


Welcome to The Lansbury, Restaurant  

& Bar. We put a great deal of energy into 

assuring that our guests are welcomed  

and treated as family while dining with us.

The Lansbury menu is ever evolving with 

seasonal changes and regular updates  

and our dishes are made from the finest 

seasonal ingredients. 

We hope you enjoy our hospitality, the  

relaxed atmosphere and the special  

selection of wines and dishes chosen by 

our team of experts with many years of 

experience in working at some of the  

finest and prestigious venues in the UK. 

Thank you for dining with us.

F&B team



STARTERS

RUSTIC BREAD AND MIXED OLIVES   						     £3.95 (V)

SOUP OF THE DAY with Warm Crusty Bread      		 			   £4.50 (V)

GRILLED CHICKEN WINGS with Homemade BBQ Sauce   			   £5.95

CHICKEN SATAY Marinated In Chef’s Special Sauce  

and Served With Peanut Butter Sauce 						      £5.95

LAMB KOFTE SKEWERS With Lebaneh Sauce And Mediterranean Salad 		 £6.95	

CRISPY SQUID with Mixed Leaf Salad And Chilli Mayo 				    £6.45	

CHEESY NACHOS with Sour Cream, Jalapeños And Salsa 			   £4.95 (V)	

SOMOSA Trilateral Parcel Stuffed With Vegetables or Lamb			   £4.95	

VEGETABLE TEMPURA with Sweet Chilli Sauce 				    £4.95 (V)

TOMATO AND MOZZARELLA SALAD 						      £5.45 (V)

SHARING PLATTER / MADE TO SHARE:

Choose any four starter

For one person 								        £8.95

For two persons 								        £15

For four persons								         £25

TRADITIONAL BRITISH 

Double Fried Atlantic Cod Fillet with Chips and Minty Mash 			   £11.95

Cumberland Sausages and Mash with Peas and Gravy 			   £9.95

Chicken Mushroom Pie Covered with Mash Potato Or Puffed  

Pastries along with Seasonal Vegetables 					     £9.95

Shepherd’s Pie with Seasonal Vegetables and Gravy 				    £10.95

Fisherman’s Pie with Seasonal Vegetable and Peas 				    £10.95



CHEF’S SPECIALS

SPAGHETTI BOLOGNESE      						      £11.95
Beef mince meat cooked to perfection with tomato sauce,  
served with spaghetti and Parmesan cheese   

CARBONARA 								        £11.95
Spaghetti in creamy sauce with bacon or chicken,  
topped with Parmesan cheese 

SEAFOOD OR MIX VEGETABLES RISOTTO 				    £13.95
Our risotto is infused with fresh herbs, Parmesan and wild rice   

CHICKEN STIR FRY							       £12.95
Diced chicken breast and mix peppers cooked in chef specials sauce.  
Served with basmati rice 

CHICKEN BIRIYANI 							       £12.95
Marinated chicken breast slow cooked with flavoured saffron rice,  
served with raita and mix salad

CHICKEN KIEV	  						      £12.95
Fried garlic butter stuffed chicken breast, covered with breadcrumbs  
and served with peas and mashed potatoes

PULLED BEEF STEAK	    						      £15.95
Slow cooked beef brisket served with mashed potatoes  
and seasonal vegetables

STEAMED FISH	    	              				    £17.95 
Whole sea bass cooked to perfection in steam,  
served with onion and potato salsa

SALAD/ SOMETHING GREEN

CHICKEN CAESAR SALAD 						      £10.95
romaine lettuce and croutons dressed with Parmesan cheese,  
lemon juice, olive oil and egg.

STEAK SALAD 							       £11.95
4oz sirloin steak, mix leaves, croutons dressed with home  
made salad dressings

HALLOUMI SALAD 							       £8.95
halloumi cheese, mixed leaves, tomato, and fresh lemon 
juice dressed home made salad dressings

GREEK SALAD 							       £8.95
chunks of tomatoes, sliced cucumber, feta cheese,  
mix olives dressed with extra virgin olive oil

**some of our dishes contain nuts and dairy. if you have any allergy please inform our server.
***most of our food is cooked from scratch, so please allow us some time for preparation.



FROM THE GRILL
 

BEEF BURGER         £10.95
6oz patty, iceberg lettuce, beef tomato, red onion,  
chips and homemade coleslaw

CHICKEN BURGER        £9.95
Chicken breast, iceberg lettuce, beef tomato, red onion,  
chips and homemade coleslaw

VEGETABLE BURGER        £8.95
Vegetable patty, iceberg lettuce, beef tomato, red onion,  
chips and homemade coleslaw

8OZ RARE BREED SIRLOIN STEAK      £14.95
served with chips and mixed salad

8OZ RARE BREED RIB EYE STEAK      £16.95
served with chips and mixed salad.

CHICKEN STEAK        £11.95
Piri Piri marinated chicken breast, with chips and salad

CHAR GRILLED SALMON FILLET      £14.95
served with sautéed  potatoes and grilled cherry tomatoes

GRILLED OR PAN-FRIED SEA BASS FILLET    £13.95
served with sautéed spinach and cherry tomatoes

EXTRAS

BASMATI RICE        £2.45

CHIPS          £2.95

MASH POTATOES        £2.95

SAUTÉED NEW POTATOES       £3.45

SAUTÉED SPINACH        £3.45

SAUTÉED MIX VEGETABLE       £3.45

CHILLI GREEN BEANS       £3.45

MIX SALAD         £2.95

GARLIC BREAD        £2.95 (Cheese + £1)

SAUCE (PEPPERCORN, MUSHROOM)     £2.00

DESSERTS

TIRAMISU         £4.95

CRÈME CARAMEL        £4.95

WARM CHOCOLATE BROWNIES WITH ICE-CREAM    £5.90

NEW YORK CHEESECAKE WITH ICE-CREAM     £5.90

ICE-CREAM (TWO SCOOPS)       £4.95

FRUIT SALAD         £4.25



ITALIAN SET MENU

(Please select one item from each category)

£18.95 per head

STARTERS

Calamari
Tender calamari, lightly breaded and fried. Served with special dips

Caprese Salad
A traditional Neapolitan dish made with mozzarella, tomatoes, and  
green basil, seasoned with salt and olive oil

Melanzane alla Calabrese
Aubergine baked with fresh basil leaves, tomato sauce, melted mozzarella  
& Parmesan cheese

Salumi
Italian cured and preserved Parma ham and beef, delicately flavoured with  
a hint of sweetness

MAIN DISH

Seafood Risotto
Our seafood risotto is infused with fresh herbs, parmesan and risotto rice

Carbonara
Spaghetti in a creamy sauce with turkey bacon or chicken and eggs, topped with 
parmesan cheese

Pasta alla Norma (V)
Pasta alla Norma is a pasta dish in Sicilian cuisine created originally in Catania, Italy. 
Made with tomatoes, sautéed aubergine, grated ricotta salata cheese, and basil

Chicken Arrabiata
The classic, spicy arrabbiata pasta dish is made with diced breast of chicken, garlic, 
tomatoes and dried red chilli peppers cooked in olive oil

DESSERT

Crème Caramel
This classic Italian dessert builds on itself with layers of silky infused caramel

Tiramisu
A creamy, rich dessert of mascarpone cheese, espresso, our own delicate  
ladyfingers and cocoa



CHRISTMAS SET MENU

Set Menu A  £25 per head  (Please select one item from each category)

STARTERS

Roasted Pumpkin Soup served with rustic bread

Honey Glazed Chicken Wings served with home-made bbq sauce

Pan- Seared Scallops served with pea puree

Baked Camembert served with garlic bread (V)

MAIN DISH

Traditional Roast Turkey served with seasonal vegetables and chipotle sausages

8oz Ribeye Steak served with roasted potato and seasonal vegetables

Grilled Salmon Fillet served with celeriac mash and seasonal vegetables

Vegetables Risotto (V)

DESSERT

X-mas Pudding served with brandy sauce

Winter Pudding served with warm mix berries compote

Fruit Salad

Tea / Coffee and Petit Fours

Set Menu B   £30 per head  (Please select one item from each category)

STARTERS

Roasted Tomato Soup with rustic bread

Prawn Tempura with mango salsa

Lamb Kofta served with Lebaneh sauce

Vegetables Spring Rolls with sweet chilli sauce (V)

MAIN DISH

Stuffed Turkey Breast served with seasonal vegetables

Cornfit Chicken Breast served with creme mash and chilli green beans

8oz Fillet Steak served with roasted potato and seasonal vegetables

Pasta Ala Norma (V)

DESSERT

Bread and Butter Pudding
Eton Mess
Selection of Cheese 

Tea / Coffee and Petit Fours



FOOD ALLERGY NOTICE

If you suffer from a food allergy or intolerance, please let our staff know upon placing your order.

Every care is taken to avoid any cross contamination when processing a specific allergen free order. 
We do however work in a kitchen that processes allergenic ingredients and does not have a specific 
allergen free zone or separate dedicated fryers.

Food prepared here contains these ingredients:

Cereals containing gluten, celery, sesame seeds, sulphur dioxide, eggs, fish, crustaceans, mustard, 
milk, peanuts, almonds, hazelnuts, walnuts, cashews, pecans, brazils, pistachios and macadamia nuts.

Please be advised that our restaurant and kitchen are not allergen free. If you would like more  
information and details of the ingredients then please let one of our team members know and they will 
be happy to assist you.


