Midweek Set Dinner
Tuesday 22" to Thursday 24™ May

Two Courses - £17  Three Courses - £20

Starters

Chargrilled Mackerel, Dill Cakes. Secrett’s Farm Tomatoes
Smoked Cornfed Chicken, Rhubarb Chutney, Toast
Secrett’s Asparagus Soup, Poached Hen’s Egg

Mains

Wild Garlic, Shallot & Childwickbury Tart Tatin, Field Mushrooms, Shallot Puree
Gloucester Old Spot Pork Belly, Black Pudding, Mash, Baby Gem, Broad Beans & Peas
Hake Fillet, Crushed Charlottes, Grilled Fennel, Confit Tomato Sauce

Puddings
Selection of Sorbets Green Tea & Vanilla, Chocolate or Strawberry
Dark Chocolate Crema, Espresso Granita, Praline

Lemon Posset, Thyme & Orange Shortbread

A discretionary 12.5% service will be added to your bill and then distributed to the staff and the
Inland Revenue.
We are open for Dinner Tuesday to Saturday 7pm - 10.30pm
Saturday Lunch 12 - 3pm  Sunday Roasts from 12 - 5pm.

020 8675 2233

bookings@lambertsrestaurant.com

www.lambertsrestaurant.com
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