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BREAKFAST  ALL  DAY 

The Full Monty:  English breakfast of home made Lincolnshire sausages (GF), home cured bacon, 
two poached eggs, home made “baked beans”, devilled mushrooms, grilled tomato, toast, house 
made chutney  Carnati Lincolnshire facuti in casa, sunca marinata in casa, doua oua posate, fasole, ciuperci, rosie 

la grill, paine prajita, chutney de casa 

35 

The Big Fat Bacon & Egg Butty: Home cured bacon, a fried Egg in a home made bun, ketchup, 
potato wedges, mushy peas, roast cherry tomatoes Sunca marinata in casa, un ou prajit in chifla facuta in 

casa, ketchup, wedges, mazare verde, rosii cherry la grill 

30 

Kedgeree: Delicately spiced fragrant basmati rice, smoked mackerel, hard boiled organic eggs, 
peas,served with mango chutney and raita.  Orez basmati sondimentat usor, oua bio fierte, mazare, macrou 

afumat, cu mango chutney si raita  

30 

Omelette Arnold Bennett: Organic eggs, flaked smoked mackerel, lots of chopped parsley and 
melted smoked cheese. Oua bio, macrou afumat, patrunjel si cascaval afumat topit. 

30 

Eggs and Bubble & Squeak: Bubble & Squeak cakes topped with poached eggs  and crispy bacon 
(optional) served with roast cherry tomatoes 
 “Bubble & Squeak”, doua oua posate, sunca crocanta (optional) servite cu rosii cherry 

                                                         
25  

Egg & Beans on toast:  Two Poached Eggs, house made “baked beans" on toast, devilled 
mushrooms, grilled tomato, house made chutney (V) 

Doua oua posate, fasole facuta in casa pe toast , ciuperci, rosie la grill, chutney de casa 

25 

Granola Parfait: Fresh fruit salsa or compote, house made Granola, Romanian Sheep's Yoghurt , 
Acacia honey (GF) Salata de fructe sau compot , Granola facuta in casa, Iaurt grecesc, Miere de salcam 

17 

Porridge: Proper Scottish porridge served with Earl Grey stewed prunes 
Fulgi de ovaz servit cu compot de prune uscate facut cu ceai Earl Grey 

15 

BREAD  

Bread basket: Home made fresh bread (VG) with butter or olive oil or home made jams, 
marmalades  or marmite  Cos cu paine facuta in casa servita cu unt/ ulei de masline/ gemuri facute de noi sau 

“marmite” 
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TO START 

 

Soup of the day – served with OMG bread Supa zilei servita cu paine OMG 
                                     

17 

Potted Shrimps in butter served with mini toast 
Creveti gatiti in unt serviti cu toast 

22  

Chicken Liver Paté: House made chicken liver paté,  sweet & sour cherries,mini toast Pate din ficat 

de pui facut in casa cu cireșe dulci-acrișoare & crostini 

17 

Stilton Paté: House made Stilton  paté, sweet & sour cherries, mini toast (V)  
Pate "Stilton"  facut in casa cu cireșe dulci-acrișoare & crostini 

17 

Dips and Bread Sticks: Lemon hummus, tapenade, sun dried tomato pesto with grissini (VG) 
Hummus cu lămâie, Tapenade, pesto de roșii uscate cu grisine 

20 

Chick pea chips with harissa & yoghurt dip  (VG)  

Chipsuri din naut cu sos de iaurt/harissa 

                                        
15 

 
 
A BIT OF SAUCE 

An extra  portion of any sauce: home made chutney, home made harissa, 
home made mayo, mustard, ketchup, olive oil & dukkah, butter  Extra sos: 

chutney de casa, harrisa, maioneza facuta in casa, ketchup, ulei de masile cu dukkah, unt.                                            
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THE MAIN EVENT 

Steak & Mash: Fillet Steak in Red Wine & Chocolate sauce, truffled mash(GF)Muschi file de vita cu sos 

de vin rosu si ciocolata servit pe piure de cartofi cu trufe 
70 

Fish & Chips: Baked Salmon fillet with a walnut & fresh herb crust, baked chick pea chips & 
harissa/yoghurt dip (GF)                                                                         
Filet de Somon cu o crusta « tarator », chipsuri din naut cu sos de harissa/iaurt 

        
60 

Mussels with whisky: Mussels, cream & whisky served with potato & parsley scones  
Midii cu sos de smantana si whisky servite cu “scones” de cartofi si patrunjel 

                             
45 

The London Street Burger:  entrecote beef burger, caramelised red onions, smoked cheese, 
home-made sesame bun, rosemary potatoes 
Burger din antricot de vită, ceapă caramelizată, cascaval afumat, chifla cu susan  făcută în casă si cartofi cu rozmarin 

50 

Sausage & Mash: House made red wine sausages, caramelised red onions, mashed potato, 
mushy peas and gravy (GF) 
Cârnați cu Fetească Neagră facuti in casa din carne slaba de porc, serviti cu piure de cartofi  și ceapă roșie caramelizată 

45 

Steak, Porcini & Red Wine Pie:  Beef, red wine, mushrooms & porcini with home made pastry top, 
mashed potato, mushy peas. 
Plancinta de ciuperci si carne de vita, vin rosu, ciuperci si porcini cu aluat facut in casa, piure de cartofi si mazare 

60 

Chicken Tikka Masala:  with Mango chutney, Raita & Basmati Rice(GF) 
Pui Tikka Masala cu chutney de mango, Raita & orez basmati 

45 

Mansoor Dahl with mango chutney, Raita & Basmati Rice (VG) 
Mansoor Dahl (linte) cu chutney de mango, Raita si orez basmati 

30 

Veggie Burger: Beetroot Falafel Burger, home made sesame bun, green salad, couscous, tahini 
sauce & chili jam (GF/VG) 
Burgeri de falafel cu sfecla rosii cu sos tahini, chifla cu susan, couscous și ierburi proaspete, dulceata de ardei iuti, sos 
tahini  

30 

Shepherds Pie: Our own special recipe beef minced meat topped with creamy mashed potato 
served with baked beans. 
Placinta Shepherd: Propria reteta cu carne de vita  tocata, piure de cartofi si servita cu fasole 

45 

Homity Pie: Cheddar, rosemary,  onion & leek pie made with our very special wholemeal/olive oil 
/wine pastry. Served with green salad. Placinta Homity: Branza cheddar, rozmarin, ceapa si praz, aluat facut in 

casa cu ulei de masline si vin servita cu salata verde. 

 35 
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SALADS 

Salade Lyonnaise: Seasonal green salad, fresh herb & yoghurt dressing, crispy 
bacon, chicken livers, two poached eggs Salata verde, dressing cu iaurt i ierburi 

proaspete, prosciutto crocant, doua oua posate, ficatei de pui 

                               30 

Coronation Chicken: a dish invented to celebrate the coronation of Queen 
Elizabeth II, poached chicken, curry powder, mango chutney, sultanas, yoghurt 
and fresh coriander + carrots in the salad  Un dish inventat pentru a celebra 

incoronarea Reginei Elisabeta a II-a. piept de pui posat, curry, mango chutney, stafide, iaurt si 
coriandru proaspat, salata verde si morcovi. 
 

                              35 

Thai Fishcake:  Thai fishcakes, chilli jam, cucumber &  green salad, peanuts 
with ginger miso dressing Thai fishcakes, gem de chilli, castraveti si salata verde, alune cu 

dressing miso de ghimbir 

35 

Fillet Steak: Fillet steak, rucola & green salad, balsamic vinegar, sweet and 
sour  cherries, mushrooms, croutons  Muschi de vita  în sos de oțet balsamic și vișine, 

ciuperci, crutoane, rucola și mix de salată verde 

 
45 

A BIT ON THE SIDE 

Mixed Salad Leaves with honey vinaigrette (VG) Salată mixtă de sezon cu sos  

vinegrette 
12 

Glazed carrots with peas 
Morcovi glazurasi si  mazare 

12 

Mashed potato with butter & a hint of nutmeg(V) piure de cartofi cu unt/nucsoara 
 
Truffled Mashed Potato (V) Piure de cartofi piure cu trufe  

12 
 

                               15 
 
 

Bubble & Squeak Potato, cabbage, spring onions, parsley, lovage patties 
lightly fried Chiftelute usor prajite din cartofi, varza, ceapa verde, patrunjel, leustean 

15 

Potato Wedges with Rosemary (VG)  Cartofi wedges copți cu rozmarin 12 

Chick pea chips with harissa & yoghurt dip  (VG)  Chipsuri din naut cu sos de 

iaurt/harissa 

                                        15 
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DESSERTS AND SAVOURIES 

Chocolate & Beetroot Brownie with walnuts & barberries served with fresh 
berry salsa(V/GF/FF) Negresă de ciocolată, sfecla rosie, nuci și agrișe cu salsa de fructe 

de padure proaspate 

18 

Poached Quince  Crumble(V) Poached fragrant quinces  « Crumble” de gutui 

posate servita cu custard. 
18 

Lemon Meringue Pie: Tart with lemon & lavender curd, meringue crumbs, 
vanilla ice lolly(V) Tartă de lămâie și levănțică cu înghețată de vanilie și bezea  

18 

Catina Bakewell Tart  : Catina and almond tart served with custard 
Tarta Bakewell cu catina si  migdale servita  custard.  

                                       18 

Stilton&Pear Tart – cream of stilton, crispy pastry, pears – sugar free Tarta 
Stilton cu pere, crema stilton , aluat crocant 

20                   

 
Sticky Toffee Pudding  served with salted caramel ice cream                                                                     20 
Budinca Sticky Toffee servita cu inghetata de caramel sarat            

Selection of 3 icecreams – Selectie de 3 inghetate 
 
Vanilla Ice Cream (V) Inghetata de vanilie 
 
 
Chocolate, lime & black treacle ice cream (V) 
Inghetata de ciocolata/lamaie verde si “black treacle” 
 
 
Salted caramel ice cream (V) Inghetata de caramel sarat 
 
Seasonal fruit icecream – inghetata de sezon 
 
 

20 

 

 

 

We make natural cakes & tarts for birthdays and special occasions only  made with organic flour 
and no synthetic ingredients 


