
S I D E S  

A P E R I T I F S

V O D K A  M A R T I N I

U'Luvka Vodka, 
Noily Prat 

13.5

C H A M P A G N E

Deutz Brut
NV

15

N E G R O N I

London Dry Gin, Campari,
Vermouth

12

A D O N I S

Alfonso Oloroso, 
Antica Formula, orange bitters

12.5

S T A R T E R S

L E E K  &  P O T A T O  S O U P

with Elrick log goats cheese
& a cheddar scone

9.5

D I N G L E Y  D E L L  H A M  
H O C K  T E R R I N E

with celeriac remoulade

10.5

H A N N A N ’ S  C U R E D  B E E F  
C H E E K

with a green bean & shallot salad

13

L A  L A T T E R I A ' S  
 E N G L I S H  B U R R A T A

with heritage beetroot & hazelnuts

15.75

D E V O N  B L U E ,   
P E A R  &  C H I C O R Y  S A L A D

with candied walnuts

12

D E V O N  C R A B  O N
S O U R D O U G H  T O A S T  

with brown crab mayonnaise 

21

S H E L F I S H  C O C K T A I L
 Dublin bay prawn, crab, crayfish,

Marie Rose 
19.5

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

with pickled cucumber 
& rye bread

16.75

O L D  S P O T  D O U B L E  
P O R K  S A U S A G E

colcannon & onion gravy

22.5

R O A S T  F I L L E T  O F
 T O R B A Y  C O D

seashore vegetables & Poole Bay clams

30

G R I L L E D  L A M B  C H O P  &
S C R U M P E T

carrot & swede mash

29.75

S E A R E D  S E A B A S S

with lemon, sea purslane
 & brown shrimp

33.5

C H I C K E N  E S C A L O P E

'Milanese' or 'Holstein' 

25

F I S H  C A K E

with a poached Clarence court
 egg & grain mustard sauce

 
25

F I S H  &  C H I P S

with mushy peas & tartare sauce

24

P E T E R  H A N N A N ’ S  M I G H T Y - M A R B L E D  S T E A K S

1 K G  R I B E Y E
O N  T H E  B O N E

For 2/3 to share 

94.5

F I L L E T
S T E A K

200g

49

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

250g

35

All our beef is aged for 30 days in a Himalayan salt chamber and comes from
 native breeds in Ireland 

Garden salad  
7

C R E E D Y  C A R V E R  D U C K
B R E A S T

Duck croquette, whipped celeriac
 & sour cherry

35

M A L D O N  
R O C K  O Y S T E R S

With shallot vinegar
4.5 each

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

With cornichons
16.25

H A L L O U M I
S K E W E R S

With a spiced tomato sauce 
5

F R A N C O N I A N  M I N I  
C H O R I Z O

Spanish
5.5

O R G A N I C  S O U R D O U G H  
B R E A D

With Glastonbury Whey butter 
5.25

 D O U B L E  C H O C O L A T E
C A K E  

with whipped cream & pistachio

10

B A K E W E L L
P U D D I N G  

with hedgerow ripple ice cream 

11

Y O R K S H I R E  R H U B A R B
C R U M B L E

with vanilla custard

9.5

S E V I L L E  O R A N G E
M A R M E L A D E  P U D D I N G

with vanilla ice cream

11

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

per scoop

3

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

 
5.75

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 with chutney

16

C R E D I T  C R U N C H  I C E  
C R E A M  

with hot chocolate sauce

3.5 per scoop

W H A T ' S  O N

 E S P R E S S O  M A R T I N I

U'Luvka Vodka, Kahlua coffee liqueur
& a shot of fresh espresso

12

 W O O D F O R D  O L D  F A S H I O N E D

Woodford Bourbon, demerara sugar,
Angostura & orange bitters

14.5

I T ' S  8 P M  S O M E W H E R E

Fernet branca, Creme De Menthe,
 & Chocolate bitters

13

If you have any allergies or dietary requirements please inform your server.
 

If you are looking for a private event for 20 – 90 guests, we have the ideal private event space flooded with natural daylight, the 1776 restaurant is the ideal spot for business lunches, family celebrations or product launches
 

Signature menus of British seasonal dishes. Available breakfast, lunch and dinner 
 
 

M A I N S

D I S H  O F
T H E  M O N T H

S N A C K S

D E S S E R T S
D E S S E R T  C O C K T A I L S

1  L O M B A R D  S T R E E T

Heritage carrots
5.5

Spinach
steamed or creamed

6

Chipped, mashed or
parsley potatoes

6

Dill pickled cucumbers
 5.5

Add  Béarnaise, Peppercorn sauce or Stilton butter 2 Seasonal Vegetables
6.5

3
M A R C H On Fridays, we will be transforming the brasserie

into a sophisticated lounge bar, the perfect place
for relaxed drinks and delicious bites. Reserve a
table on our website 

F R I D A Y S  @  L O M B A R D  X  D J  S H A R E I D X

1 7
M A R C H

As part of our Fridays at 1 Lombard Street, join us
for St Patrick’s night where we will be celebrating
the great man with some live music… a selection of
the finest Irish produce including Dublin Bay
Prawns, Irish native oysters and meats from the
master of beef “Peter Hannan” all washed down
with a pint of Guinness… or a glass of champagne of
Guinness isn’t your tipple…

S T  P A T R I C K ' S  D A Y

2 4  
M A R C H A N  E V E N I N G  W I T H  P E T E R  H A N N A N

Join us for an intimate evening hosted by Peter
Hannan of Hannan meats. Learn about the farm to
table provenance before enjoying a decadent menu
showcasing why Peter is our partner of choice!
£80pp. book online.

1  L O M B A R D  S T R E E T


