
The Cures
We proudly feature meats & cheeses from Cobble Lane Cured & Neal’s Yard, both acclaimed & multi-award winning English independent producers. Our focus 
is on highlighting the exceptional quality of these products, so they are served as a single plate with no additional ingredients except for a shine of extra 
virgin olive oil for the meats & water crackers for the cheeses. 

Cuts (all 9.0)

Bresaola
Coppa
Beef salami
Colston Bassett Stilton (v)
Tunworth soft cheese (v) 
Yoredale Wensleydale (v)

Pizza 
Our dough is made in-house everyday then cold proved for 48 hours. Our 
pizzas are hand stretched & topped with homemade tomato sauce & fresh 
mozzarella. Vegan cheese is available on request. 

Chorizo	  16
Sweet pimento peppers and watercress

Nduja & Blue Cheese	  17
Padron peppers and chilli honey

Vegetarian (v)	  15
Courgette, piquillo pepper, mushrooms and red onion chutney

Quattro Stagioni	  17
Coppa, artichokes, olives and mushrooms

Sliced Belly Pork 	  17
Burnt pineapple chutney 
	
Wild Boar Sausage	 17
Black truffle oil and carmelised red onion

Three Cheese (v) 	  15
Mozzarella, Westcombe cheddar, Colston 
Bassett Stilton and tomato chutney
	  
Napoli	  16
Anchovies, capers and oregano
	  
Cured Meat Feast	  18
Copa, Bresaola & Beef salami

Margherita (v)	  13
Basil and olive oil

Snacks & Sharing

Breaded red snapper, tartar salad	  12
Soup of the day (v+)	 8
Burrata, heritage tomato & grilled peach (v)	  12
Cobble Lane Nduja croquettes with garlic aioli  	   12
King prawn pil pil  	       12
Padron peppers and Maldon sea salt (v+)	         7
Cumin hummus and flatbread (v+)	         8
Three cheese macaroni (v)	         11

Sauces (all 2.0)

Smoked tomato chutney (v+)
Watercress pesto (v)
Sriracha honey (v+)
Garlic aioli (v)
Caramelised red onion chutney (v+)
Caper dressing (v+)

sweet things

Chocolate brownie (v)	  8
Sticky toffee pudding & ice cream (v+)	  8
Eton mess	(v) 8

sides

Skin on fries (v+)	  5
Summer leaf salad (v+)	  5 
Garlic flatbread (v+) 	 4
Merguez sausages	  5
Tomato salad (v+)	  5

Before you order your food and drinks, please speak to our staff if you have an allergy or intolerance. Despite efforts to prevent cross-contamination, we do use allergens in our kitchen 
and any of our dishes may contain traces of allergens. All items are subject to availability. VAT is included in all prices. A discretionary service charge of 4% will be added to all bills.

to share

Platter (serves two people)  	  23
Pick any 3 of our cuts & we will make up a platter for 
you with flat breads & two of our homemade sauces

from the bar

Fennel pork scratchings 	  5
Perello olives (v+) 	  5
Smoked almonds (v+)	  5

90 Gloucester Avenue
Primrose Hill, NW1 8HX
0207 483 0409
E Q thelansdownepub.co.uk 

To see nutritional & allergen 
information, please scan here:

Slow cooked lamb flatbread, mint yogurt,	  16
pickled cucumber & pomegranate
Chicken schnitzel, caper dressing and skin on fries	  17
Tomato panzanella salad (v+) 	  12
Beef & Guinness hot water crust pie with mash, veg & gravy	    21
Chicken Ceaser salad	        17

Baked Tunworth & caramelised onions 	  12 
enveloped in our 48-hour pizza dough (v)	         

Larger Plates


