THE [LJALEE

BAR-RESTAURANT

ALACARTE

12 - 3PM

COCKTAILS

| 5PM - 10PM

Rome-groni - £16
Gin Del Professore Madame, Reserva Speciale

Rubino Vermouth, Espresso-infuseed Campari

London - £16

Sipsmith VJOP Gin, Sipsmith Vodka,
Sacred Dry Vermouth, Lemon Twist

Hand dived Orkney scallop* - £24
cauliflower, cumin, apple (G/F)

Cured sea bream* - £18
radish, tomato, lemon verbena (G/F)

©/F

STARTERS

BBQ red mullet* - £22
fennel and lobster bisque (G/F)

Roasted quail - £22
asparagus, summer truffle (G/F)

Turbot* - £42
Fowey mussels, English asparagus,
Rathfinny sauce (G/F) (D/F)

Line-caught sea bass* - £38
artichoke, smoked eel,
sea vegetables (G/F) (D/F)

MAINS

Spring vegetable salad - £18
pomegranate, feta (v) (G/F)

Baby artichoke & truffle salad - £20
(v+)

Cornish saddle of lamb* - £38
courgette flower, slow roasted
tomatoes (G/F) (D/F)

35 day aged beeffillet* - £48
smoked bone marrow, wild garlic,
morels (G/F) (D/F)

Dover sole meuniére* - £55

Jersey royal potatoes, grilled broccoli (G/F)

SIGNATURES

Agnolotti nerano - £28
trombetta courgettes, pecorino (v)

Mushroom risotto - £28
morel, broad bean, chervil

(v+) (G/F) (D/F)

Veal / chicken schnitzel - £20 / £30
Classic, holstein or Jédger dressing

Fries (v+) (O/F)

Zucchini fries (v+) (D/F)

SIDE DISHES

£7.50 each

Mixed leaf salad

(v+)(D/F) (G/F)

Caramelized pear tart - £24
ciderice cream (for 2 to share) (v)

Chocolate and coffee
mille-feuille - £14
yogurtice cream (v)

DESSERTS

Mash potato (v) (G/F)

Grilled broccoli (v+) (D/F) (G/F)

Pink grapefruit mousse - £14
verjus, Cadogan honey ice cream (v)

Confit pineapple - £14
coconut foam, Fresh heb sorbet (v)

)

Gin Baba - £14
strawberry, elderflower(v)

English cheese selection -
£15/£25
3 pieces / 5 pieces

What Lillie wants, Lillie gets! For any dietary requirements or menu requests please ask your waiter.
An optional 15% service charge applies and all prices include VAT. *Sustainably or locally sourced ingredients
(v) vegetarian, (v+) vegan, (D/F) dairy free, (G/F) gluten free

Dishes and prices are subject to change due to seasonality and product availability
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