
SAMPLE DINNER MENU  
April 2024 

Leila’s Sourdough, Celeriac & Honey Butter 5 vo 

Gordal Olives 4.5 vv 
Rachel Goats Cheese Gourgere, Piccalilli 4 Each v 
Devilled Eggs 6 
Chicken & Mustard Croquette, Aioli 4 Each 

Shiitake Mushroom & Kohlrabi Broth, Butterbeans, Lovage 10 vo 
Smoked Anchovies, Walnut Cake, Crème Fraîche, Bergamot 11 

Barbecued English Asparagus, Szechuan Hollandaise, Golden Raisins 11 vo 
Grilled Purple Sprouting Broccoli, Ricotta, Blood Orange, Pangrattato 10 vo 
Guinness Rarebit Potato 12 v 

Devilled Pork Cheeks, Haricot Bean & Date Stew, Salsa Verde 26 
Wild Garlic Gnocchi, Barbecued Oyster Mushroom, Sheep Rustler 21 v 
Steamed Lemon Sole, Puttanesca Butter, Romesco 26 
Grilled Lamb Barnsley chop, Cime di Rapa, Lamb Sauce 32 
Barbecued Turbot, Smoked Eel Chowder, Granny Smith Apple 34 

Baron Bigod Bread & Butter Pudding, Brown Sauce, Honey 12 
Coffee Ice Cream, Hazelnuts 7 v  
Golden Syrup Sponge, Caramel Custard, Crème Fraîche Ice Cream 10 v 
Tonka Rice Pudding, Rhubarb, Malt Crumble 10 v 

Please Note: 

This is a Sample Menu. Subject to change. 

Our menu is ever evolving, reflecting the seasons  

and the availability of fresh produce 
VO: VEGETARIAN, BUT VEGAN OPTION AVAILABLE | VV: VEGAN | V: VEGETARIAN 

Please let us know if you have any allergies or dietary requests. 
Your bill includes a discretionary 12.5% service charge.

www.belzan.co.uk @belzan_lpl 


