
ROSELITZ LONDON
AT ERITH LIGHTHOUSE

Roselitz London is a farm to table food business committed to sourcing 
organic produce grown in London. They work directly with market 
gardens in South-East London, including Keats Community Organics in 
Bexley. Their vegetarian food offering connects diners to their local food 
heritage, bringing insight into the quality and richness of London grown 
produce and the growers who make it happen.

ERITH LIGHTHOUSE



STARTER

COURGETTE NOODLE & DARK MISO BROTH WITH DUMPLINGS

MAINS

CHARRED CUCUMBERS 
with chick pea fritters, tomatillo salsa and buttermilk

WHITE BEANS, JUNIPER AND BAIES ROSES

BAKED EGGS, GARDEN HERBS AND SOUR CHERRIES

BAKED SQUASH FLOWERS 
with ricotta and mint

SMOKEY AUBERGINE, TAHINI, BEETS, WALNUTS AND YOGHURT

PICKLES

FERMENTED TOMATOES, CZECH KIMCHI, TURKISH PEPPERS

DESSERT

DAMSON TART 
with goat milk cream and yarrow

FIGS 
with straciatella and lavender


