
SALT & PEPPER CALAMARI
chilli sauce, sesame salt, lime  £7.5

GRILLED KING PRAWNS
Bloody Mary sauce, apple & carrot slaw  £10

WILD MUSHROOM & TALEGGIO ARANCINI V
parmesan cream, parmesan  £9

CRISPY SMASHED NEW POTATOES V, VGA
confit garlic aioli, chive crème fraîche, lemon zest, crispy shallots, 
parmesan  £7

TRUFFLE MAC & CHEESE CROQUETTES V
three‑cheese macaroni, truffle, chilli‑honey dip  £9

BURRATA, HOT HONEY & PISTACHIO V
whole burrata, hot honey, heritage tomatoes, crushed pistachio, 
blood orange, chilli oil, toasted focaccia  £14

HOUSE FRIES
Maldon sea salt  £5
upgrade to truffle & parmesan  £1.5

LOBSTER BRIOCHE ROLL 
Scottish lobster, mango slaw, lobster bisque, lime mayo, gem heart  £18
add caviar  £6

THE LIBERTINE SOCIAL BITES



THE APERITIVO BOARD
selection of charcuterie, whipped ricotta with hot honey, truffle pecorino, 
marinated olives, cornichons, chilli jam, toasted focaccia  £28

CAFÉ CHEESEBURGER
smash patty beef burger, raclette cheese, burger sauce, house pickles, 
frites  £19
add lobster tails  £8

NACHOS ROYALE
house tortilla chips with a choice of toppings:

THE LOBSTER EDITION
butter poached lobster tail, champagne thermidor cream sauce, gruyere & 
parmesan melt, tarragon & lemon crumb  £25

THE BLACK LABEL EDITION
Applewood smoked bacon, melted raclette, Black Label whisky maple 
glaze, crispy shallot crumble, champagne crème fraîche  £18

THE BONNIE GARDEN EDITION VG
smashed avocado, tomatillo salsa, spring onions, jalapeños, whipped feta, 
chilli yoghurt, toasted hazelnut crumb  £18

V vegetarian VG vegan 
VGA vegan alternative available

Please inform your server if you have any 
dietary requirements or allergies. Please 
note that a discretionary service charge of 
12.5% will be added to your bill. 100% of 
this goes to the Lady Libertine team.


