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URSES AND £24.95 FOR THREE




STARTERS

SOUP OF THE DAY GF & VEGAN
Salted butter, warmed roll

CHICKEN LIVER PARFAIT GF
Plum & apple compote, toasted brioche, watercress

PRAWN MARIE ROSE GF
Atlantic prawns, marie rose sauce, gem lettuce, cucumber, lemon, prawn crackers

CHICKEN WINGS
Choose from;
BBQ, Cajun, or hot sauce with spring onion & chilli

MAINS

ROAST TOPSIDE OF BEEF GF
Seasonal vegetables, Yorkshire pudding, rosemary roast potatoes,
creamy mashed potato, red wine gravy

GUEST ROAST OF THE DAY GFE
Please see server for details

FISH AND CHIPS
BATTERED OR BREADED
Seasoned fries, mushy peas, lemon, tartare sauce optional

CAESAR SALAD V
Gem lettuce, herb croutons, parmesan, Caesar dressing
Add to your salad: Chicken 4 | King prawns 8 | Chicken & bacon 2

CHICKEN & WAFFLES
Bacon & jalapeiio macaroni, hot honey, crispy onions

TOMATO & CHILLI LINGUINE V
Rocket & parmesan, garlic ciabatta

Add: Chicken 4 | King prawns 8 | Crispy bacon 2 | Chorizo 2
DESSERTS

STICKY TOFFEE PUDDING VEGAN
Hot toffee sauce, vanilla ice cream

We hope you enjoyed your experience and service at Lisini!
If you would like to tip any member of staff please make the payment directly to them. Lisini Pub Co have no FRUIT CI;%%?E;E CS’Z‘aFmTHE DAY

responsibility for distributing tips to e;ﬂployees, which is why you need to pay your tip directly to the member

of staff. 100% of all tips go to the employees, and no part of the tip goes to Lisini Pub Co Ltd.
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Please note any of our dishes marked with (GF) can be made with low gluten containing Ask Sgrygrfor details
ingredients) and is prepared in a common kitchen with the risk of gluten exposure. We cannot recom-
mend this menu for customers with celiac disease. Customers with Gluten sensitivities should exercise STRAWBERRIES & CREAM
Judgment in consuming this food Fresh strawberries, strawberry sorbet, meringue, crushed pistachio,

vanilla ice cream



