
•  OUR STORY •

Once the birthplace of a young princess,

the story of Lilibet’s is one of a beloved family home,

No.17 Bruton Street.

Our menu takes a bon viveur’s approach

to the best of seafood, with unique dishes 

of timeless elegance to savour and 

delightful discoveries to be had along the way.

This historic address now begins a new chapter,  

shaped by heritage re-imagined,

home... to an unexpected majesty.
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•  OYSTERS •

•  CAVIAR •

•  DESSERT •

• SEAFOOD PLATTERS •
L I L I B E T ’ S

• D R E S S E D •

Cucumber, apple, gin

Gazpacho, basil

Red wine shallot, 

green peppercorn

• F I R E  R O A S T E D •

Flambadou - aged beef fat

Seaweed butter

Ume boshi butter

• F R I E D •

Yuzu kosho

Preserved lemon

Red pepper hot sauce

Oscietra 30g £160 / 50g £245

Citrus crab, fried oysters, tuna tartare, Atlantic red prawns, pickles, Socca, seaweed potato crisps

30g Oscietra caviar £110

Welsh lobster, citrus chilli, brioche, cucumber

• O Y S T E R  S E T S •

With red wine shallots, house hot sauce 

Spéciales de Claire (FR) six £25 / dozen £50

Louët-Feisser (NI) six £25 / dozen £50

Carlingford (IRL) six £25 / dozen £50

Daily tart

Prego £12.25 

Fillet steak sandwich

Crèpe suzette £12

Princess cake £14

Colonel £12 

Lemon, vodka

Trou normand £12

Apple, calvados

Vanilla cheesecake £9 

Seasonal fruit

Choux a la creme £9

Chocolate mousse (ve) £9

Selection of house made  

ice cream & sorbets £4.75

Petite £70

Oysters, red Atlantic prawns, Cornish crab, scallop, Shetland mussels, sea bass

Deluxe £100 

Oysters, red Atlantic prawns, Cornish crab, scallop, Shetland mussels, sea bass, bluefin tuna loin

The Fishes Royale £175

Lobster, langoustines, squat lobsters, oysters, red Atlantic prawns, Cornish crab,

scallop, Shetland mussels, sea bass, bluefin tuna; loin & belly

- Add -
Half lobster £27 |  Lobster £54  |  Atlantic Prawns £3.20 each  |  Cornish Crab £4.75 



Please speak to us about allergen information | A discretionary 12.5% service charge will be added to your bill

(v = vegetarian ve = vegan)

•  SMALL DISHES & FRIED •

•  SNACKS & BREADS •

•  RAW |  COLD •

•  SALADS •

Focaccia de Recco (v) £8.65

Garlic, cheese

Pitta £4.25

- Sauces - £3 each  

Spiced tomato salsa

Silk workers brain

Green chilli taramasala

Wood fired sweet peppers 
(ve) £7.80 

Italian olive oil, crisp garlic 

Pressed octopus £14.30

Lime, chilli oil

Sicilian caponata (ve) £11.25

Scottish langoustines (6) 
£25

Lizzy Rose, lemon

Vitello tonnato £22.25

Veal tenderloin, tonnato sauce

Tuna loin gilda £9.75 each

Pickles, anchovy

Cornish crab tart £4.75 each

Grapefruit, coriander

Anchovy eclair £6.25 each

Parfait, sweet and sour sauce

Barbajaun (v) £7.35

Spinach, gruyere, lemon

Red prawn carpaccio £22

Chilli, lime & lavosh

Tuna loin tartare £13.75

Spicy mayonnaise, pickles

Tuna belly £18.90

Gazpacho, basil

Hand dived scallop £28

Lemon, basil, pine nuts

Sea bass salad £17.80

Spiced tomato salsa

Sea bream £18.45

Salsa verde, anchovies

• C R U D I T E S • £12.45

Raw seasonal vegetables, baba ghanoush, green chilli taramasala, anchovy dip

Niçoise £18.45

Anchovies, Romaine lettuce, olives,  

soft boiled egg 

add bluefin tuna £12

Crab salad £25.45

Citrus mayonnaise, watercress, Soca

Chrysanthemum salad £14.75 

‘Caesar’ dressing

fried frito misto £18.45

Gurnard, sole, squid, prawn

fried crab ‘thermidor’ £29 fried baby squid £7.45

Lemon
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•  WOODFIRED GRILL •

• UNSUNG HEROES •

•  SIDES •

•  WHOLE FISH •

•  GRILLED SEAFOOD •

•  MEAT •

•  PASTA & RICE •

•  FISH TRIPTYCH •

We champion underappreciated species of our oceans

Due to changing availability these will be market prices,  

our team will be happy to advise our recommended preparations

Ricotta agnolotti (v) £26.35

Lemon ricotta, sage

Lobster spaghetti £68.35

Native Scottish lobster,  

‘Diavolo’ tomato sauce, basil

Vegetable lasagna (v) £16

Pinwheel aubergine lasagna, 24 month parmesan

Baked rice with Spanish red prawn £15.25

Shellfish stock, Bomba rice

Squat lobster

*

Gurnard

Fluke 

*

Garfish

*

Sea cucumber

Hake head

*

Scotch Halibut

Your Server will be happy to guide you through our fish display explaining the varieties, origins  
and taste of today’s selection of fresh fish and seafood alternatively see a few below

Veal Holstein £43.25

Crispy fried escalope, fried egg, anchovy 

• 

Cote de boeuf £11.25/100g

- Sauces -

Béarnaise, green peppercorn, Bordelaise

Half 180-day Cornish Celtic chicken 

£35.25

Lemon & rosemary

Fillet of seabass £58.35

Verjus, olive oil

South coast sea bream £23.25

Grilled tomatoes, olives, basil

Hand Dived Scallop £18

Seaweed butter

U5 Wild Tiger Prawn £35.25

Chilli butter, lime

French fries (ve) £7.25 

Chipotle salt & Caesar dressing

sprouting broccoli £8.45

PX & Colatura vinaigrette, 

pickled chilli, mint

Lilibet’s mash £14.75

Shellfish bisque,  

warm lobster knuckles

Buttered Normandy carrot (v) £7.20

Tarragon 

Cornish Turbot £9 /100g

Pil Pil sauce

John Dory £10.60 /100g

Dover sole 16oz £9.15 /100g

£ Market Price

Fish of your choice prepared to order with the following preparations

We recommend sea bass, sea bream, gurnard

Raw Grilled Fish al minute soup
Dog sauce Mojo verde


