
[pb] Plant-based�   |    [pb+] Plant-based on request    |    [v] Vegetarian  

All prices are inclusive of VAT, a discretionary service charge of 12.5% will be added to your bill.

Please speak to a member of the team if you have any allergies or intolerances before you order or request our 
allergen  folder for detailed allergen information.
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Radicchio & Pear Salad [pb] 
Balsamic dressing, toasted pine nuts

Game Terrine 
Chutney, pickles and toasted brioche

Iberico Ham Croquettes 
Sweet mustard ketchup, rocket, Parmesan

Goat’s Curd & Beetroot [v]	  
Bitter leaves, soft herbs, hazelnut & red 
wine vinaigrette

Mature Cheddar Cheese on 
Sourdough Ciabatta [v] 
Tomato chutney, caramelised 
red onion, sea-salted crisps 
 
Lygon Arms Wagyu            
Beef Burger	  
Crispy onion ring, Monterey Jack 
cheese, streaky bacon, tomato 
chutney, aioli, James’s chunky chips

Prawn Cocktail Brioche Roll	
Marie Rose, baby gem lettuce, 
dill, gherkins, sea-salted crisps	

Chicken Caesar Salad    
Baby gem, anchovy, herb 
croutons, Parmesan

Fish Finger Sanger	 
Brioche roll, crispy capers, dill 
ketchup, lemon mayonnaise,  
sea-salted crisps 
 
Pumpkin Ravioli [v][pb+] 
Butternut purée, toasted seeds 
& crisp sage

Yuzu Lemon Posset 
Blackberry sorbet

Cherry & Apple Delice [v][pb+]                                   
Cherry, hazelnuts, vegan vanilla ice cream

House Sweet Treats 
Bonbon, macaron, pâte de fruits, fudge

Knickerbocker Glory                                     
Flavours of rum & raisin
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