
mains

dessert

digestif

starters

smoked mackerel pâté served with toasted ciabatta

�g, roquefort and walnut with a rocket salad

winter root vege soup with crusty baguette

pulled pork bon-bons with a home-made apple chutney

Apéritif

aperol spritz with orange

salmon �llet served with crushed new potatoes & green beans

vegetarian lasagne served with garlic �at bread & a green salad

one direction pizza - turkey, stu�ng & cranberry sauce

beef casserole with exquisite mashed potato & broccoli spears

three cheeses cheese board

sticky to�ee pudding with custard

zesty lemon curd cheesecake

chocolate and rum torte (gluten free)

limoncello

t h e  l p ,  1  -  2  w o o l h a l l  s t r e e t ,  b u r y  s t  e d m u n d s  i p 3 3  1 l a  

November 26th - December 21st 2015

christmas menu

b o o k  n o w  :  0 1 2 8 4  7 1 9 6 1 7

e n q u i r i e s  :  f o o d @ l p - b a r . c o . u k

£24 per person
minimum booking of  6 people



w w w . t h e - l p . c o . u k

Apéritif

aperol spritz with orange

pulled pork bon-bons with a home-made apple chutney

bu�et menu

dessert

November 26th - December 21st 2015

a selection of pizzas

followed by...

three cheese board with chutney & grapes

freshly sliced cured Italian meats with dips, fruit & crackers

king prawns with chorizo in a chilli, garlic & sun-dried tomato sauce

skewers of chicken tikka with mango chutney

marinated halloumi & pepper wood-�red skewers

nachos with melted cheddar, tomato Salsa, guacamole, creme fraiche & jalapenos

dough balls with garlic butter & sun-dried tomato dips

home-made falafel with hummus

smoked mackerel pâté served with toasted ciabatta

sticky to�ee pudding & custard

fruit salad

£15 per person
minimum booking of 25 people

/thelpbse /lpbse /lpbse

b o o k  n o w  :  0 1 2 8 4  7 1 9 6 1 7

e n q u i r i e s  :  f o o d @ l p - b a r . c o . u k


