
 

SERVING ALL DAY 
PLUS A FEW SECRETS WE ’LL SPILL IF  YOU ASK NICELY  

MAINS 

Chicken & mushroom pie,  
flaky pastry, fried sage 42 

Cheeseburger, brioche bun,  
lyonnaise onions,  

triple the pickles 26 

Deep sea cod, miso glaze, 
cauliflower, enoki 48 

Filet mignon, peppercorn  
sauce, straw potatoes 

baby leaf salad 46 

Spring pea risotto, asparagus,  
sugar snap peas 36 

Lottie’s agnolotti, 
king prawn, bisque, lemon oil, 

watercress 43 

 EGGS ETC.. 

4-minute egg, asparagus ‘soldiers’, Parma ham 22 

The breakfast plate, cured meats, cheese, radishes, 
blood orange, pickles 28 

Honey toasted banana bread, Greek yoghurt 24 

Lemon sugar crêpes, limoncello syrup 20 

Carrot cake, cream cheese icing 12 

HORS D’OEUVRES 

Scotch egg, brown sauce 14 

Spiced potato beignet, salmon, asparagus 12ea  

Caviar potato rosti, sour cream 18 

Egg & cress milk roll 12ea 

Gougère, chicken liver parfait, quince 9ea 

Crab cake, Devon-style, lemon mayonnaise 14ea 

BREAD & BUTTER 

Dark rye treacle bread, smoked butter 12 

Potato bread, cultured butter 14 

STARTERS Taramasalata, fennel lavosh 20 

Smoked eel, new potato, leeks, 
pickled celery, sour cream 32 

Ceasar salad, poached chicken, 
boiled egg, crouton, anchovy 32 

SIDES 

French fries 14 
Butter lettuce, 

herb vinaigrette 19 
Asparagus, lemon, 

hollandaise 19 
Macaroni cheese 19 

LOTTIE’S CLASSIC PLOUGHMAN’S 

Cured country ham, hot English mustard, pickled onion, piccalilli, cheddar, devilled egg, radishes 30 

CAVIAR & OYSTERS 

Caviar service 30g 280 | 100g 600 

Today’s oyster – celery mignonette 7ea 

ASK ABOUT  TODAY’S TIPPLE 

Heirloom tomato gazpacho 26 

Mānuka smoked salmon, 
horseradish, capers, lemon 29 


