
 

  

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

 

St. Valentine’s Tasting Menu 
Saturday 11th February 2012 

 

As St. Valentine’s Day falls on a school night we thought you might like to celebrate on Saturday to really 
make the most of it.  In addition to our a la carte menu we are offering this delicious Tasting Menu with 

an optional wine tasting menu to compliment it.   

If you would like to go for this menu please let us know when you are booking. 

Please call 0208 675 2233 to reserve your table.
 

 
 

Mackerel Tartare, Crisp Quail’s Egg, Beetroot 

Viognier, Domaine Gayda, Vins de Pays D’Oc 2010 

~ 
Telmara Duck Consommé, Confit Leg, Chive Dumplings 

Cuvée Venus 2010, Domaine de la Chevalerie, Bourgueil - Natural  

~ 
Herdwick Mutton, Wether & Lamb, Artichoke Gratin, Roasted Shallot, Parsley Purée  

Volnay 2008, Olivier Leflaive, Burgundy  

~ 
Earl Grey & Lemon Sherbet 

~ 
Trio of Amedei Toscana Chocolate Puddings to Share 

A flight of three wines to share  

£40 per person 
£75 per person including our wine selection 

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

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

 
bookings@lambertsrestaurant.com   020 8675 2233   www.lambertsrestaurant.com 


