
All prices are inclusive of VAT. An optional 12.5% service charge will be added to your bill. Some items in this menu contain nuts or derivatives of nuts, which in certain people can lead to allergic reactions. If you have any food allergy or intolerance, please advise the staff before ordering.

- Bites -
Crusty bread 

butter, sea salt   £3

Nocellara olives   £4

Padron peppers 
Tzatziki dip   £5

- Starters -
Minted pea & watercress soup 

Poached quails egg & poppy seeds   £8

Green tea-cured Scottish salmon 
Keta roe, orange & dill crème fraiche   £12

Courgette fritter 
Crushed Shephard avocado, rocket & turmeric mayonnaise   £10 

Kidderton Ash goats’ cheese salad 
Figs, red chicory & truffle honey dressing   £11

Roasted heritage beetroot & compressed apples 
Caramelised walnuts, frisée salad, basil oil & house dressing   £10

Grilled octopus 
Sobrasada & potato aioli, smoked paprika, roasted onions   £12

Crayfish Mary 
Shephard avocado, baby gem & Bloody Mary jelly   £12

Classic Tartare 
Hand-cut fillet steak, shallots, capers, cornichon & toasted sourdough   £14

- Bowls -
Shetland Mussels 

Steamed with white wine, garlic & chilli, served with fries   £12

Risotto 
Asparagus, pea shoots & parmesan   £15

Chicken Caesar 
Free-range chicken, croûtons, baby gem, bacon & parmesan shavings   £16 

- To Share -
Price are per person for 2 to share

Chateaubriand  (500g),   £28pp 
Rosemary salted fries, buttered spinach 

Choice of sauce

Hot seafood platter   £28pp 
Grilled red prawns, spicy mussels, crispy calamari, soft-shell crab, 

 1/2 lobster thermidor, rosemary salted fries

- Land & Sea -
The Lampery Pye 

Beef cheek, Madeira & caramelised onions   £16 
Lamb rump 

Jerusalem artichoke purée, sugar snaps, heritage carrots & jus   £20
Native lobster ravioli 

Squid ink ravioli with lobster & bisque   £25
Monkfish  

Lardo di Colonnata, asparagus, king oyster mushrooms & saffron sauce   £24
Stone bass fillet 

Lemon baby spinach & pickled cucumber, basil emulsion   £20
Corn-fed chicken ballotine 

Pan-roasted supreme of chicken, potato & pecorino millefeuille, jus   £19

- Bertha Grill -
Meat cooked over fire

Prime Fillet  200g,   £25
Choice of sauce – Burgundy jus, peppercorn, béarnaise

Ribeye  300g aged for 24 days,   £24 
Choice of sauce - Burgundy jus, peppercorn, béarnaise

Chicken paillard  
Chilli, rosemary & garlic marinade, charred lemon   £18

Giant red prawns (4) 
Garlic & parsley butter, watercress   £24

- Sides -
Triple cooked chips   £4

Jersey Royals butter & chilli   £4
Sugar snaps & soy sauce   £4

Mac & cheese   £4
Sautéed English spinach   £4

Butter lettuce & baby spinach, mustard dressing   £4
Rosemary salted fries   £4

- Puddings -
at £8 each

Blackberry sundae, vanilla ice cream
Summer berry cheesecake, lemon & jasmine tea sorbet

Lemon tart, Italian meringue
Mango & coconut mousse-cake, passion fruit coulis, kalamansi sorbet

Valrhona 64% chocolate & raspberry cake, pistachio ice cream 
Burnt meringue, strawberry sorbet & basil 

- Cheese -
at £8 each

Stilton & Eccles cakes
Selection of Neal’s Yard cheese 

Ale & pear chutney, biscuits

- Lunchtime Favourites -
Also available on request at dinner

Club sandwich  
Triple-deck toasted sourdough, with chicken, smoked crispy bacon,  

free-range egg, Romaine lettuce, tomato, mayonnaise.  
Served with rosemary salted fries   £14 

Mango, prawn & avocado salad   
Sautéed King prawns, mango, lambs lettuce, Shephard avocado, red onion,   

chilli & mustard dressing   £18 

The Lampery fish & chips 
Battered haddock, crushed minted peas,  

chips & house tartare sauce   £16 

Steak & eggs  
200g sliced fillet-tail steak, fried free-range eggs & chips   £18

The double-stack burger  
Two prime British beef patties, crispy bacon, blue cheese,  

smoked cheddar, beef tomato, dill pickles, homemade ketchup  
& rosemary salted fries   £16


