
 

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

 

A discretionary 12.5% service will be added to your bill and then distributed to staff and the Inland Revenue. 
If you have an allergy or intolerance please let the staff know.  Game and Fowl may contain shot. 

Due to the artisan nature of our suppliers we may have to change dishes from time to time.  

The art on display is courtesy of The Webbs Road Gallery in Battersea.  Please ask staff for details. 
Tuesday to Saturday Dinner from 7pm - 10.30pm  -  Saturday Lunch from 12 - 3pm  -  Sunday Roasts from 12 - 5pm. 

Sunday 12th February 2012 
Two Courses – £20     Three Courses - £24 

Suggested Aperitif 

Bloody Mary – Stolichnaya Vodka, Spiced Tomato Juice and Celery - £7 

Starters  

Truffled Parsnip Soup, Fried Quail’s Egg 

Brown Crabmeat, Cucumber, Toast 

Smoked Duck, Offal Toast, Endive 

Longhorn Beef Boudin, Home-Cured Bacon, Creamed Leek & Pistachio 

Middlewhite Pork Rillettes, Carrot & Black Pepper Marmalade, Toast 

Mains & Roasts 

Rare Roasted Rib of Angus Beef, Yorkshire Pudding, Roast Potatoes, Carrots, Parsnips & Horseradish 
Cream 

Middlewhite Pork, Roast Potatoes, Roast Carrots, Roasted Apple 

Seven Hour Blackface Lamb Shank, Mash, Kale, Caramelised Onions 

Roasted Crown Prince Squash, Potato Terrine, Caramelised Baby Onions 

Stonebass, Crushed Potatoes, Spinach, Chive Butter Sauce 

Kids Menu – mini version of any of the above £4.50 

Extras £2 each       Roast Potatoes       Yorkshire Pudding       Roast Vegetables        Bread & Organic Butter 

Puddings 

Hot Chocolate Pudding, Mint Tea Ice Cream 
we recommend a glass of Banyuls Rimage Clos de Paulilles, Château de Jau 2008– £6.5 

Set Vanilla Custard, Spiced Pear, Toasted Walnuts 
we recommend a glass of Château Bel-Air St Croix du Mont, 2009 – £6.5 

Apple & Rhubarb Crumble - Vanilla Ice Cream or Pouring Cream 
we recommend a glass of Monbazillac 2009, L’Ancienne Cure, Jour de Fruit – £6.5 

Selection of Sorbets – Lemon, Chocolate or Forced Rhubarb 
we recommend a glass of Château Bel-Air St Croix du Mont, 2009 – £6.5 

British Cheese from Neal’s Yard, Oatcakes, Quince 
we recommend a glass of chilled Quinta do Tedo Fine Tawny Port – £5 


