
 
 

A discretionary 12.5% service will be added to your bill and then distributed to the staff and the 
Inland Revenue. 

We are open for Dinner Tuesday to Saturday 7pm - 10.30pm 
Saturday Lunch 12 – 3pm     Sunday Roasts from 12 - 5pm. 

020 8675 2233 
bookings@lambertsrestaurant.com 

www.lambertsrestaurant.com 

Lamberts 
S e a s o n a l   B r i t i s h   F o o d  

Midweek Set Dinner 
Tuesday 24th to Thursday 26th April  

Two Courses - £17     Three Courses - £20 

Starters 

Selsey Crab Bisque, Brown Crab Mayonnaise 

Pressed Middlewhite Pork Terrine, Spiced Apple & Raisin Chutney, Toast 

Purple Sprouting Broccoli, Duck Egg, Sweet Mustard Dressing  

 Mains 

Black Bream, Sautéed Jersey Royals, Chicory, Tomato & Mussel Dressing    

Wild Garlic, Shallot & Childwickbury Tart Tatin, Spinach, Field Mushrooms, Crispy 
Shallots  

6 Hour Lamb Shoulder, Mashed Potatoes, Purple Sprouting Broccoli 

Puddings 

Selection of Sorbets – Green Tea & Vanilla, Chocolate or Forced Rhubarb 

Dark Chocolate Tart, Crème Fraîche 

Doughnuts, Forced Rhubarb, Vanilla Ice Cream 


