TR THELIGHTHOUSE

SMALL PLATES

Olives vg 131 keal 4.00
Cumberland sausage roll, english mustard jikeal 5.00
Scotch egg, tomato & chilli chutney  j78keal 5.00
Corn ribs, smoked paprika vg 4kcal 4.00
Rosemary focaccia, butter  28skcal 4.00
Calamari, pick]ed walnut mayonnaise 98kcal 8.50
Crispy sage gnocchi, roasted carrot & butterbean  vg 484keal 6.50
Golden breaded Bath soft cheese, cranberry sauce v 282keal 9.00
Ox cheek & blue cheese croquettes, red current jelly — 375kcal 9.00

Smoked mackerel kedgeree, poached egg 348kcal 7.50

ROASTS

All of our Sunday suppers are served with roast potatoes, crushed winter roots,

savoy cabbage, maple roast carrots and, of course, a yorkshire pudding.

Roasted rump of beef, horseradish cream fraiche  737kcal 23.00
Half a roasted chicken, pork & apricot scuffing  1832kcal 23.00
Roasted pork belly, apple sauce  1891kcal 23.00

Butternut squash wellington  vg 1141keal 18.00

not vegan? ask us to pop a yorkshire pudding on your plate too

MAINS

Cyder battered haddock, triple cooked chunky chips, marrow fat mushy peas, tartar sauce  1027keal 17.50
Puy lentil and heritage squash cottage pie, mashed potato, cavolo nero  vg joskeal 1650
Plant burger, vegan cheddar, watercress mayo, lettuce, tomato, pickle, fries  vg 1129keal 16.50
Dairy cattle beef burgcr, davidstow cheddar, watercress mayo, lettuce, tomato, picklc, fries 1370kcal 1650

+add bacon 157kcal 2.00 +add fried cgg 100kcal 2.00 +add halloumi 251kca13.oo +extra patty 406kcal 8.00

ON THE SIDE

Cauliflower cheese 4 4ogkeal 5.50
Chunky C]’lips vg G41kcal 5.00
Heritage cabbage, roasted garlic vg 137kcal 4.00

Radicchio leaves, pickled walnut dressing vg 141kcal 4.00

TO SHARE

Full-house roast platter 4099kcal 68.00
Roasted rump of beef, half a chicken, roasted pork belly,

with all the trimming, four Yorkshire puddings & a massive gravy boat

Hot wings & ribs 2772kcal 35.00
A kilogram of buttermilk chicken wings with blackberry scotch bonnet dressing,

a full rack ofpaprika corn ribs, skinny fries

,:iS]l may contain SP)1LIII bOl‘lt’S, game may contain ShUl’. /\H wuighrs & measures are accurate bttfbﬂ’ l7(l-llg L'ﬂ()]\'(d.

Before you order your food ¢ drinks, please inform a member of staff if you have a food allergy or intolerance.
A discretionary service charge of 12.5% will be added to your bill. An adult's daily recommended allowance is 2000 keal. %

(v) vegetarian  (vg) vegan. * ¥



£10 STEAK FRITES

January and February 2026 - We spent all our hard-earned money in December too, but we still
want to enjoy the delights of the pub as the new year begins. So come and have a lovely bit of
bavette and some skinny fries, with your choice of accompaniment, a wallet-friendly £10 is all you

need. Weekdays only.

THE SIX NATIONS 2026

February sth -> March 14th - Oooooof, the home of rugby in south-west London, and we won't hear
otherwise. Biggest screens, best vantage points, killer atmosphere, and NEW FOR THIS YEAR, we
sell beer by the gallon! Literally, got these cool gallon jugs so you can take them to your seat and
soak up the big game without the interruption of a bar visit. Always popular, always awesome,
book if you fancy (we do have limited space for bookings) or just come on down and cither claim

the bits we keep free of grab a spot at the bar and take it all in. FUN.

LOVE FACTUALLY - A VALENTINES SPECIAL

Sunday, February 15th - Back AGAIN because it's literally the best date you'll ever take your other
half on. A couples quiz, for teams of two. NOT on the 14th (because someone decided to put a
juicy rugby fixture on the Saturday instead) but the day after, so we can finish the weekend in
style. Grab the wife/husband/partner in crime, book a spot, have a bit of food and a bottle of
plonk, and we'll ask you questions. Why 1s it spccial? The winners won't pay a penny... that’s right,
if by the end of the quiz you happen to be the smartest couple in Battersea, we'll front che bill.
Checeky prizes for second and third place too. £5 entry per couple, and we have none of that over-
inflated Valentine’s menu nonsense, just good pub food and infamous Lighrhousc service. Loads of

fun. Booking recommended.

MOTHERING SUNDAY

Sunday, 15th March - More than just mothers, a day to celebrate all who do the act of mothering,
spoil them. We often boast of our delicious Sunday supper, and this will be no different an
occasion, but we also welcome spring lamb to the table. Not only that, but our pottery pop-up
buddies will be here to entertain all who wish to participate, a really fun family activity and

hopefully a nice sunny early spring day too! Booking suggested.

WINTER SET MENU
January and February 2026 - Back for its third incarnation, our delectable set menu takes winter
form, with a host of freshly prepared British produce turned into hearry winter dishes. A snip at

two courses for £19 and bolt a pudding on for an extra £5. Lush. That's Monday to Saturday, all

day! No booking needed.



