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LHP - DINNER MENU
n

SNACKS
Hart’s Sourdough, Butter (d) (v) £4
Salted Catalan Almonds (n) (vg) (gf ) £4.20
Marinated Nocellara Olives (gf ) (vg) £4

Hedgerow Spritz £9 Campari, Briottet Creme de Cassis,
Lambrusco Rosso, Soda, Orange
An Winter Spritz with rich flavours of blackcurrant, light clove, bitter
citrus and sweet blackberry

Negroni £9.50 Campari, Aperitivo Co ”Turin” Vermouth,
Psychopomp Gin

……………………………………………………………………………………………………………………………………..
SMALL PLATES
Romano Courgette Salad, Ricotta, Black Olive Tapenade, Mint (d) (gf ) (v) £9.5
Burrata, Green Bean & Tomato Ragu, Chilli Oil, Pangrattato (d) £11
Bitter Leaf Salad, Walnut, Apple & Mustard Dressing (vg) (gf ) (n) £6.50
Puntarelle, Tuna, Anchovy, Roasted Fennel Seed, Lemon, Crispy Capers (gf ) £8
Fish of the Day (gf ) £pa
Roasted Cauliflower, Salsa Verde, Limoncello Sultanas, Fried Almonds, Lemon (vg) (gf ) (n) £9
Cured Chalk Stream Trout, Citrus Dressing, Fennel & Lemon Aioli (gf ) £12.50

MAINS
Pappardelle “Peposo” - Beef Featherblade Ragu, Green Peppercorn, Cognac, Parmesan (d) £20
Agnolotti, Roasted Cherry Tomato & Garlic, Mascarpone, Fior di Latte, Parmesan (d) (v) £18
Linguine, Marinated Red Pepper, Datterini Tomato, Fermented Chilli, Pangrattato (vg) £17
Add Parmesan £1.50

Tagliolini, Devon Crab, Chilli, Chive, Pangrattato, Amalfi Lemon Oil (d) £19.50
Cappelletti, Toasted Pine Nut & Sheep’s Curd, Fresh Peas, Semi-Dried Datterini Tomato,
Ricotta Salata (v) (d) £18.50
Tagliatelle, Mint, Basil & Pistachio Pesto, Crushed Pistachio, Pecorino (n) (v) (d-Sheep’s Milk) £17.50

DESSERTS
Meringue, Blood Orange, Homemade Ricotta, Honey & Pistachio (n) (d) (gf ) (v) £8
Tiramisu (d) (v) £7
Flo’s Sicilian Pistachio Tiramisu, Kahlua, Espresso, Praline (n) (d) (v) £9
Vegan Chocolate Mousse, Almond Praline, Clementine Marmalade (gf ) (vg) (n) £7
Affogato - Brickells Vanilla Bean Ice Cream, Fresh Espresso (d) (v) (gf ) 1 Scoop / 2 Scoops £5 / £7

Add Frangelico 25ml £4

……………………………………………………………………………………………………………………………………..…………
Please inform your server of any allergies or intolerances, please note that NUTS are used in our small kitchen area,

we therefore cannot guarantee any dish is free of traces. Gluten-free options available on request.

A discretionary 10% service charge will be added to your bill.

gf- gluten free vg - vegan v - vegetarian n - contains nuts d - contains dairy


