
S I D E S  

DEVON BLUE, PEAR & 
CHICORY SALAD
walnuts, vinaigrette

17

P R A W N  &  A V O C A D O
C O C K T A I L

 gem, dill, Marie Rose

23

S T A R T E R S

C H I C K E N  E S C A L O P E
'Milanese' or 'Holstein' 

29

F I S H  &  C H I P S
mushy peas,

 tartare sauce

26

B R I T I S H  &  I R I S H  S T E A K S

B U T C H E R S  C U T

For 2/3 to share 

£ Market price

F I L L E T  S T E A K

200g

58

S I R L O I N  S T E A K

250g

48

Our beef has been aged for at least 30 days in a Himalayan salt chamber.
From Native breeds in Ireland by Peter Hannan & regenerative farms in England from The Ethical Butcher GARDEN SALAD  

8

T I R A M I S U
mascarpone, 

Marsala, coffee

14

A P P L E  T A R T

chantilly cream

14

 C H O C O L A T E
T R U F F L E S

7.5

B R I T I S H  F A R M H O U S E
C H E E S E  B O A R D

from Neals Yard Dairy,
chutney

18

DESSERTS

BUTTERED CHANTENAY
CARROTS

8

SPINACH
STEAMED OR CREAMED

8

CHIPS, MASHED OR
PARSLEY POTATOES

8
Add Béarnaise, Peppercorn sauce or Stilton butter 

4.5

SAVOY 
CABBAGE

BACON
8

S T I C K Y  T O F F E E
P U D D I N G

13
vanilla ice cream

A P E R I T I F S

D I R E C T O R ’ S  M A R T I N I

Konik’s Tail Vodka, 
Noilly Pratt Vermouth

15.5

C H A M P A G N E

Lombard Brut Champagne
NV

17

V I R G I N  M A R Y

Spicy tomato juice, horseradish,
Worcestershire Sauce, lemon.

8

C O B B L E  L A N E  C U R E D
B R I T I S H  M E A T  B O A R D

cornichons & toast

19

F R I E D  C O D  
C H E E K S

 tartare sauce

12

A N C H O V I E S  O N
T O A S T

whipped goats curd 

9

S N A C K S

T W I N K L E  H I L L
Vodka & elderflower cordial topped
with Lombard Street Champagne,

lemon twist and mint.

17

W I L D F A R M E D
S O U R D O U G H  B R E A D

Glastonbury whey butter

8

S A U S A G E  R A G U  
T A G L I A T E L L E

shaved Spenwood

31

S U F F O L K  R E D  P O R K  C H O P

Bermondsey mushrooms,
 mustard gravy

38

L A  L A T T E R I A ’ S  
E N G L I S H  M O Z Z A R E L L A

 r o a s t e d  b e e t r o o t ,  w i n t e r  l e a v e s
h a z e l n u t s

21

L O M B A R D  
C A E S A R  S A L A D

Lincolnshire poacher, 
crispy bacon, anchovy

14/22
Add Chicken   10

C U L L E N  S K I N K
s m o k e d  h a d d o c k  

&  p o t a t o  s o u p

15

H A M  H O C K
C R O Q U E T T E
s a u c e  g r i b i c h e

12

V A N I L L A
C R È M E  B R Û L É E

lemon sable
13

I C E  C R E A M S
A N D  S O R B E T S

6 per scoop

“If you have any dietary requirements or food allergies, please inform us. However, due to shared cooking and preparation areas, we cannot guarantee that any menu item is completely free from allergens. Some dishes may also
contain small bone or shell fragments. Additionally, please be aware that consuming raw or undercooked meats, seafood, shellfish, or eggs may increase the risk of foodborne illness, particularly if you have certain medical conditions.”

P A T E  O F  T H E  D A Y

pickles & toast

18

C O L C H E S T E R  
R O C K  O Y S T E R S

 shallot vinegar

6 each

T O R B A Y  C O D
creamed leeks, mussel,

 chorizo

36

I N T R O D U C I N G

LOMBARD HOSPITALITY
O f f i c e  ‧  C o n t r a c t  C a t e r i n g  ‧ E v e n t s

We bring Lombard to you,
Office deliveries & external events

Scan to order

S E V E R N  &  W Y E  
S M O K E D  S A L M O N

 rye bread, dill,  
capers, horseradish cream 

19

S E A R E D  S E A B A S S
sea shore vegetables,

blood orange

38

R O A S T  M A L L A R D

white beans, confit leg,
 radicchio

40

L O M B A R D
F I S H  C A K E

£30

MAINS

H O N E Y C O M B  I C E
C R E A M

hot chocolate sauce

8 per scoop

£34

P I E  O F  
T H E  W E E K

B E E F  &
S T I L T O N

suet crust pastry

D R E S S E D  
D E V O N  C R A B

brown crab mayonnaise, gem salad 

25

E N G L I S H  S P A R K L I N G

Rock Story, Sugrue 
South Downs

14.5

L I N C O L N S H I R E
 W H I T E  O N I O N  T A R T

c a r a m e l a s i d e  o n i o n s ,  G r a c e b u r n  

15

winter greens ,
 horseradish

veloute

C A V I A R  &  C R E M E
F R A I C H E

potato rosti

10 each

Add Caviar
£12



Lyme Bay 
Devon Crab

Torbay
Cod

Peter Hannan
Himalayan Salt

Aged  Beef

La Latteria
Burrata

Colchester
rock oysters

Severn & Wye
 Smoked Salmon

Wye Valley
Asparagus

Berries

Suffolk Red Pork

Chalk Stream
Trout

Hampshire 
Watercress

Colston Bassett 
Stilton

Baron Bigod Cheese

Ogleshield
Cheese

Yorkshire
Rhubarb

Haggis

Poole Bay 
Clams

Jersey Royal
Potatoes

Isle of Wight 
Tomatoes

Bermomdsey 
Oyster Mushrooms

Chanterelles

Sea Vegetables

Glastonbury 
Whey Butter

Mermaid Gin

 Exton Park
Sparkling

Dalmore
Whisky

Somerset 
Cider Brandy

Hodmedod's  
Pulses & Grains

Clarence Court
Eggs

Lincolnshire 
White Onions

Manx Kippers

Mrs Kirkhams 
Lancashire cheese 

Cherries 

Carlingford Oysters

Haddock

Morecambe Bay 
Shrimp

Highland
Venison

Venison

Scallops

Scallops

Welsh
Lamb

Cornish Mackerel 

Linconshire Poacher

Yorkshire
Grouse 

Yorkshire
Phesant  

Dublin Bay Prawns

Creedy Carver
Duck

Native Lobster

Dover Sole

Native Lobster

Loch Duart Salmon

SEASONAL BRITISH PRODUCE

At 1 Lombard Street Restaurant, we are passionately committed to showcasing the finest of British produce by exclusively
using fresh, seasonal ingredients sourced from across the UK to ensure each dish reflects the vibrant flavors of the season.

Fowlescombe
 Farm Hogget

Langoustines 

Cashel Blue 

Norfolk
Marshland Lamb


