
 

Please advise your waiter of any dietary requirements. 
An optional service charge of 12.5% will be added to your bill. All prices are inclusive of VAT 

 

 
L S Q   R O O F T O P 

 

SATURDAY 

BRUNCH MENU 
1.5 HOUR OF BOTTOMLESS BUBBLES & 2 COURSES £55pp 

 
  

 

Salmon & Leek Quiche (F) (M) (C) 

Homemade Salmon and leek tart, mixed leaf salad, chive creme fraiche 
Sea trout (F) (M) 

Roasted fillet of sea trout, fries, pea puree and lime aioli 

Stuffed Aubergine (VG) (SU) 
 Mushroom, cherry tomato and olive caponata (chunky aubergine , olives) 

Beef Tagliata (M) (SU) 
Sliced chuck eye steak, rocket, parmesan, cherry tomatoes, balsamic dressing 

½ Rotisserie Chicken  
Crushed new potatoes, broccoli 

Caesar Salad (SU) (C) (M) (E) 
Grilled chicken breast, gem lettuce, croutons, caesar dressing, parmesan  

 

 

Vegan Chocolate Brownie…………………………………………………………………. 

Nutella Gnocchi (Icing Sugar and Cinnamon)………………… …………………………... 

Marzipan Tart ( Blueberry coulis )………………………………………………………… 
 

Mains Selection 

Side of Wild Rocket and Parmesan Salad………...…………….……….£5.00 
Side of Fries…………………….…………………………………...£5.00 
Side of Tomato Salad………..………………………………………..£5.00 

Dessert Selection 


