
 Hangover cure
Bloody Mary 12
Virgin Mary 10

Small Plates
Padron Peppers, wasabi salt 8
 Focaccia, Whipped butter  4

Sweetcorn ribs, Tajin  9
Salt & pepper Fries, Gochujang mayonnaise 6

Roasts 
Topside of Beef 26

parsnips, braised red cabbage, beef shin, horseradish
Chicken Supreme 24

agave carrots, braised chicken leg stuffing, dauphinoise potato
Porchetta 25

tenderstem broccoli, braised white cabbage roasted apple sauce
Seasonal vegan wellington 19

(gluten free option available )

Garlic kale, vegan gravy

(All served with beef dripping roast potatoes, Yorkshire puddings and bone marrow jus)

Dry aged beef burger 
smoked applewood cheddar, braised onion, ‘big mac; sauce sgl 15 / dbl 20

Sides & Extras
                    Mixed seasonal veg £6                             Yorkshire pudding £3
          Cauliflower cheese (To share) £8               Beef dripping roast potatoes £6
                     Bone marrow jus £2                                  Vegan gravy £2

Sweet Treat
Sticky toffee pudding, miso caramel, Spiced cream cheese ice-cream 8 (v)

( V ) ~ V E G E T A R I A N    ( V G ) ~ V E G A N    ( V O ) ~ V E G A N  O P T I O N
P L E A S E  I N F O R M  U S  O F  A N Y  A L L E R G I E S .  F O L L O W  U S  @ L I G H T B A R L O N D O N .  P R I C E S  A R E  I N C L U S I V E  O F  V A T .

1 2 . 5 %  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  W I L L  B E  A P P L I E D  T O  T H E  B I L L .  
W E ’ V E  G O N E  C A S H L E S S  A N D  N O W  O N L Y  A C C E P T  C A R D  P A Y M E N T S

* C H I L D R E N  M U S T  B E  1 2  O R  U N D E R  F O R  T H E  K I D ’ S  R O A S T
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