
OPENING TIMES
Monday to Saturday 10.00am – 7.00pm 

Sunday 12.00pm – 5.00pm

S I D ES
SAUTÉED GREEN BEANS (V) 4.50

TENDER STEM BROCCOLI, TOASTED ALMOND (V) (N) 5.45
FRIES (V) 4.50

CREAMY MASH  (V) 4.50
HOUSE SALAD  (V) 4.50
BREAD BASKET  (V) 4.50

B R E A K FAST - B R U N C H

EGGS FLORENTINE (V) 12.50 
2 free range poached eggs, Hollandaise, wilted spinach, English muffin

EGGS ROYALE (V) 14.50 
2 free range poached eggs, Hollandaise, Scottish oak smoked salmon, 

English muffin

ARTHUR’S BREAKFAST 12.50 
2 free range eggs, fresh herbs, cherry tomatoes, focaccia bread

EGGS BENEDICT 13.50 
2 free range poached eggs, Hollandaise, crispy smoked bacon, 

Toasted English muffin 

EGGS ON SOURDOUGH TOAST (V) 9.95
2 free range eggs scrambled or poached, salad garnish

ADD CURED BACON 10.95 | ADD SCOTTISH OAK SMOKED SALMON 13.25

AVACADO ON SOURDOUGH TOAST (V) 7.95
Avocado, chilli, lemon, rocket 

ADD CURED BACON 9.75 | ADD POACHED OR SCRAMBLED EGGS 9.75 
ADD SCOTTISH OAK SMOKED SALMON 12.25

HOMEMADE PORRIDGE (V) 6.95
Fresh seasonal fruit, agave syrup, toasted almonds

YOGHURT BOWL (V) (N) 6.95
Low fat Greek yoghurt, fresh seasonal fruit, granola, berry coulis

Honey or Agave syrup on request 

FRESHLY BAKED BANANA BREAD (N) (V) 5.95
Coffee Butter

TOASTED TEACAKES (V) 4.95
Butter, strawberry jam

A L L  BA K E D  
BY  I N G R I D

ARTHUR’S FAMOUS CARROT CAKE (N) (V) 7.95

VICTORIA SPONGE WITH RASPBERRY JAM (V) 6.95 
Vanilla cream, berry sauce

VEGAN BEETROOT & CHOCOLATE CAKE (V) (VE) 7.95 

WARM APPLE CRUMBLE (V) 7.95 
Jude’s Vanilla ice cream  

LEMON DESSERT (V) 7.95 
Vanilla pastry cream  

Gluten free on request
 

C H I L D R E N ’ S  M E N U 
FOR CHILDREN UP TO THE AGE OF 10 YEARS

HERB CRUSTED CHICKEN GOUJOUNS, FRIES, SALAD 6.95

GNOCCHI & CHEESE, PARMESAN CRUMB (V) 6.95

SALMON FISHCAKE, FRIES, SALAD 6.95

A F T E R N O O N  T E A
GLUTEN FREE SCONES AVAILABLE

CREAM TEA (V) £12.95  

ALL DAY
Warm plain & sultana scones, strawberry jam,  

Dorset clotted cream, freshly brewed tea or coffee

AFTERNOON TEA SELECTION  
FROM 3PM (ALL DAY SUNDAY)

AFTERNOON TEA  
£20.95 FOR ONE OR £39.95 FOR TWO 

Selection of finger sandwiches, afternoon tea pastries  
& treats, warm plain or sultana scone, strawberry jam,  

Dorset clotted cream, freshly brewed tea or coffee

SPARKLY AFTERNOON TEA
£28.95 FOR ONE OR £55.95 FOR TWO

A glass of Fiol Prosecco, selection of finger sandwiches
Afternoon tea, pastries & treats, warm plain sultana

scone, strawberry jam, Dorset clotted cream
freshly brewed tea or coffee

TAITTINGER CHAMPAGNE AFTERNOON TEA
£33.95 FOR ONE OR £65.90 FOR TWO

A glass of Taittinger NV, selection of finger sandwiches
Afternoon tea, pastries & treats, warm plain sultana

scone, strawberry jam, Dorset clotted cream
freshly brewed tea or coffee

(V) VEGETARIAN (G) GLUTEN FREE (N) CONTAINS NUTS (VE) VEGAN Fish dishes might contain bones – all our dishes contain traces of nuts. If you would like to know the allergens in our food and  
drink, please ask a member of staff. Please advise us of any dietary requirements or any special requests. A discretionary 12.5% Service charge will be added to your bill – prices inclusive of VAT.

L I B E RT Y ’ S  C LU B 
SA N DW I C H 

LIBERTY CLUB SANDWICH 13.95 
Free range chicken, baby gem, beef tomato, crispy streaky bacon, 

egg mayonnaise

VEGAN OPEN SANDWICH (V) (VE) 12.25 
Roasted courgette & aubergine, beef tomato, smashed avocado, 

multi seeds bread
ADD SCOTTISH SMOKED £3.00 | ADD ROASTED CHICKEN £3.00 

ADD GRILLED HALLOUMI £3.00

STEAK CIABBATTA SANDWICH 15.95 
British sir loin steak, beef tomato, caramelised onion, 

wholegrain mustard butter

ADD A SIDE FRENCH FRIES 2.75

AVAILABLE ALL DAY 

RISOTTO OF THE DAY (V) 14.95
Carnaroli risotto, vegetable of the day, parmesan cheese fondue

SALMON FISHCAKE 14.95
Roasted asparagus, spinach béchamel sauce 

LOBSTER & LANGOUSTINE GNOCCHI & CHEESE 18.95 
Homemade gnocchi, Lobster bisque, langoustine, parmesan crumb

FIVE HERBS MARINATED YORKSHIRE LAMB CUTLETS 19.95 
 Creamy mashed potato 

SA L A DS  &  M A I N S
CEASAR SALAD 14.95

 Free range chicken, baby gem, Parmesan, sourdough bread croutons, tempura 
anchovies, Caesar dressing

SALMON NICOISE 16.95
Double cooked salmon, mix leaf salad, hard boiled free range eggs, tomatoes, 

green beans, jersey royals, pitted olives, house dressing  
 

QUINOA SALAD (V) (VE) 13.95 
White and red quinoa, mix leaf, roasted cherry tomatoes, cucumber,

butternut squash, avocado, beetroot, house dressing
ADD DOUBLE COOKED SCOTTISH SALMON £3.00 | ADD ROASTED CHICKEN £3.00 

ADD GRILLED HALLOUMI £3.00

L I G H T  B I T ES / STA RT E RS
SEASONAL HOMEMADE SOUP (V) 8.95

Sourdough bread, salted butter 
HERITAGE TOMATO CAPRESE (V) 10.25

Heritage tomato, Burrata cheese, Curacao bread

GOLDEN SQUID 9.95 
Lightly battered squid, pimiento, lime mayonnaise  

SMOKED SALMON PATE 10.95 
Cucumber, multi seeds toasted bread  

VEGAN BEETROOT FALAFEL & CHICKPEA HUMMUS (V) (VE) 9.95  

BREASOLA 12.95 
Rocket, 24 months aged parmesan cheese, glazed balsamic vinegar

SPANISH CHORIZO & CREAMY MASH 9.95



OPENING TIMES
Monday to Saturday 10.00am – 7.00pm 

Sunday 12.00pm – 5.00pm

Under 25? Please be prepared to show ID when buying alcohol. All our wines are available in measures of 125ml upon request & all our spirits are available in measures of 25ml upon request.  
If you would like to know the allergens in our food and drink, please ask a member of staff. A discretionary 12.5% Service charge will be added to your bill –

S PA R K L I N G  W I N E  
&  C H A M PAG N E 

FIOL EXTRA DRY PROSECCO ITALY B 37.75 G 9.00 
Fresh & Stylish with a bouquet reminiscent of wisteria flowers, acacia 

and ripe apple

TAITTINGER BRUT RESERVE NV CHAMPAGNE FRANCE B 79.00 G 14.95 
This Champagne has peach & acacia notes on the nose, a citrus-fresh  

yet delicately honeyed palate & a beautiful, elegant finish

TAITTINGER PRELUDE GRANDS CRUS NV CHAMPAGNE FRANCE B 93.50 G 17.00 
This Champagne expresses real finesse & lots of aromatics on the  

palate & a lovely honeyed finish

TAITTINGER COMTES DE CHAMPAGNE BLANC DE BLANCS 
BRUT 2006 CHAMPAGNE/ FRANCE B 230.00 

This is the ultimate goal for those who appreciate the sublime  
elegance & lightness of this style of Champagne 

W H I T E  W I N ES
ESCALE CHARDONAY 2017 - LANGUEDOC-FRANCE B 35.00 G 8.50 

Crisp and fruity with a hint of richness

SAUVIGNON BLANC, 2018- VINAMAR  B 29.95 G 7.95 
White, Crisp, Dry and Refreshing. In mouth is a very fresh wine, with perfect 

acidity and fruity finish. 

PICPOUL DE PINET – RESERVE ROQUEMOLIERE - LANGUEDOC-FRANCE 
B 38.95  G 9.25 

Light and aromatic, with remarkable freshness on the palate

CHABLIS- DOMAINE DE VAUROUX - FRANCE 2017 B 58.80 G 12.25 
Medium bodied with crisp, apple acidity, pure fruit flavours of white peaches 

and pears and a classic, steely, dry finish

R E D  W I N ES
MELODIAS MALBEC 2017-TRAPICHE - MENDOZA-ARGENTINA B 35.00 G 8.50 

Juicy, intense dark fruit flavours with fragrant spicy notes

PINOIT NOIR 2017 – LES MOUGEOTTES - IGP PAYS D’OC-FRANCE B 40.00 G 9.35 
Elegant black-cherry and raspberry aromas - a medium-bodied wine with a 

long, smooth finish

MONTEPULCIANO D’ABRUZZO DOC COLLE SORI, ITALY 2017 B 29.95 G 7.95 
Jammy, peony and violet nose. Nice freshness and well integrated tannins

RIOJA GRAN RESERVA, RAMON BILBAO- 2011 B 59.85 G 12.45 
A youthful & concentrated red with plenty of backbone & structure, fresh 

acidity and layers of ripe plum and blueberry fruit

ROS E  W I N ES
COMTE DE PROVENCE 2017- LA VIDAUBANAISE - PROVENCE-FRANCE 

B 38.50 G 9.25 
A crisp, dry rosé - refreshing and smooth on the palate

C R A F T  B E E RS 

CURIOUS BREW, ALC 4.7% VOL 5.95

CURIOUS IPA, ALC 4.4% VOL 5.95

BELLFIELD BOHEMIAN PILSNER (GLUTEN-FREE), ALC 4.5 %VOL 5.95

T E A
The following tea is sourced 
and supplied by Brew Tea 

Company. They’re Manchester
based and specialise in 

sourcing and blending rolled, 
whole leaf tea from Ethical Tea 

Partnership estates.

ENGLISH BREAKFAST
RAINFOREST ALLIANCE 4.95
Our house tea is a blend of 
rolled leaves from Assam in 

India and Uva in Sri Lanka. The 
strong, malty characteristics 

make this a perfect
blend with milk.

C02 DECAFFINATED TEA 4.95
Ceylon tea decaffeinated 
without harsh chemicals.

EARL GREY 4.95
Sri Lankan tea scented with 

natural bergamot oil.

GREEN TEA RAINFOREST
ALLIANCE 5.50

Single origin tea from the 
Yunnan province.

MOROCCAN MINT 5.50
A blend of peppermint and 

gunpowder green tea.

FRUIT PUNCH 5.50
A sharp, sweet blend of red 

fruits and herbs.

BREW TIME
Tea Leaves Brew for 

3 to 5 minute 
Fruits & Herbals Brew for 

over 5 minutes

CO F F E E
SOYA, OAT & ALMOND MILK AVAILABLE 

ESPRESSO 2.85

MACCHIATO 2.95

CORTADO 3.00

AMERICANO 3.25

CAFÉ LATTE 3.95

CAPPUCCINO 3.95

FLAT WHITE 3.95

HOT CHOCOLATE 4.25

MOCHA 4.25

CO L D 
D R I N KS

MANGO & PASSION FRUIT SMOOTHIE 5.95 
Mango, passion fruit & banana puree

SUPER GREEN JUICE 5.95 
Kiwi, spinach & cucumber

LIBERTY’S HOMEMADE  
PINK LEMONADE 4.25

ORANGE JUICE / APPLE JUICE 3.85

HOMEMADE ICE TEA 4.25

COKE 3.65

DIET COKE 3.50

FENTIMANS GINGER BEER 3.85

STILL/SPARKLING  
WATER L4.25 S2.85

CO C KTA I LS
LIBERTY ROYALE 16.95 

Hibiscus flower syrup, Taittinger Reserve Brut

LONDON SKY 9.50 
Plymouth sloe gin, lime juice, ginger beer

PEACH BELLINI 9.50 
Peach puree, peach liquor, prosecco

G & TEA 9.50 
Earl grey-infused gin, martini Rosso, agave syrup, elderflower

ESPRESSO MARTINI 9.50 
Absolut vodka, kalua, double espresso shot, vanilla syrup

MI LANG NEGRONI 9.50 
Oolong tea infused Beefeater24, Dubonnet, Aperol & Campari 

LADY MORGAN 9.50 
Captain gold rum, Cointreau, apple juice, ginger slice

Felt a connection?

@LibertyLondon

#LibertyDiscovers


