
 
Summer Lunch Menu 

Ingredients are sourced daily and, because of market forces, prices are subject to change 
Dishes may contain nut traces 

The 10% service charge is discretionary 
 

PRINTED USING RECYCLED PAPER 

 
All dishes are made with fresh ingredients, delivered daily, by local suppliers and are cooked to order. 

If you’re in a hurry, you can pre-order your lunch from us in advance, and we’ll have it ready for when you arrive. 
Call 020 8568 3600 or e-mail info@theweirbar.co.uk for a booking form. 

 
Recommended drinks 
Non‐alcoholic drinks      Alcoholic drinks   
Spicy Virgin Mary   £2.10    Jug of Pimm’s with fresh mint  £21.00 
Watermelon crush  £3.50    Spicy Bloody Mary  £6.50 
Ginger beer with a wedge of lime  £1.60    Bottle of Australian sparkling wine  £18.50 
Ice cold frappes: Strawberry, Chocolate, Vanilla, and coffee  £3.00    Tequila sunrise  £6.50 
Fresh St. Clements  £2.10    Fresh strawberry martini  £6.50 
 

 

Lunch offers   

Two‐course: choose any starter and main with an *  £10.90 

Three‐course: choose any starter, main and dessert with an *  £12.90 

Soup and a sandwich  £8.50 

   
Starters   

Six or twelve rock oysters, served with lemon and a red wine and shallot vinegar  £8/£15 

Beetroot soup with homemade sundried tomato bread & butter *  £4.60 

Char‐grilled merquez sausages with Mediterranean couscous and tzatziki sauce  £5.90 

Smoked salmon, beetroot and horseradish cream with crostini  £6.00 

Chicken liver parfait with a sweet onion marmalade and toast *  £5.90 

Carpaccio of beetroot with truffle marinated mushrooms and a yogurt dressing *  £5.00 

   
Mains   

Thai green chicken curry with pak choi, bamboo shoots, Chinese cabbage and fragrant rice *  £8.90 

Loin of char‐grilled swordfish with a vegetable couscous and lime dressing  £12.00 

Courgette, artichoke, and pesto with penne pasta and parmesan *  £7.50 

Grilled halloumi cheese with mixed leaves, slow roasted herb tomato, peppers, red onion and rocket salad with a balsamic 
reduction  

 
 

£9.00 

Deep‐fried squid with a mixed‐leaf salad and a homemade chilli jam *  £8.50 

Steamed mussels with chilli, lime leaves and  coconut cream, served with French fries  £10.50 

Beef burger (100% beef sourced from independent farms) with cheddar cheese, red onion and lettuce, with a tomato chilli 
pickle relish and mayonnaise, served in a soft bun with French fries 

£9.50 

Fresh fillet of haddock with London Pride beer batter, hand‐cut chips, petit pois, and tartare sauce 
  

£9.00 

Vegetarian burger with goat’s cheese, portobello mushroom and tomato chilli pickle relish, served in a soft bun with  French 
fries 

£8.50 

    

Open crusty white bread sandwiches – served with French fries    

Grilled cajun chicken, served with lettuce and mayonnaise  £6.60 

Vintage cheddar cheese with tomato relish and mustard seed   £5.80 

   
Side orders       
Homemade wholemeal bread  £2.70  Tomato, cucumber & garden leaf salad  £3.20 

Rocket and parmesan  £3.20  Tomato and red onion salad  £3.20 


