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THE LANESBOROUGH

LONDON

Working Lunch Menu

SPRING/SUMMER 2023

OETKER COLLECTION

Masterpiece Hotels
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Cold selection

Kindly select two options from the following

Cotswold chicken Caesar salad, shaved Parmesan, smoked anchovies
Heritage tomato salad, buffalo mozzarella, pickled shallot watercress (g)
Hot smoked salmon salad, new potatoes, fennel, frisée, mustard dressing (g)
Quinoa and avocado salad, charred broccoli, pomegranate, mint (vv, g)
Selection of British cheeses, quince, pickled fruit, celery, grape

Charcuterie selection, cornichons, capers, Kalamata olives

Hot selections

Kindly select one option plus a vegetarian option from the following

Chicken “Coq au Vin”, creamy mashed potatoes, wild mushrooms, kale (g)
Grilled lamb chops, green beans, new potatoes, smoked tomatoes, capers (g)
Roast salmon fillet, tomato couscous, charred fennel
Spinach gnocchi, charred cauliflower, spinach, cumin, pine nuts (v)
Wild mushroom and lentil cottage pie (g, v)

Monkfish curry, charred lime, pilaf rice (g)

(v)Vegetarian — (vv) Vegan — (g) Gluten-free Should you have any dietary requirements, please do not hesitate to inform us.
A discretionary service charge of 15% will be added to the bill.
Prices include VAT and exclude room hire charges.
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Sandwiches

Kindly select two options from the following

Selection of finger sandwiches
Grilled Mediterranean vegetables, barrel aged feta baguette (v)
Smoked salmon, creme fraiche, pickled cucumber, brioche roll
Air-dried Bresaola, hummus, red onion and tomato, sourdough
Sliced rare roast beef, black pepper mayonnaise, nigella seed bun

Spicy chicken wrap, pickles, garlic sauce

Sides

Kindly select two options from the following

Sweet potato wedges (vv)
Tenderstem broccoli and almonds

French fries

Desserts
Kindly select two options from the following
Caramel lemon cheesecake
Dark chocolate tart, tonka chantilly (v)
Gianduja chocolate and pink peppercorn gateaux
Pistachio raspberry cube (v)
Lime mascarpone choux bun

Cherry vanilla mousse (vv, g)

£78 per guest
Including coffee and tea

(v)Vegetarian — (vv) Vegan — (g) Gluten-free Should you have any dietary requirements, please do not hesitate to inform us.
A discretionary service charge of 15% will be added to the bill.
Prices include VAT and exclude room hire charges.



