
S M A L L  P L A T E S

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 kcal.

Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. 
(v) vegetarian   (vg) vegan.

vg 131 kcal  4.00      

                                                             314kcal. 5.00

                                                   378kcal  5.00

Corn ribs, smoked p. vg 4kcal 4.00

Corn & ale bread,    v 285kcal 4.00

Calamari, pickled walnut mayonnais 98kcal 8.50

Cri.            spy sage gnocchi, roasted carrot & butterbean.                         vg 484kcal 6.50

                                                                               367kcal 7.50

Smashed new potato bakes, cannellini & beetroot puv 320kcal 6.50

Chicken wings, blackberry scotch bonnet dressing.            910kcal 10.00

                                                            348kcal  7.50

Olives

Cumberland sausage roll, english mustard

Scotch egg, tomato & chilli chutney

Corn ribs, smoked paprika

Rosemary focaccia, butter

Calamari, pickled walnut mayonnaise

Crispy sage gnocchi, purple carrot, cumin & butterbean puree

Scotch broth, lamb shoulder, pearl barley & swede

Grilled haloumi, roasted garlic & mint yoghurt

Chicken wings, blackberry & scotch bonnet dressing

Smoked mackerel kedgeree, poached egg

M A I N S

T O  S H A R E
Fish & chip platter  2683kcal  33.00

Triple cooked chunky chips, marrow fat mushy peas, curry & tartar sauce

Hot wings & ribs  2772kcal  35.00

Fish & chip platter

        Cyder battered haddock goujons, triple cooked chunky chips, marrow fat mushy peas, tartar sauce

Hot wings & ribs

            A kilogram of buttermilk chicken wings with blackberry scotch bonnet dressing,

              a full rack of paprika corn ribs, skinny fries

O N  T H E  S I D E
Skinny Fries    vg  774kcal  5.00

                vg  614kcal 5.00

Truffle & parmesan fries 519kcal 6.00   

Gem leaves, pickled walnut dressing.                   vg  161kcal 4.00

                                   vg  137kcal

Skinny fries

Chunky chips

Truffle & parmesan fries

Radicchio leaves, pickled walnut dressing

Cavolo nero, roasted garlic

Millie’s beef pie, roasted carrot & butterbean purée, Young’s gravy, creamy mashed pota.                 678kcal 18.50

Cyder battered haddock, triple cooked chunky chips, marrow fat mushy peas, curry &          1027kcal 17.50

Sautéed wild mushrooms, english pecorino polenta chip  vg 704kcal 16.50

                                                                                                706kcal 15.50

Chicken schnitzel, fried st.ewes egg, caramelised leek, lemon butter sauce, creamy me                          1327kcal 18.00

Steak frites, bavette, nduja butter or crushed roasted ga.          r  1282kcal 21.00

Toad in the hole, cumberland sausage, Young’s gravy, caramelised leeks, creamy mashed          1007kcal 17.00

Plant burger, vegan cheddar, watercress mayo, red onion, lettuce, tomato, pickle, fries       vg 1129kcal 16.50

Dairy cattle beef burger, davidstow cheddar, watercress mayo, red onion, lettuce, tomato, pickle, fries          1370kcal 16.50

157kcal 2.00                                               100kcal 2.00                                                251kcal 3.00                                           406kcal 8.00  +add bacon                       +add fried egg                        +add halloumi                        +extra patty

Millie’s beef pie, roasted purple carrot & butterbean purée, gravy, crushed roots, mashed potato

Cyder battered haddock, triple cooked chunky chips, marrow fat mushy peas, tartar sauce

Puy lentil and heritage squash ‘cottage pie’, heritage cabbage

Braised lambs shoulder rogan-josh, rice, samphire & tomato chutney

Chicken schnitzel, fried egg, heritage cabbage, crushed roots, mashed potato, lemon butter sauce

Steak frites, bavette, samphire butter or crushed roasted garlic, fries

Toad in the hole, cumberland sausage, heritage cabbage gravy, crushed roots, mashed potato

Plant burger, vegan cheddar, watercress mayo, red onion, lettuce, tomato, pickle, fries

Dairy cattle beef burger, davidstow cheddar, watercress mayo, red onion, lettuce, tomato, pickle, fries



L O C A L  E V E N T S  F O R
B A T T E R S E A  &  B E Y O N D

 £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 5th -> 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 either 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 is it special? 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 the bill.

Cheeky 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 Lighthouse 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 hearty 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. 


