
Sample	Sunday	Menu	

½	dozen	Menai	rock	oysters,	red	wine	&	shallot	vinegar	15.00	
Whole	baked	red	onion,	grilled	peppers	&	aubergine	puree	(vegan)	6.75	

Pan	fried	Fger	prawns,	chilli	&	garlic	8.50	
Chicken	liver	parfait,	date	chutney	&	toasted	sourdough	8.00	

Cured	sea	trout	&	pickled	cucumber	8.50	
Scotch	egg	&	Virgin	Mary	sauce	6.50	

Ham	hock	&	mustard	croqueNes	&	aioli	8.00	
Breaded	brie,	tomato	relish	&	mixed	leaf	salad	(v)	7.25	

*	

Rare	roast	striploin	of	beef	&	horseradish	cream	19.50	
Roast	free-range	pork	belly	&	apple	sauce	17.25	

BuCernut	squash,	goats’	cheese	&	spinach	pie	14.25	
Cumin	&	paprika	cauliflower	steak	(vegan)	11.25	

(Served	with	Yorkshire	pudding,	roast	potatoes,	carrots,	garden	peas,	green	beans	&	
gravy)	

Moules	marinierres,	hand	cut	chips	&	aioli	10.00	
Wild	mushroom	gnocchi,	rocket,	pecorino	&	truffle	oil	(v)	14.00	
Dressed	Dorset	crab	graFn,	hand	cut	chips	&	kohlrabi	slaw	17.75	

Roast	monkfish,	buNerbean,	spinach	&	saffron	stew	17.50	
Steak	&	Peckham	pale	ale	pie,	mash	&	French	beans	14.75	

Sides	£3.50	
Hand	cut	chips/French	beans/mixed	leaf	salad	

Our	produce	is	sourced	in	the	UK	using	sustainable	producers	where	possible	
Allergen	informaFon	is	available	on	request	

12.5%	service	charge	is	added	to	all	dining	bills	
Please	kindly	note	we	no	longer	accept	cash	

For	private	hire,	funcPon	room	&	event	enquiries	please	email:	info@thelordshippub.co.uk	
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