
Lime Street Market 
2027 

Hot  

o Lamb kofta curry caramelised onions spiced herb yoghurt aubergine seeds 
o Salmon pieces torched plum toms charred peppers coconut rice beetroot ketchup 
o Loaded roasted potatoes sea salt aioli (v) or just plain with sea salt (vg) 
o Parmesan creamed leek cabbage chicken thigh crumb topping 
o Chestnut mushroom stroganoff paprika cream quinoa & rice(v)  
o Baby corn mangetout crème fraiche sweet chilli pancakes (v) or with prawns  
o Pulled beef brisket slaw BBQ corn pineapple salsa 
o Artisan sausage & bean ragu horseradish salsa 
o Chickpea sweet potato spiced carrot lemon couscous tagine (vg) 
o Gruyere caramelised onion tart & pickles 

 

Mezze  

o Charcuterie & meats                                                                                                                 
Caesar chicken deli meats duck breast artisan sausage pickles cheeses seasonal hams 
sausage rolls  

   

o Seafood & fish                                                                                                                         
smoked salmon white crabmeat king prawns taramasalata smoked anchovies hot smoked 
salmon mackerel pate lemon mayo 

 

o Middle Eastern                                                                                                                        
hummus artichoke sundried tomato aubergine falafel haloumi olives laban bikhiar feta fig 
dressing 

 

o Artisan flatbread & dips                                                                                                        …… 
Whipped cracked black pepper goats cheese beetroot tzatziki taramasalata hummus 
salmon rillette fig & date balsam crunchy veg flatbreads crackers butters 



Artisan Accompaniments  

o Kashmiri sultana almond potato salad (v) 
o Seasonal leaves soy & sesame dressing(vg) 
o Cucumber sweetcorn tomato green pepper red onion herb salad (v) 
o Local tomatoes basil oil & toasted pinenuts grated parmesan (v)  
o Seasonal slaw (v)or BBQ slaw 
o Roasted pepper pistachio shallot vinaigrette 
o Mozzarella torched peach spring onion rocket citrus vinaigrette (v) 
o Cashew celery coconut lime rice salad (vg) 
o Mustardy beans & hazelnuts 
o Roasted aubergine date harissa onion bake (v) 
o Pickled pear roquefort seed salad 
o Whole local artisan breads salted & sundried tomato parmesan butter (v) 

 
All our food is freshly prepared using locally sourced seasonal ingredients 
when available 

(v) – vegetarian (vg) - vegan 

 

Pricing Options 

Choose 3 dishes (hot/mezze section) & 5 options from the artisan section for £42.50pp  

 

       Choose 5 dishes (hot/mezze sections) & 7 items from the artisan section for £49.50p                                  

 

 


