
PLEASE INFORM A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD OR BEVERAGE ALLERGIES!
FOOD SAFETY ADVICE: THE GOVERNMENT ADVISES THAT THE CONSUMPTION OF UNDERCOOKED MEATS, SEAFOOD AND SHELLFISH MAY INCREASE YOUR RISK OF FOOD-
BORNE ILLNESS, PARTICULARLY FOR THOSE IN VULNERABLE GROUPS SUCH AS CHILDREN, PREGNANT WOMEN, THE IMMUNOCOMPROMISED AND THE ELDERLY. IF YOU 

HAVE ANY QUESTIONS PLEASE ASK. A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. Vg = VEGAN.

The Mains. 
We serve our live, wild Atlantic lobsters that are  

delivered fresh daily to our restaurants. All our beef is from Nebraska, USA.

Lobster Royale. 
Buttermilk-fried lobster tail, lettuce, 

lobster mayo, tomato, pickles, red onion 
and a herb ranch dressing. Served in our 

brioche burger bun. £20 

No Bull Burger. 
Spiced bean burger and Portobello 

mushroom, served with chimichurri, 
relish, lettuce and pickles. All served in a 

beetroot bun. £15 (Vg)

Combo For Two. 
Original Whole Lobster, Original Burger 
and Original Lobster Roll. Served with 

lemon and garlic butter. £65

All served alongside our knock-out 
B&L fries and house salad.

To Start. 

 Always a wise 
choice... 

To Finish. 

B&L Ice Cream. 
Luxury gelato made especially for us 
by Snowflake. Choose from Mango 

Sorbetto, Sea Salted Caramel or 
Gianduja. £2 a scoop. 

Strawberries & Cream 
Cheesecake. 

Vanilla cream cheesecake rippled with 
strawberries and set over a classic biscuit 

base. £5.50 

BBQ Sauce, Holy F*ck Hot Sauce, Clarified Butter and Lemon & Garlic 
Butter Sauce are available from £1.

Champagne. 
Taittinger Brut Reserve

£10 / £55 

Prosecco. 
Bel Star Prosecco

£6 / £32 

Original Burger. 
8oz Nebraskan beef patty with lettuce, 

tomato, pickles, onions and B&L’s secret 
burger sauce. £15 

Add cheese for £1. Add bacon for £1.5 

Original Lobster. 
1.25lb while lobster, grilled or steamed 

and served alongside a clarified or lemon 
and garlic butter sauce. £30

Original Lobster Roll. 
Lobster dressed in Japanese mayo and 
lemon and served alongside our lemon 

and garlic butter. £25

The Originals.

Possibly the best ice 
cream out there...

125ml / bottle



A Soft Touch.
Royal Flush

From REAL Kombucha with 
notes of peach & rhubarb 

£4.9

Dry Dragon
From REAL Kombucha 
with notes of grapefruit 

& sweet lemons

£4.9

A Bit Of Fizz
Coke, Diet Coke,  

 / Lemonade

£3.5 / £2.8

Juice
Orange / Apple

 
£3

Sam Adams Boston 
Lager

4.7% Vol. | 330 ml | £4.8

Calico Session Pale 
Ale

4.8% Vol. | 330 ml | £5.2

1936 Bière
4.7% Vol. | 330ml | £5

Green Mountain  
Vermont IPA

4.3% Vol. | 330ml | £5.5

Aspall Cyder
5.5% Vol. | 330ml | £5

Lucky Saint
0.5% Vol. | 330ml | £4.5

The Beer Barrel. 
Ask your server for this month’s beer 

special.

Grape time guaranteed!

We’ve got a soft spot for this one!

175ml/ bottle

Rosé and Sweet.

Cote Rosé
Domaine Lafage,  

Languedoc-Roussillon,  
Cotes Catalanes, France 

£7 / £27

Royal Tokaji
Late Harvest,  

Tokaj, Hungary (10cl/50cl)

£6 / £28

175ml / bottle 175ml / bottle

White Wine. Red Wine.

Sauvignon Blanc
Spy Valley ‘E Block’, 

 Marlborough, New Zealand

£9.5 / £39

Chenin Blanc
Wine-Farer Series,  

Western Cape South Africa

£6.5 / £25

Chardonnay
Valdivieso, Central Valley, Chile

£7 / £27

Gavi Di Gavi
Morgassi Superiore, Tuffo, 

Piemonte, Italy

£11 / £44

Riesling
Jean Biecher, Alsace, France

£7.5 / £29

Albariño
Domingo Martin,  
Rías Baixas, Spain 

£9 / £34

Pouilly Fuisse
Domaine Trouillet, 
 Burgundy, France.

£12.5 / £52

Pez De Rio Blanco
 Carinena, Spain.

- / £21

Malbec
Esquinas de Argento, 
Mendoza, Argentina

£9.5 / £39

Shiraz
Journey’s End, Stellenbosch,  

South Africa

£8.5 / £34

Pinot Noir
Little Eden, South Eastern  

Australia,  

£7.5 / £29

Tempranillo/ 
Grenache

Gran Ducay Gran Reserva, 
Cariñena, Spain

£6.5 / £25 

Primitivo
Masseria Borgo Dei Trulli,  

Puglia, Italy 

£7 / £27 

Haut-Medoc
Mademoiselle L Chateau La 
Lagune, Bordeaux, France

£12.5 / £52

Valpolivella Ripasso 
Superiore Classico

La Dama, Veneto, Italy

£11 / £44

Fico Grande Rosso 
Emilia-Romagna, Italy

- / £21

The Wine Cellar. 
Ask your server for this month’s wine 

special.

50ml | £9 each (Mixers are on us)

Our Spirits.

Martell VS 

Havana Club 3yr 

Olmeca Altos Plata 

Absolut Blue 

Beefeater 

Chivas Regal 12 

Buffalo Trace 

To lift your spirits.

The top of the hops!
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