
S M A L L  P L A T E S  
L U N C H  T I M E  O F F E R  +  S I D E  £ 1 2  £ 9

LUNCH

WHITE ONION & 
MARMALADE SOUP
chives, gruyère cheese straws

LOBSTER ARANCINI (3)
lemon mustard ranch, yuzu caviar, lemon
cheek

MOZZARELLA FRITTI
tomato & basil sauce, aged parmesan (v)

SMOKED SALMON DIP
smoked salmon cream cheese dip, onion
loaf crout’s, pickles, caper salsa

LOWE’S FAMOUS BUTTERMILK
FRIED - 10 YEAR RECIPE
choice of chicken / brie / THIS™ wings
(ve) with chilli glaze, hazelnuts
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L U N C H  T I M E  O F F E R  +  S I D E  £ 1 5  £ 1 1 . 2 5
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L U N C H  P L A T E S

BUTTERMILK CHICKEN SANDWICH
Toasted house bread, legendary buttermilk
chicken, chilli glaze & truffle mayo
THIS™ chicken wings vegan alternative
available (ve)

LOBSTER & CRAB SPAGHETTI
house-made pasta, lobster bisque sauce,
roasted king prawns, Scottish mussels &
aged parmesan (add whole lobster +£40
£30)

HAM & CHEESE TOASTIE **
honey baked ham, shard cheddar, toasted
sourdough, pickles

SPAGHETTI BOLOGNESE
House-made pasta, slow-cooked
Bolognese, aged parmesan

8HR BLACK DAHL (ve)
bombay yoghurt, paratha, onion bhajis 
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S I D E S
PLAIN FRIES (VE, GF)

TRUFFLE PARMESAN FRIES (V, GF)
+ £0.75

TENDERSTEM BROCCOLI (VE, GF)
English rapeseed oil, hazelnuts 

BELAZU OLIVES (VE, GF)

CURED CHORIZO BITES (GF, DF)

BREAD WITH SALTED BUTTER

MAIN MENU ALSO AVAILABLE


