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The Terrace
FOR THE TABLE

Nocellara Olives 6
Chilli Rice Crackers 4.5
Chips 6.5

Malt-vinegar salt

Bruschetta’s 8.5 (each)
Tomato, garlic, olive oil and basil
Prosciutto and Stracciatella

Homemade tortilla chips 9.5
Smokey tomato rub, guacamole and sour cream

Arancini 11
Arrabbiata sauce

Crispy Prawns 12.5
Breaded in panko, served with aioli sauce

BOARDS

Cured Meats 17

Parma ham, spicy salami, fennel salami, caperberries,
Cornichon, focaccia crisps

Cheese 19

Seasonal Neal’s Yard cheese selection,
house chutney, crackers

Burrata 14.5

Black olive tapenade, sundried tomato,
balsamic glaze, crostini

DESSERT

Lemon posset 8.5
Shortbread biscuit

Eton Mess sundae 9.5

British strawberries & raspberries, vanilla ice cream,
Chantilly cream, meringue shards

Affogato 8

Vanilla ice cream, espresso coffee, biscotti and amaretti

@thelaneldn

All produce is prepared in an area where all allergens are present.
Please inform our team if you have any allergies, intolerances.
A discretionary 12.5% service charge will be added to your bill
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