
DINNER
Wednesday 30th April 2025

Cured Brill & Blood Orange
Game Liver Tart

Radishes, Cod's Roe & Preserved Lemon

White Asparagus & Bottarga

Sea Bass, Marinda Tomatoes & Rocket 

Hereford Rib, Green Aspargus & Ramson

Cotherstone, Riseley & St Jude  £15 

Kumquat Ice Cream & Fennel

£119

Wine Suggestions  £65
Non Alcoholic Suggestions  £39

Please inform your waiter of any allergies

lyleslondon.com



Wednesday 30th April 2025

Carlingford Rock Oyster & Blood Orange  £5 each
Radishes & Smoked Cod's Roe  £9
Cured Sardine & Nettle Toast  £15

Sea Urchin & Soured Cream Tarts  £19
Game Liver Parfait Toast  £9 each

Folx Farm Salad & Corra Linn  £19
White Asparagus, Walnuts & Spenwood  £25

Cured Brill, Pomelo & Pursha Lime  £25
Grilled Artichokes, Braised Squid & Cedrat Lemon  £25

Razor Clams, Laverbread & Kelp  £25
Grilled Mussels & Cider Butter  £23

Raw Hereford Rib & Grilled Oyster Vinaigrette  £25
Smoked Eel, Sorrel, Mustards & Horseradish  £29

Sea Bass, Marinda Tomatoes & Rocket  £37
Welsh Hogget, Turnips & Anchovy  £39

Tamworth Collar, Belly & Preserved Peach  £43

Rhubarb, Goat's Curd & Sweet Cicely  £13
Kumquat Ice Cream  £9

Pumpkin Seed Cake & Chocolate Ice Cream  £13
Coffee Meringue, Espresso & Caramel Ice Cream  £13

Cotherstone, Riseley & St Jude  £17

Please inform your waiter of any allergies


