6

OLIVES 91kcal - 5.5
MIXED NUTS ®™ 378 kcal - 5.75
HOUSE PICKLES 92 kecal - 5.5
BLACK PEPPER CRACKERS 147 kcal - 4.5
HAM CROQUETTES with garlic aioli 571 kcal - 13.5
ANCHOVY, PICKLED CHILLI & OLIVE GILDAS 109 kcal - 7.5
WELSH RAREBIT TOASTIE with tomato relish 755 kcat - 11.5
PORK SAUSAGE ROLL with 181 sauce 411 kcal - 10.5
SMOKED SALMON BLINIS with caviar 181 kcal - 17.5
POPCORN CHICKEN with spicy mayonnaise 335 kcal - 11.5
CHARCUTERIE & CHEESE 873 kcal - 32.5
AFTERS
AFFOGATO, milk ice cream & coffee liqueur 188 kcal - 7.5

CREME BRULEE 472 keal - 7.5

N — Contains Nuts

Adults need around 2000 kcal a day. Our products are made in an environment where allergens are present,
which will result in a risk of cross-contamination. For more information about specific allergens, please speak to a member of staff.
A discretionary 12.5% service charge will be added to all restaurant bills. All prices include Value Added Tax at the prevailing rate. 20260924V01



THE WAVERY

From our stools and goblets to the
centrepiece waves that frame our bar,

The Wavery is a design project which speaks to
the senses. Designed by award-winning French
architect, Arthur Mamou-Mani, and 3D printed
using planet-friendly PLA bioplastics at Arthur’s
FabPub circular factory in Hackney, it’s a truly
stunning addition to 3'6.

ABOUT OUR NAME

In the 1930s, customers on this floor could
ask Fortnum’s to arrange a cocktail party at
home for three shillings and six pence per
guest — 3’6, as it was written. Inspired by
that convivial spirit, we thought it made the
perfect name.

A celebration of exceptional food photography and visual
storytelling from around the world, we're delighted to be
showcasing a selection of images from the 2026 World Food
Photography Awards, sponsored by Tenderstem® Bimi® Broccolini
— including the winning image in both the Overall competition and
the Fortnum’s-sponsored ‘At The Table’ category,

'A Woman Eats in the Canteen of the Soviet-era Sanatorium' by
British photographer Jo Kearney.

Discover more shortlisted photographs across our 3rd Floor and
here at 3’6, all chosen by the esteemed panel of judges, which this
year included legendary photographer, David Loftus, and Fortnum’s
CEO, Tom Athron.

Scan the QR code below to read more about the 2026
World Food Photography Awards

o

e T

FORTNUMANDMASON.COM | #FORTNUMS



