
Starters

Seasonal Soup of the Day (VE)

freshly baked bread (412kcal)

Seabass Ceviche 
compressed cucumbers, coconut sauce, chilli, 
lime, coriander (544kcal)

Mains

Fish & Chips
battered cod, crushed minted peas, hand cut chips & house tartare sauce (1019kcal)

Chicken Caesar
free-range chicken, croûtons, baby gem, anchovies, smoked bacon & parmesan shavings (1040kcal)

The Lampery Burger
prime British beef patty, crispy smoked bacon, red Leicester cheese, beef tomato, dill pickles, ketchup. Served with rosemary salted fries (1188kcal)

Superfood Salad (VE)

quinoa, beetroot, kale, balsamic, avocado, lambs lettuce, cashew nuts, truffle balsamic vinaigrette (1128kcal)

Monkfish Muniere
roast peppers, black olives, candied lemons (689kcal)

Beetroot Risotto (V)

blue cheese fondue, roast walnuts (653kcal)

Sides

Heritage Tomatoes (VE)	 8
red onion, micro basil (87kcal)

Buttered Green Beans (V)	 8
toasted almonds (549kcal)

Roast Miso Aubergine (VE) (122kcal)	 6

Truffle & Parmesan Fries (V) (318kcal)	 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.

Desserts
Warm Almond Frangipane (V) 
poached pear, vanilla & yoghurt cream, mint & passionfruit coulis (648kcal)

Pistachio Croccantino (V)

strawberry & cherry compote, crystallised pistachio (589kcal)

Chocolate Fondant (V)

raspberry sorbet (389kcal)

Trio of                                  Artisan Ice Cream (V)

choose from vanilla, salted caramel, strawberry, pistachio, chocolate 
(329kcal)

(V) Vegetarian, (VE) Vegan. 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. 

2 courses   25     |     3 courses   30

Burrata (V)

crispy courgettes, grilled courgettes, balsamic vinegar, 
rosemary focaccia (539kcal)

Beetroot Salad (V)

goats cheese mousse, candied walnuts, pickled shallots (511kcal)


