The Lion and Unicorn

BBQ Menu

Here at the Lion and Unicorn we know how to throw a celebration to remember. Whether its drinks with pals in our beautiful
back garden, or a sit-down family meal, we're the perfect pub for any occasion.

With a delicious party-food menu curated by our talented chefs, and plenty of drink options available, we'll be sure to make
your occasion a true showstopper.

Speak to a member of our team for more details.

BBQ Items £25P/P BBQ Items £35P/P
Lion & Unicorn Beef Burger Sliders Lion & Unicorn Beef Burger Sliders
Buttermilk Fried Chicken Burger Sliders Buttermilk Fried Chicken Burger Sliders
Vegan Sliders Vegan Sliders

Lamb koftas

Fries

BBQ Items £60P/P Mixed leaf salad

New potato salad

Lion & Unicorn Beef Burger Sliders

R I
Buttermilk Fried Chicken Burger Sliders ed cabbage & carrot slaw

Vegan Sliders

Lamb koftas Magnums
Vegan Sliders Wine Magnums are perfect for sharing with big parties of people!

Let us know what catches your eye and we can have it ready on the

Lamb koftas
table for when you arrive.

Hot dogs, mustard, onions )
Mezza di Mezzacorona | MG 75.50

Fries
Nyetimber Classic Cuvee | MG 131.00
Mixed leaf salad
M de Minuty Cotes de Provence Rosé | MG 75.00
New potato salad
Whispering Angel Cotes de Provence Rosé | MG 89.50
Corn on the cob
Chateau La Mascaronne, Cotes de Provence Rosé | MG 82.00
Red cabbage & carrot slaw
. Ca’Di Mezzo Gavi | MG 69.50
Half grilled lobster

. . Chablis Domaine Brocard | MG 89.00
Selection of Dairy cow steaks —

Rump/sirloin/rib eye/cote de boeuf The Chocolate Block | MG 99.00

chimichurri/flavoured butters Bodega Norton Finca La Colonia Coleccién Malbec | MG 73.50

T's&C's
As everyone knows - T's & C's always apply. Luckily, ours are simple.
Pre-orders and pre-payments are required a minimum of 7 days prior to the event, if not completed then your booking is at
risk of being cancelled. Any pre-payments are only refundable if the event is cancelled more than 7 days before the date of

the event. Before ordering food or drink you must make a member of staff aware of any intolerances or allergies within your
partv.




