
 Hangover cure
Bloody Mary 14
Virgin Mary 12

Small Plates
Grilled focaccia, whipped smoked butter  5 (vo)

Padron peppers, wasabi  8 (vg)
Spinach & feta parcels, herb sauce  6 (vg)

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

Ham hock terrine, piccalilli  12
Cured sea trout, créme fraîche, turnip, orange  12

Roasts 
Aurox beef rump cap, yorkie stuffed with braised beef shin, horseradish sauce  24
Iron age pork loin, chestnut & onion stuffing, sumac crackling, apple chutney  22

Wood-fired Somerset Saxon half chicken, wild mushrooms, mash  30
Celeriac & truffle pithivier  18 (vg)

(All the above served with seasonal greens, glazed carrots and roasties to share)

Cornish Pollack ‘fish pie’, purple sprouting broccoli 20

*Kid’s Roast - Chicken, beef or pork with all the trimmings  12

Sides & Extras
Camembert cauli-cheese  8 (v)

Roast potatoes  6 (vg)
Seasonal greens  6 (vg)

Yorkies  2 (each) (v)
Gravy  2

Salt & pepper fries, sriracha mayo 6 (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

* K I D S  M U S T  B E  1 2  O R  U N D E R


