
bar snacks

 small plates

mains

sides - all at 4 

desserts

Soup of the day (v) 5 

Bubble & Squeak, poached egg, crispy bacon, hollandaise 7.5

Goat’s cheese bonbons, beetroot, mixed leaves, balsamic vinaigrette 7

Hippo hot wings, Chef Lee’s hot sauce, Oxford blue cheese dip 7.5

Beetroot falafels, cashew crème fraîche 7

Endive, blood orange & blue cheese salad 9 

Beetroot-cured salmon carpaccio 8.5

Pulled ham hock & celeriac remoulade 7 

Plant based burger, chipotle relish, avocado salsa, fries (vg) 14 

Beer battered fish & chips, pea purée, tartare sauce 14

Smoked haddock & salmon pie, mashed potato, winter greens 13

Cheese burger, shredded lettuce, gherkin, fries 13

Cumberland sausages, mashed potato, cabbage, gravy 12
Vegetarian sausages and gravy available on request

Butler steak, Hippo house butter, fries, watercress 17

Grilled, stuffed aubergine (vg)12

Triple-cooked chips or fries / Buttered greens / Garden salad

Creamed mash potato / Sweet potato fries

Seasonal crumble, custard or ice cream 6 / Wagon Wheel brownie, vanilla ice cream 6.5

Blue Monday cheese, chutney, biscuits 9 / Selection of ice creams available

Toasted sourdough, whipped Bovril butter 4.5 / Sausage roll, Colman’s English mustard 4.5

Black pudding Scotch egg, piccalilli 5 / Roasted red pepper hummus, crispy pitta (vg) 6 / Crispy squid, sweet chilli, lime 8

Beef meatballs, arrabiata sauce 8 / Nachos, salsa, sour cream, guacamole, jalapeños 7.5 (make it dirty 2)
To share

Baked Camembert, Milano salami, mini chorizo, ‘nduja butter, toasted sourdough 20 

Guacamole, marinated mozzarella, rose petal hummus, pitta, olives (v) 17 

What we like – wherever possible, we use sustainable, seasonal, locally sourced ingredients.
Discretionary gratuity will be added to serviced tables and all our tips go to our fantastic hard working staff.
Please inform us of any allergies you may have and if you require more information about our ingredients. 

v= vegetarian  vg= vegan 
Follow us: Facebook @lillielangtrypub  Instagram @thelillielangtry

charcoal spit

3x more fruit
50% less added sugar

100% natural ingredients

Shropshire chicken brined and marinated for 24 hours, then roasted on the charcoal

1/4 chicken 10 | 1/2 chicken 16 | Whole chicken 28 

Add a choice of aioli | harissa | garlic butter | salsa verde | roasting juices 1.5

all served with watercress and fries


