NON GLUTEN CONTAINING INGREDIENTS MENU

SMALL PLATES

Nachos 8.5 (v)

salsa, guacamole, melted cheddar,

cheese sauce, sour cream, pickled jaleperio,
spring onion and micro coriander

Falafel 8.5 (ve)
served with baba ganoush
and spicy tomato relish

Hoisin Glazed 10/20
Pork Ribs

half rack or whole rack,
served with slaw, sesame
and spring onion

LARGE PLATES

300g Ribeye Steak 30 \
slow-roasted vine tomatoes,
chimichurri sauce, choice of
skin-on fries* or garlic-buttered
new potatoes og? °

Fish & Chips 18
minted peas, skin-on fries*
and tartare sauce

Half Roasted Chicken 19.5
lemon, garlic and tarragon butter,
choice of skin-on fries* or rocket salad

Classic Caesar Salad 11
+ grilled chicken 4+ bacon 3

Asparagus Nicoise 12.5 (v)
+ hot smoked salmon 4.5

Baba Ganoush &
Roasted Spring Vegetables 12 (ve)
harissa dressing, fresh herbs

and flatbread

DESSERTS

Sticky Toffee Pudding 8 (v)

with vanilla ice-cream

Chocolate Truffle

Brownie Torte 7.5 (v)

with chocolate ice-cream
(vegan available upon request)

Ice-cream 5.5

choose 3 scoops (v)
vanilla, strawberry,
chocolate or chocolate (ve)
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Skin-On Fries 5 (ve)
+ garlic butter and fresh chilli 1

Sweet Potato Fries 6.5 (ve)
+ garlic butter and fresh chilli 1

Side Salad 5 (ve)
rocket, cos lettuce,
tomato, pickled onions
and vinaigrette
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All burgers come with your
choice of skin-on fries* or salad

Cheese Burger 14.5

baby gem lettuce, onion, cheddar
cheese, burger sauce and pickles

+ bacon 3+ bacon and jalaperios 3.5

Redefine Burger 15.5 (ve)

vegan cheese, vegan hot mayonnaise,
lettuce and pickles

+ guacamole 2

Ham, Egg & Chips 14.5
grilled gammon steak,
fried eggs and skin-on fries*

Hot Smoked Salmon 15.5
buttered new potatoes,
seasonal greens, roasted
lemon and salsa verde

*Upgrade to sweet potato fries 1.5

An optional service charge of 12.5% will be added to all bills.

Please speak to our team if you suffer from any allergies.
v - vegetarian | ve - vegan

Please note: Soybean oil used in our kitchen is produced
from genetically modified soya. We use wheat, egg,
soybean, milk, peanuts, tree nuts and fish. Please be

aware that normal operations involve shared cooking
and preparation areas, including common fryer oil.

The possibility exists for food items to come in contact
with other food products. Due to these circumstances,
we are unable to guarantee that any menu items can be
completely free of allergies.

Accordingly, WE DO NOT RECOMMEND consumption
of our gluten free foods by those with celiac disease.



Montreal House, Deal Porter Sq,
Canada Water, London, SE16 7AQ

leadbellysbar.co.uk @leadbellysbar




