EVENING MENU

CHARCUTERIE 9/12 : CHEESE 8/12

Selection of cured meats, . Artisanal cheeses from
pickles, olives, toasted E La Fromagerie, chutney,
bread & mustard crackers & grapes

THE LARDER SELECTION 14.5

Can’t choose?
Let us do the hard work & we’ll put together
a board of meat, cheese & provisions

THE WINE FLIGHT 10

Zesty ¢ 2014 Chablis, “Comte de Béru”, Chateau de Béru
Crisp ¢ 2015 Rosé, “Arcades”, Chateau Fontainebleau
Juicy ¢ 2012 Pinot Noir, “Chaillots”, Gachot-Monot

@LarderCafe
8 PEARSON SQUARE LONDON W1W 7EY ¢ thelarder.co.uk



e

NIBBLES

Perello olives 3.5
Smoked almonds 3
Bread & butter 3.5

White tuna in olive oil 5.5
Anchovies in olive oil 9

Bonito belly 10

HOUSEMADE

Daily salad Small 4 / Regular 6
Caprese salad 8.5
Sausage roll, brown sauce 4.5

Rosemary potato wedges & spicy mayo 5

Smoked Montgomery cheddar mac & cheese 11
Aubergine parmigiana 9

Meatballs in tomato sauce, olives & lemon zest 10
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