
The Cures
We proudly feature meats & cheeses from the Real Cure & Neal’s Yard, both acclaimed & multi-award English independent producers. Our focus is on 
showcasing the exceptional quality of these products, so they are served as a single plate with no additional ingredients except for a shine of extra 
virgin olive oil for the meats & water crackers for the cheeses. 

Cuts (8.0 per plate)

Dorset bresaola
Hartgrove coppa
Wild venison chorizo
Black truffle salami
House-smoked mackerel
Tunworth soft cheese (v)
Old Roan Wensleydale (v)
Colston Bassett stilton (v)
Fig salami with Blue Vinny cheese
Brightwell Ash soft goats cheese (v)

Platter (serves two people)  21

Pick any 3 of our cuts & we will make 
up a platter for you with flat breads & 

two of our homemade sauces

Pizza 
Our dough is made in house everyday which then cold proved for 48 hours. 
All our pizzas are hand stretched & made with fresh mozzarella. Vegan 
cheese & GF dough are available on request.

Wild Venison Chorizo	  14
Tomato sauce, venison chorizo, sweet pimento peppers

The Beet (v)	  13
Tomato sauce, salt baked beets, pickled walnut, watercress 

House Smoked Mackerel	  14
White sauce, mackerel, sun blushed tomato, sea herbs

Wild Boar		  14
White sauce, wild boar sausage, black truffle oil, caramelised red onion
	  
Ploughman’s	  14
Tomato sauce, piccalilli sauce, mozzarella, Westcombe 
cheddar, Colston Bassett stilton, smoked tomato chutney

Dorset Nduja & Colston Bassett Stilton	 15
Tomato sauce, padron peppers, chilli honey

Artichoke (v)	  14
White sauce, marinated artichoke, sweet 
pimento peppers, watercress pest
	
Margherita (v)	  12
Tomato sauce & basil 

Cuts & Wine Pairing  15

3 wines expertly paired with two cured 
meats & one cheese, served as a wine 

flight with a tasting note card 

Sunday roast
All served with all the trimmings, parsnip puree, yorkies and gravy

Lemon & thyme chicken	  19

Striploin beef	  20

Pork belly	  19
	  
Vegan roast lentil loaf (v+)	  16

To start

Padron peppers & Maldon sea salt (v+)	         6

Roast butternut squash hummus & flat bread (v+)	  5

Roast harissa carrots with whipped  	  6 
Brightwell Ash goats cheese (v)

Salt baked beets, fennel & maple (v)	  5

Dressings / Sauces (2.0 each)

Piccalilli (v+)
Smoked tomato chutney (v)
Water cress pesto (v)
Sriracha honey (v+)
Basil aioli
Beetroot ketchup (v+)
Caramelised red onion chutney (v+)

sweet things

Sticky Toffee Pudding	  5
With ice cream

Chocolate Brownie	 5

Sides

Garlic flatbread (v+)	  2

Skin on fries (v+)	  4

Side salad (v+)	  5

Merguez sausages	  5

Three cheese mac & cheese	    7
topped with real cure meats

Adults need around 2000 kcals a day. Calories on menu are based on 1 serving. Menu subject to change, correct at the time of print. Full allergen information is 
available upon request. We cannot guarantee a nut-free environment. (V)-Vegetarian (V+)-Vegan. A 5% optional service charge will be added to your bill.

90 Gloucester Avenue
Primrose Hill, NW1 8HX
0207 483 0409
E Q thelansdownepub.co.uk 

To see nutritional & allergen 
information, please scan here:


