
 

(VG) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option Available 
 

 A favourite signature dish of Mrs T, our Founder and President. 
 All dishes include products locally grown, caught, reared or produced. 

 
If you have any special dietary restrictions or allergies, please advise a member of the service team. 

A full list of allergens within each of our dishes can be obtained from your waiter. 
A discretionary 12.5% service charge will be added to all food and beverage bills. 

 

 
 

CHAMPAGNE LANSON LIBERATION 80 MENU 
FRIDAY 23RD MAY 2025 

7.00 for 7.30pm 
£135 per person 

 
 
 

ON ARRIVAL 
Lanson Le Black Réserve 

 
*** 

 
BEA TOLLMAN’S CHICKEN NOODLE SOUP  

Lanson Le Green Bio-Organic 
 

*** 
 

LOCAL CRAB COCKTAIL (GF)  
Guernsey tomato Marie Rose sauce, shredded Little Gem 

Lanson Le Blanc De Blancs 
 

*** 
 

TEMPURA SARK CAULIFLOWER (VG)  
Curried cauliflower purée, crispy shredded leaves 

Lanson Le Rosé 
 

*** 
 

TENDERLOIN OF PORK (GF)  
Potato peel pie, pork bon bon, Rocquettes cider jus 

Lanson Le Rosé | Bouchard Finlayson 2022 Galpin Peak 
 

*** 
 

FRENCH 75 (VG, GF)  
Wheadons Yuzu, Lemongrass and Green Tea Gin, Lanson Champagne, 

roasted hazelnut praline 
Lanson Le White Label Sec 

 
*** 

 
SMOKED GUERNSEY RAREBIT (GFO)  

Roquettes cider chutney 
Lanson Le Vintage 2013 


