
( 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  ( G F ) ~ G L U T E N  F R E E
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

Christmas set menu  
2 courses 50

3 courses 60
 

Starters  

Steamed Shetland mussels, cider, leek, garlic, focaccia 
 

Ham hock terrine, piccalilli, melba toast
 

Smoked mackerel pate, pickled cucumber, dill, sourdough
 

Salt baked celeriac, caper berries, spiced pickled apple with mustard miso dressing (v)
 

Mains  

Rolled turkey legs, sage and onion stuffing, agave glazed carrots, braised cabbage, roast
potatoes

 

Roasted cauliflower, spiced lentils, roast parsnips and chestnuts (VG) (GF)
 

Honey glazed pork chop, pineapple, buttery mash, whole grain mustard gravy (GF)
  

Pollock loin, braised fennel, roasted beetroot, roast parsnips (GF)
 

Desserts

Sticky toffee pudding, miso caramel, spiced cream cheese ice cream (V)
 

Mince pie, Chantilly cream (VG)
 

Pavlova with winter berries (V) (VG)

Optional Course - £10 PP supplement

Festive British Cheese Platter with crackers, celery, figs (V)
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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

Bowl food 
(bowls can be shared 1 between 4 people)

Brussel sprouts (VG) £10
Crispy shallots

Pigs in blankets £10
Cranberry

savoury Canapés 
(priced per portion /  Minimum order of 10)

Duck fat potatoes (GF) £6
Crème fraiche,  salmon roe

Cheese burger slider £8
Bone marrow and onion relish,  rocket

Portobello slider (VG) £7
Vegan relish,  rocket

Mini  quiche Lorraine (V) £4
Sundried tomatoes

Apple and pork sausage roll £6
‘HP sauce’

Roasted pumpkin tartlets (VG) £4
Pumpkin seeds

Tunworth cheese Croquettes (V) £6
Fig jam

Onion Pakora (VG) (GF) £4
Vegan tzatziki ,  p ickled red onion

Chicken skewers (GF) £6
Clementine and soy

Pork belly skewers £6
Pineapple,  honey

sweet Canapés 
Sticky Toffee pudding (Gf) £5

mince pie (VG) £5

Dark chocolate ganache (vg) £5

 Canapé

( G F ) ~ G L U T E N  F R E E
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