This month, Lussmanns Fish & Grill celebrates 10 years as one of Hertford’s busiest and most popular local
independent restaurants.
Located in the historic Grade II Listed ‘Egyptian House’ on Fore
Street, which dates from the 19th Century, the interior of this
bijou brasserie has been completely refurbished to give it a
more contemporary feel. Multi-coloured lighting pendants from
local glassblowers Rothschild & Bickers, a series of photos
conveying the history of the restaurant and a new colour palette
have transformed the dining space.
During August, diners will receive a 10 year birthday present to
thank them for a decade of loyal support. The usual monthly
seasonal specials menu will be replaced in Hertford by a
selection of classic dishes from the original 2004 menu at retro
prices. Guests can enjoy an orange and beetroot salad starter, free-range Label Anglais chicken alfredo or
yellowfin tuna with a garden salad for their main course and finish with a seasonal fruit panna cotta. As with
the current house and set menus, there are plenty of vegetarian and gluten-free options to suit different
dietary requirements and the full menu is available online at www.lussmanns.com.
Reflecting on the past decade, owner Andrei Lussmann said: “Lussmanns was developed as a restaurant I
wanted to eat in and what we do is very much what I like. Although we are fortunate to have enjoyed
terrific support in Hertford, I know that, like all restaurants, you’re only as good as your last meal. People
don’t notice when you get better – they just keep coming – but they do notice when things get worse so to
avoid complacency, we constantly seek feedback from diners on how we can improve.
“I am very grateful to all our diners who appreciate what we offer and proud of what we’ve achieved in
Hertford as a team, but I still review the business every day and think about where we will be tomorrow”
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Notes - About Lussmanns Fish & Grill Restaurants


Lussmanns is the locals' fish & grill restaurant, championing the best welfare-driven British producers, and
dedicated to looking after all the family.



Giles Coren, food critic for The Times, described Lussmanns as ‘everything a modern local restaurant should be’
and rated us 8/10.



We have been recommended by The Good Food Guide since 2010.



We are founder members of the Sustainable Restaurant Association (SRA), SRA Three Star Sustainability
Champions and won UK Sustainable Small Restaurant Group of the Year at the SRA Awards 2014.



We are rated as one of the UK’s top restaurants by Fish2Fork, the campaigning restaurant guide for people who
want to eat fish – sustainably.



In 2011 and 2012, we won the Independent Restaurant category of the RSPCA Good Business Awards.



We have restaurants in St Albans, Hertford and Harpenden, Hertfordshire.



For more information, including supplier details, please visit our website at www.lussmanns.com, join us on
facebook at http://www.facebook.com/LussmannsRestaurants and twitter @lussmanns and @AndreiLussmann.

For further information on this news release please contact:
Lis Coulthard, marketing and pr for Lussmanns Fish & Grill - lis@lussmanns.com or 07583 420402
Andrei Lussmann, director of Lussmanns Fish & Grill – andrei@lussmanns.com or 07974 910619
Lussmanns St Albans: Waxhouse Gate, St Albans, Herts, AL3 4EW Tel: 01727 851941 Manager: Francesca Giangrande
Lussmanns Hertford: 42 Fore Street, Hertford, Herts, SG14 1BY Tel: 01992 505329 Manager: Manuela Meloni
Lussmanns Harpenden: 20a Leyton Road, Harpenden, Herts, AL5 2HU Tel: 01582 965393 Manager: Hollie Smith
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