Chambord Royale Prosecco and Chambord 125ml
Prosecco Cecilia Beretta NV 125ml
Aperol spritz Prosecco and Aperol

£7.80

Spiced GB&T 

£8.00

Padron peppers vegan/gf £2.95 | Rabbit croquettes £2.95 | Sourdough & olives v £4.50

Organic leg of lamb off the bone North African rub and heritage Greek salad gf

£16.50

Free-range Label Anglais chicken schnitzel 

£15.95

Sussex woodland-reared pork loin gf 

£16.00

Steak frites (6oz)

£14.95

Free-range duck confit burger pommes frites 

£14.95

100% RECYCLING

£28.50

Since 2012 we have recycled all our
waste so that nothing goes to landfill.
Your leftovers are anaerobically composted
to produce renewable energy.

Caper, chilli and shallot linguine or garden salad

£8.00

Negroni Williams GB Extra Dry Gin, Campari, Vermouth £7.80
House Collins Chase vodka, Elderflower Bubbly
£8.50
Bloody Mary Chase vodka, port, spiced tomato juice £8.50
White wine spritzer House wine (125ml), soda
£5.95

S TART ERS
Hunter’s linguine wild rabbit and free-range pancetta 

£6.95

Oyster mushrooms and garlic may contain shot

Roasted beetroot and Wobbly Bottom goat’s cheese salad 
Lovage pesto, hazelnuts and slow-braised red onion v/gf/nuts

£5.95

MSC pan-fried cod cheeks garlic, chilli, spring onion and lime gf



£7.50

Spiced aubergine chimichurri dressing and oat fraîche tzatziki vegan £6.20

Spirits are served as a 50ml measure unless requested otherwise

Chalk Steam smoked trout pickled radish and shallots gf £8.50

BEER & CIDE R
Half pint of Mad Squirrel Pilsner Hertfordshire £3.50
Czech style. Clean. Orange and honey. 4.4% abv
0nly available in Hitchin & St Albans

Freedom Pilsner Burton-on-Trent

£4.50

Golden. Bittersweet. Citrus. Clean. 330ml, 4.4% abv

Zealous Pilsner Hertfordshire (can)

£4.90

Cold matured, crisp, complex. 440ml, 4.4% abv
Only available in Tring, Hertford & Harpenden

Freedom Organic Lager Burton-on-Trent

£4.70

Drop Bar Pale Ale Tring

£5.30

Pale. Floral. Crisp. Balanced. 330ml, 4.8% abv

Subtle bitterness. Tropical fruit aroma. 500ml, 4% abv

Three Brewers Classic English Ale St Albans

£5.30

Amber. Rich. Rounded. Clean. 500ml, 4% abv

Grain Weizen Wheat Beer Norfolk

£5.50

Belgian style. Cloudy. Orange and coriander. 500ml, 5% abv

Burrata and sourdough padron peppers and slow-roasted tomatoes v

£6.80

Sussex woodland-reared pork and duck rillette cornichon and toast gf* 

£6.50

Baked Camembert fondue for two

£15.50

Free-range coppa ham, pickles and sourdough gf* 

M AI N S
Oven baked paella Barnet halloumi and chargrilled vegetables v/gf 

£14.25

Free-range Label Anglais coq au vin white wine, basil and tomatoes gf* 

£13.50

Grilled artichoke and lovage salad harissa crostini and summer leaves vegan/nuts

£13.50

FISH
MSC house fishcake baby spinach, caper and parsley butter sauce
MSC hake crispy tempura kale and Romesco sauce nuts

£5.30

Polgoon Cider Cornwall

£5.50

Perry’s Farmhouse Cider Somerset

£5.50

Full bodied. Dry. Naturally conditioned. 500ml, 6.5% abv

Green’s Gluten-Free Premium Pils

£4.80

Bitburger Drive Lager

£3.80

330ml, 4.5% abv





MSC whole plaice caper and nut-brown butter, summer herbs gf

Pale. Chocolate malts. Sovereign hops. 500ml, 4.2% abv
Light sparkle. Medium sweet. 500ml, 5% abv

G RIL L

£7.30

Chase GB extra dry gin, winter spice and tonic

Farr Brew Bitter St Albans

H O R S D ’ O EUV RES

£13.90
£16.50




£16.50
Caper and spring onion rösti cake, free-range poached egg and wholegrain mustard sauce gf

Sea bream (ASC accredited) summer puttanesca gf 

£16.00

MSC fish and chips

£13.95



Line-caught haddock, house chips and mushy peas

Luscombe Devon 

Please ask a member of staff for our changing monthly specials
v

Highlands grass-fed ribeye (10oz) house chips 
Dry-aged for 35 days to ensure tenderness and full flavour gf*
Add peppercorn butter v/gf or mushroom, pancetta and rosemary sauce gf

£2.20

Want to know more about how we are
making sustainable dining a reality?
Visit lussmanns.com.

SIDES
Garden salad vegan/gf / Market vegetables v/gf 
Wilted baby spinach v/gf
House chips v / Onion rings v 

£3.50

from £2.85

Tregothnan Cornish tea

from £2.20

from £1.95

SUSTAINABLE
SOURCING

REWARDING
SERVICE

COMMUNITY
SUPPORT

More than 95% of the
food you eat here is grown
or produced in the UK to
minimise our impact on the
environment and support
ethical, British suppliers.

A discretionary 12.5%
service charge will be added
to your bill. 60% of your tip
goes to waiting staff, with the
remaining 40% shared among
team members who contribute
to your dining experience.

Every year, we assist a wide
range of charities and local
community events. Since
2017 we have donated over
£21,500 to local charities and
our current partner is
The Muscle Help Foundation.

Andrei Lussmann

£4.50
£3.10

PUDDING S
Orange and almond pudding crème fraîche v/gf/nuts

£5.80

15p from each pudding helps to fund our community support programme

Lemon posset Earl grey prunes and ginger nut v/gf*

£6.30

Poached pear pear purée and creamy oat fraîche vegan

£5.80

Eton Mess English strawberries and cream v/gf

£6.20

Single origin dark chocolate mousse honeycomb crumb v/gf

£5.95

Affogato country cream ice cream and espresso v/gf

£5.50

British and Irish farmhouse cheeses Nordic crispbread, tomato and chilli jam

each £2.55

St Giles - a semi-soft pasteurised cheese with a rich and buttery texture, mild in flavour v/gf*/nuts
Cotswold Blue - mild and sweet pasteurised cow’s milk cheese, smooth in texture, mushroomy and spicy note v/gf*/nuts
Sharpham Rustic - unpasteurised jersey cow’s milk cheese, semi-soft, mild and sweet with a delicate nuttiness gf*/nuts
Somerset Vintage Cheddar - a rich vintage with underlying sweetness and nutty caramel notes v/gf*/nuts
Wobbly Bottom goat’s cheese - soft and delicious with a tangy aftertaste v/gf*/nuts

We list only the main ingredients in our dishes. If you have a dietary restriction, or require further information on the
allergen content of a dish, please ask. All our food is prepared in a kitchen where nuts, cereals containing gluten, and
other allergens are present. Fried items are cooked in shared deep fryers where cross-contamination may occur.
We cannot guarantee that any menu item is completely allergen-free. (July 2019)

from £3.85

Soft drinks
British hand-roasted coffee
The first tea grown in England

vegetarian nuts contains nuts gf gluten-free
may be prepared without flour, bread, chips or biscuit – please ask for our allergen menu

gf*

Ginger Beer / Elderflower Bubbly
Rhubarb Crush / St Clements

Rainforest Alliance, organic and 100% Arabica

Dijonnaise and onion marmalade

SEAS O N AL

330ml, 0.05% abv

S O DAS & DRIN KS

Onglet, a classic bistro steak packed with flavour, best cooked medium-rare gf*

£15.95

MSC smoked haddock

Fridays only

Thyme, garlic and rosemary marinade, mash and salsa verde

2 COURSE SUMMER SET MENU

Served daily from noon - 7pm

£14.95
3 courses £17.95

WOODLAND-REARED
PORK

This free-range British Saddleback pork,
from a champion breed of pigs naturally
reared in Sussex, has been supplied by our
farmer, Will since 2007.
GRASS-FED AND
ORGANIC BEEF

Our organic mince is certified by the
Soil Association, and our dry-aged grass
fed ribeye steaks come from award-winning
Donald Russell.
MSC SUSTAINABLE FISH
Seafood with this mark comes from a fishery
that has been independently certified to the
Marine Stewardship Council’s standard for
a well-managed and sustainable fishery.
MSC-C-53712

FREE-RANGE CHICKEN
Bred in Warwickshire, these fantastic British
Label Anglais Red Cornish and White Rock
chickens grow to full maturity, creating a
more satisfying flavour.
ORGANIC MUTTON
Our organic mutton is born, bred and reared
on the lush grass at Rhug Estate Organic
Farm in Denbighshire, Wales with the
highest animal welfare standards.
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