
Nibbles
Bread Basket (VG, NF) 	 5 
homemade rosemary focaccia, sourdough, 
homemade butter (454kcal)

Marinated Olives (VG, GF, NF, DF) 	 6
(175kcal)

Mixed Nuts (VG, GF, DF) 	 5
wasabi peas, salt & pepper cashew, 
smoked almonds (657kcal)

Starters
Seasonal Soup of the Day (VG*, GF*) 	 9 
freshly baked bread (412kcal)

Croquetas of the Day	 13
ask your server (144kcal) 

Foie Gras (NF) 	 17
liquorice, candied lemon, homemade brioche (593kcal)

Pickled Mackerel (GF, NF) 	 14
rainbow beet, pickled shallots, dill 
crème fraîche (794kcal)

Chicken Sliders (NF)  	 14
served on a brioche bun, pickled 
cucumbers, crispy onions (1154kcal)

Grilled Octopus (DF) 	 17  
aubergine caponata, basil (221kcal) 

Double Baked Cheese Soufflé (V, NF)	  10
béchamel sauce (557kcal)

Lampery Classics
Club Sandwich (NF, DF)	 19
three layers of white bread, chicken, streaky bacon, 
free-range egg, gem lettuce, tomato, mayonnaise. 
Served with rosemary salted fries (1168kcal)

The Lampery Burger (GF*, NF)	 21
prime British beef patty, streaky bacon, smoked 
cheddar, beef tomatoes, dill pickles. 
Served with rosemary fries (1303kcal) 

The Lampery Fish & Chips (NF) 	 24
beer-battered cod, crushed minted peas, hand cut 
chips, house tartare sauce (971kcal)

Steak & Eggs (GF, NF)	 28
5oz fillet tails, two free-range fried eggs, 
red wine jus, watercress (428kcal)

Vegan Burger (VG, GF*)  	 19
vegan cheddar, vegan mayo, lettuce & tomato. 
Served with rosemary fries (882kcal)

Mains
Lampery Pye (NF)	 24
chicken, puff pastry, leeks, mushrooms (1130kcal)

Renowned author and diarist, Samuel Pepys, is Seething 
Lane’s most famous resident. As one of history’s first recorded 
‘foodies’, he kept a diary around what he ate. One of his 
favourite meals was ‘the Lampery Pye’ which inspired our name 
and our chefs have reinterpreted this beloved recipe as a 
signature dish so our guests can enjoy a taste of British history.

Risotto (V, GF, NF)	 18  
braised red endive, gorgonzola, port reduction, 
pecorino crisp (1156kcal)

Tonnarelli Cacio e Pepe (NF)  	 28
red prawns tartare (750kcal) 

Duck Breast  	 29
carrot purée, hazelnut crumb, blackberry jus (557kcal) 

Miso Glazed Cauliflower Steak (VG, GF, NF) 	 16 
candied lemon (510kcal)

Halibut (GF, NF) 	 26
seaweed beurre blanc, potatoes, crispy kale (633kcal) 

The Bertha Grill

Our Bertha Grill is no ordinary oven—
cooking over natural charcoal, it infuses 
each dish with a rich, smoky depth while 
sealing in juices for unbeatable flavour & 
authentic taste in every bite

Grilled Prawns	 29  
compound butter, charred lemon (925kcal)

Norfolk Pork Chop 21oz (NF, DF) 	 45 
to share, with your choice of 
two sides and peppercorn sauce (1857kcal)

Ribeye 10oz (GF, NF) (638kcal)	 39 
 
Beef Fillet 6oz (GF, NF) (425kcal)	 37

UPGRADE YOUR STEAK: 	
2 Free-Range Fried Eggs 	 4
Peppercorn Sauce 	 4
Red Wine Jus 	 4

Sides
Creamed Spinach (V, GF, NF) (357kcal)	 8

Tenderstem Broccoli (VG, GF, NF, DF) (67kcal) 	 8
garlic & chilli 

Rosemary Fries (VG, GF*, NF, DF) (321kcal) 	 7

Truffle & Parmesan Fries (V, GF, NF) (318kcal) 	 7

Mash Potato (V, GF, NF) (480kcal) 	 7

Invisible Chips	  2
Invisible Chips are 0% fat and 100% charity. 
Buying a portion helps Hospitality Action to 
support hospitality workers and their families
through ill health and hard times. 
Thanks for chipping in.

UPGRADE YOUR FRIES             Sweet Potato Fries +1              Truffle & Parmesan Fries +2 

Salads
Mango, Prawn & Avocado Salad (GF, NF, DF) (512kcal)	 23 

Chicken Caesar Salad (GF*, NF)	 21
free-range chicken, croûtons, baby gem, anchovies, 
smoked bacon & parmesan shavings (674kcal)

Sweet Potato & Squash Salad (V)  	 16
whipped feta, toasted seeds, honey 
mustard vinaigrette (524kcal)

Signature Cocktails & Aperitifs
The Lampery Martini	 14
Sipsmith gin, Cointreau, passion fruit, lychee, lemon

Winter Aperol Spritz	 14
Aperol, Chambord, ginger beer, prosecco

Baby Turtle	 16
Campari, reposado tequila, lime juice, cinnamon syrup,
Better’s foaming drops

Lanson Black Label NV, Brut (125ml) 	 19

 (V) Vegetarian, (VG) Vegan, (VG*) Can be made Vegan, (GF) 
Gluten Free, (GF*) Can be made Gluten Free, 

(NF) Nut Free, (DF) Dairy Free 

All prices are inclusive of VAT. An optional 12.5% service charge will be 
added to your bill. All our food is prepared in a kitchen where nuts, gluten 

and other food allergens are present. Our menu descriptions do not 
include all ingredients. If you have a food allergy or intolerance, please let 
us know before ordering. Full allergen information is available, please ask a 

team member for details.

All our steaks are sourced from Finclass 
Butchers, renowned locally for their 
exceptional provenance


