
STARTERS 

SPINACH CROQUETTES (V) 8 
With feta cheese alongside a green goddess dipping sauce

QUEEN SCALLOPS 11  
Served steamed in the shell with a spicy Holy Fu*k butter, garlic breadcrumbs and spring onion

KINGS PRAWNS 16 
Marinated in a kimchi and chilli sauce with a fresh mango salsa.

SOMETHING SWEET

Baked CHEESECAKE 6  
Berries and a biscuit base. 

CRÈME BRÛLÉE 6 
Our take on a classic Madagascan vanilla brûlée. 
 

THE MAIN EVENT

CLASSIC LOBSTER ROLL  28.5  
Chilled lobster, lemon, mayo dressing, toasted brioche roll, chives. Served with a lemon & garlic 
butter sauce and fries. 

ORIGINAL BURGER 15  
Nebraskan beef patty, lettuce, tomato, pickled cucumber, melted cheese, red onions  
& B&L secret recipe burger sauce. Served with fries.

WHOLE LOBSTER  
Served steamed or grilled in lemon & garlic butter with fries, salad and lemon & garlic 
butter sauce. 
1LB LOBSTER 29 | 1.5LB LOBSTER 40      
                  
WHOLE LOBSTER with truffle  
Served steamed or grilled alongside a beurre noisette truffle sauce. Accompanied with fries and salad. 
1LB LOBSTER 34 | 1.5LB LOBSTER 45  

B&L COMBO 28 
Half a lobster served alongside our original 5oz burger, lemon & garlic butter 
sauce, fries and salad.

BEAST BURGER 27 
8oz Nebraskan beef patty, lobster meat, melted brie, fennel slaw, truffle & tarragon mayo.  
Served with fries.

PLANT-BASED BURGER (Vg.) 15  
Simplicity vegan burger patty, sweet red pimiento pepper, panko-crumbed aubergine, lettuce,  
red onion and plant-based cheese. (Vg.) Served with fries.

Please inform a member of our team if you have any food or beverage allergies! Food safety advice: The government advises that 
the consumption of undercooked meats, seafood and shellfish may increase your risk of foodborne illness, particularly  

for those in vulnerable groups such as children, pregnant woman, the immunocompromised and the elderly. If you have any 
questions please ask. A discretionary 12.5% service charge will be added to your bill. V = Vegetarian

A JOURNEY OVER 
LAND AND SEA.

EVENTS MENU



BEER   
1936 Lager, 330ml  5.5
Bear Island Pale Ale, Pint  6
Red Claw Lager, Pint  6

CIDER 
Gypsy Fox, Wignac Rosé Cider, 300ml  6.5
The Dandy Hare, Wignac Natural Cider, 300ml  5.5
Lady Squirrel, Wignac Alcohol-Free Cider, 300ml  5

RED WINE  175 ml  Bottle
Malbec, Esquinas de Argento 10.5  41
Shiraz, Journey’s End 9 36
Valpolicella, Ripasso Superiore Classico, La Dama 11.5 46
Primitivo, Masseria Borgo Dei Trulli 7.5 36
Haut-Médoc, Mademoiselle Chateau La Lagune 14 55
Pinot Noir, Little Eden 8 30
Fico Grande Rosso 6.5 25

WHITE WINE  175 ml  Bottle
Sauvignon Blanc, Spy Valley E Block 10.5 40
Chenin Blanc, Swartland 7 26
Riesling, Jean Biecher 8 30
Pouilly Fuisse, Domaine Trouillet 13.5 54
Chardonnay, Valdivieso 7.5 28
Gavi Di Gavi, Morgassi Superiore, Tuffo 11.5 46
Albarino, Domingo Martin 9 36
Pez De Rio Blanco 6.5 25

ROSÉ 175ml  Bottle     Mag.
Provence Rosé, Mirabeau  9  36   72
Cote Rosé, Domaine Lafage  8  30 

CHAMPAGNE & SPARKLING  125 ml  Bottle

Taittinger Brut Reserve  12 65
Taittinger Prestige Rosé  68
Taittinger Prelude Grand Crus  95
Taittinger Comtes De Champagne Blanc De Blancs   200
Bel Star Prosecco 8 33.5

A JOURNEY OVER 
LAND AND SEA.


