
 
 
 
 
 
 
 
 

l a r g e   p a r t y   m e n u 
two course 25.00 | three course 30.00 

 
 

s t a r t e r s 
 

lamb meatballs, ricotta, garlic oregano oil, focaccia 

burrata, heirloom tomatoes, charred watermelon, mint & lime dressing (v) 

gin cured salmon, sea salt croutes, cucumber salsa 

arancini, pea, truffle blue cheese, romesco sauce 

hummus, dukkah, crudités & greek flatbreads (ve) 

 

m a i n s 
 

harissa & yoghurt chicken breast 
israeli couscous, pomegranate, mint, coriander 

 

raclette & truffle burger 
8oz beef burger, raclette cheese, truffle aioli, red onion marmalade, brioche bun, fries 

 

malaysian curry (ve) 
roasted aubergine, courgette, tenderstem broccoli, butternut squash & red pepper, 

peanuts, chilli, coriander, crispy seaweed, firecracker rice, garlic herb flatbread 
 

roasted cod 
matchstick potatoes, crushed peas, mint, curry sauce 

 
284g ribeye steak 

truffle & parmesan chips, café de paris butter 
+9 supplement 

 
 

d e s s e r t s 
 

lytham house snickers 
chocolate pave, praline, peanut butter parfait 

 
apricot bakewell  

clotted cream, almond brittle 
 

strawberry & white chocolate cheesecake  
pistachio, strawberry ice cream 

 
 
 

allergies | intolerances | dietary requirements 
please notify your server when placing your order 

 


