
SET MENU 

2 COURSES    £24   |    3 COURSES   £30

GRILLED SARDINES    Escabeche / Ajoblanco / Crisp Fennel / Grapes (DF, GF) 


HERBY ORZO     goats’ cheese / orange / pickled cucumber / mint / elderflower dressing  (VO) 


+ FLAX & OAT SOURDOUGH    Cultured Butter / Tarragon Oil (GO, VO)    £5  

LUNCH & DINNER

DF = Dairy Free, DO = Dairy Free Option, GF = Gluten Free, GO = Gluten Free Option,  
V = Vegetarian, VE = Vegan, VO = Vegan Option, PO = Pescatarian Option  

We add a 12.5% service charge to our bills, which all goes to our staff, but please let us know if you would like this removed. 

lighttowner.com

CRISPY PORK    celeriac / pear / pickled celery / lovage oil  (GF) 


GNOCCHI    basil / courgette / pine nuts / lemon (VO) 

Coconut honey TART     Toasted coconut flakes / Apple marigold / Honey ice cream 


SORBETS    Ask for flavours (GF, VE)


