
Starters

Seasonal Soup of the Day (VE) 	
freshly baked bread (412kcal)

Mussels, Potato & Leek Velouté 	
crostini bread (674kcal)

Mains

Beetroot Risotto (V) 	
blue cheese fondue, caramelised walnuts (1306kcal)

Lampery Pie		
chicken, puff pastry, leeks, mushrooms (1137kcal)

Superfood Salad (VE) 	
quinoa, beetroot, kale, avocado, lamb’s lettuce, cashew nuts, truffle & balsamic (1189kcal)

The Lampery Fish & Chips 	
battered cod, crushed minted peas, hand-cut chips & house tartare sauce (979kcal) 

The Lampery Burger	
prime British beef patty, bacon jam, cheddar, beef tomato, dill pickles, ketchup, served with rosemary salted fries (1208kcal)

Moving Mountains Plant Burger (VE) 	
vegan cheddar, vegan mayonnaise, lettuce & tomato, served with rosemary salted fries (656kcal)

Sides

Endive & Radicchio Salad (V)	  5
Roquefort, pears & candied walnuts (229kcal)

Sprouting Broccoli (V) 	 7
toasted almonds (207kcal)

Rosemary Fries (VE) (321kcal)	 5

Truffle & Parmesan Fries (V) (318kcal) 	 7
	
Roast Miso Aubergine (VE) (109kcal)  	 6

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

(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   26     |     3 courses   32

Burrata (V)	
aubergine caponata, homemade rosemary focaccia (470kcal)

Beetroot Salad (V)

goat’s cheese mousse, candied walnuts, pickled shallots (511kcal)

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

Banana Sticky Toffee Pudding (V) 	
toffee sauce, Granny Gothards salted caramel ice cream (396kcal)

Chocolate Fondant (V, GF) 	
whisky ice cream (432kcal)

Apple & Plum Crumble (VE) 	
vegan vanilla ice cream (741kcal)

                                 Ice Cream (V)	
Handmade in Devon, Granny Gothards ice creams are pure luxury, crafted with rich, creamy 
dairy, and only the finest local ingredients. No additives, no artificial flavours, just velvety 
natural indulgence in every scoop. Ask your server for today’s flavours (297kcal)


