
 Saturday Brunch

To Share
Wildfarmed flatbreads (vg) with a selection of dips:

Taramasalata, pickled cucumber 
Tzatziki, pickled red onion (v)

Yellow pea hummus, sun-dried tomatoes, crispy shallots (vg)

Bites Add-ons
Spinach & feta parcels, herb sauce  6 (vg)

Salted fish fritters, lemon  7
Chestnut & onion sausage roll, ‘HP sauce’ 8

A Plate of Your Choice
Cauliflower & chickpea curry (vg)

The Fish Finger Sarnie - with fries
Grilled half poussin, Caesar salad

Dry-aged beef burger, red Leicester fondue, relish, rocket - with fries
Aurox rump steak, wild mushroom Bordelaise sauce (£10 supplement)

Side Add-ons
Salt & pepper fries, sriracha mayo  6 (vo)

Crispy beef dripping new potatoes, smoked garlic aioli  7 (vo)
Charred hispi cabbage, mustard & preserved lemon dressing  6 (vg)

Dessert Add-on
Sticky toffee pudding, miso caramel, spiced cream cheese 8 (v)

( 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
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


