, red onion & EDN coleslaw

REDEFINED MEAT	 21 
redefined meat patty, lettuce, pickles, red onion, 
vegan mayo & vegan bun

all our burgers are served on a brioche bun 
with thick cut rustic fries


