While You Wait

Cocktails & Aperitifs

Freshly Baked Bread 5 Lanson Black Label NV, Brut (125ml) 13.5 Aperol Spritz 10

butter, sea salt (s82kcal) Aperol, Da Luca Prosecco, Soda
Passionfruit Martini 13

Marinated Olives (0okcal) 5 Absolut Vanilia, Passoa, Passionfruit Purée, Negroni n
Prosecco Tanqueray, Antica Formula, Campari

Serrano Ham Croquettes (so2kcal) 85

Starters

Seasonal Soup of the Day 85 Ham Hock & Chicken Terrine 10.5 Swordfish Ceviche 14

freshly baked bread izkeal)

Mushroom Parfait 10
crispy shallots, pickled shimeji, chervil, toasted
sourdough (ssokeal)

Scottish Scallops 16

caramelised celeriac purée, celeriac
carpaccio, hazelnut (88zkcal)

Mains

Lampery Pie 21
smoked haddock, salmon, Shetland mussels,
prawns, cod (ionzkeal)

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.

Teriyaki Chalk Stream Trout 26
grilled pak choi, velouté (oizkeal)

Duck Breast 29
confit leg, croquette, celeriac, cavolo nero, jus
(849kcal)

Corn Fed Chicken Ballotine 22
potato millefeuille, tomato jam, jus (sookeal

Slow Cooked Lamb Shoulder 20

rainbow carrots, goats curd, mint jus (i322kcal)

Octopus 20
potato, nduja, garlic aioli (824kcal)

mustard pickles, mixed baby leaves, croutons
(863kcal)

Beetroot Salad 95
goats cheese mousse, candied walnuts,
pickled shallots (siskcal)

Bertha Grill
Meat cooked over fire

Ribeye 300g (770kca)
35

Sirloin 275g (s74kcal)
32

Cote De Boeuf
To Share
95
(2122kcal)

Includes 2 sides and
2 sauces of your choice

please allow 50 minutes for preparation

Saffron & Wild Mushroom Risotto (ss4kcal) 18 1 /
Sides Sauces All 2
Heritage Tomatoes 6 Red Wine Jus (278kcal)

red onion, micro basil (87kcal)

Green Beans 6
shallot, butter, almonds (s40kcal)

Heritage Carrots 6
caramelised walnuts (24skeal)

Triple Cooked Chips (202kcal) 5

Peppercorn (2s7kcal)
Béarnaise (.42kcal)

Chimichurri (zokcal)

watermelon gazpacho, fennel, pickled red
onion (2i7keal)

Burrata 13.5

sundried tomato pesto, pine nuts, basil oil
(468kcal)

Lampery Classics

Mango, Prawn & Avocado Salad 20
sautéed King prawns, mango, lamb’s lettuce,

radicchio avocado, chilli & shallot dressing
(667kcal)

The Lampery Fish & Chips 185
battered cod, crushed minted peas, rosemary
salted fries, house tartare sauce (omskeal)

The Double-Stack Burger 18
two prime British beef patties, crispy smoked

bacon, blue cheese, cheddar, beef tomato, dill
pickles, ketchup. Served with rosemary salted

fries (u3skeal)

Club Sandwich 16
triple-deck toasted sourdough, chicken,
smoked crispy bacon, free-range egg, romaine
lettuce, tomato, mayonnaise. Served with
rosemary salted fries (oskeal)

Chicken Caesar 18
free range chicken, croutons, baby gem,
smoked bacon, parmesan shavings (io7ikcal)




THE

Lampery

A LaCarte

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 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



