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Side 1 
Picture of Elliot (and or food dish) Possibly logo and venue name if it doesn’t look naff
(HEADLINE)The Park Tavern is proud to introduce our new head chef Elliot Hill
(SMALLER ITALICISED) Formerly at Chez Bruce, London; White Rabbit, Moscow; Alyn Williams at the Westbury; and Sketch, Mayfair.

Side 2
Pictures of food and possibly venue, Location Map, Contact details
(TEXT)
The Park Tavern is delighted to welcome the exceptionally talented Elliot Hill to the team.
Elliot is using his experience of working at some of the world’s best restaurants to create stunning seasonal menus that showcase the best of modern British cooking, while reflecting our heritage as a pub. His aim is to make sure that every dish, from the humble to the refined, is the best it can possibly be. 
Whether you’re looking for a quick lunch in the courtyard garden; diner in the wood panelled dining room; or a lazy Sunday Roast; we hope to welcome you to the pub this Summer to try Elliot’s fantastic food. 



(CONTACT DETAILS) 
Park Tavern, 212 Merton Road, London SW18 5SW
(t) 020 8488 8855 (e)info@park-tavern.com (w) www.park-tavern.com


