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Arrival Drink.

Aglass of fizz

Sharing Starters.

Lobster Croquettes Tempura Calamari
Lobster, prawns and Parmesan in a crisp Whole squid in a light tempura batter
breadcrumb casing served with a chipotle mayo. accompanied by a Thai coriander and chilli

dipping sauce.

Beef Carpaccio
Canadian sirloin, seared on the grill and smoked with hickory.
Topped with Grana Padano, rocket and a truffle aged balsamic vinegar.

Second Course.

Lobster Bisque
A shot of creamed lobster bisque with lobster meat
and a quenelle of chive cream.

The Main Show.

Whole Lobster
A whole Nova Scotian lobster, coming either steamed or grilled,
and served with a lobster butter gravy.

Accompanied by trimmings of roast British potatoes with rosemary and garlic,
cauliflower cheese, buttered winter carrots, Savoy cabbage and Brussels sprouts.

To Finish.

Cranberry & Hazelnut Brownie White Chocolate Cheesecake

Served with vanilla ice cream. Served with a winter berry compote.

£60 per person
Various drinks packages available.

For more details and how to book, please contact events@burgerandlobster.com
or visit www.burgerandlobster.com

PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD OR BEVERAGE ALLERGIES!
Food safety advice: the government advises that the consumption of undercooked meats, seafood and shellfish may increase your risk of
foodborne illness, particularly for those in vulnerable groups such as children, pregnant women, the immunocompromised and the elderly.
If you have any questions please ask. A discretionary 12.5% Service charge will be added to your bill.



