
BAR BITES
Grilled Padron peppers, wasabi  8 (vg)
Spinach & feta parcels, agave, herb sauce  6 (vg)
Salted fish fritters, lemon  7
Chestnut & onion sausage roll, ‘HP sauce’  8
BBQ chicken thigh skewer, chilli & honey glaze, house pickles  12 
Sweetcorn Ribs, Tajin 9 (vg)

Wildfarmed wood-fired flatbread  5 (vg)

Dips 
Taramasalata, pickled cucumber  5
Tzatziki, pickled red onion  5 (v)
Yellow pea hummus, sun-dried tomatoes, crispy shallots  5 (vg)

Plates 
Isle of wight tomatoes, burrata, olive, focaccia  15 (v)
English asparagus & ‘hot’ smoked salmon nicoise small 14/ large 22 (vo)
Cauliflower & chickpea curry, lime pickle, focaccia  15 (vg)
Dry-aged beef burger, smoked Cheddar, bone marrow & onion relish  15 (extra patty +5)
Iron age pork chop, truffled apple sauce, sumac crackling  20
Aurox Bavette steak, wild mushroom, bordelaise sauce  28
Wood-fired poussin, Caesar salad, focaccia croutons  half 15 / whole 25

Sides
Salt & pepper fries, sriracha mayo  6 (v)
Crispy beef dripping new potatoes, smoked garlic aioli  7 (vo)
Grilled cos lettuce, chimichurri, pickled chilli  7 (vg)
Charred hispi cabbage, mustard & preserved lemon dressing  6 (vg)

( 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
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