
We do our best to serve up dishes using seasonal and locally sourced produce where 
possible. For any additional info on allergens please ask one of our friendly team. 

A discretionary 12.5% service charge will be applied to your bill.

@SE ABIRDLONDON

LOBSTER TARTARE GF ∙  £17
White  chicory, spicy avocado purée , smoked chilliWhite  chicory, spicy avocado purée , smoked chilli

MINI LOBSTER ROLLS ∙  £16
Iberico, truffle  manchego, pickled  guindillaIberico, truffle  manchego, pickled  guindilla

LOBSTER CROQUETA ∙  £10
Lobster bisque  aioli , pickled  chilliLobster bisque  aioli , pickled  chilli

LOBSTER TORTILL A GF ∙  £13
Lobster aioli , lobster salsaLobster aioli , lobster salsa

LOBSTER CREMA DE MARISCOS   
OPTIONAL GF ∙  £19

Smoked pulled  lobster meat, bisque , Smoked pulled  lobster meat, bisque , 
toasted  chilli , sourdoughtoasted  chilli , sourdough

↗   All  in  for £49 per person   ↖↗   All  in  for £49 per person   ↖

Feeling boujee ?Feeling boujee ?
ADD A WHOLE LOBSTER ROLL FOR AN E X TR A £79

VALERIE COURREGES ROSÉ ∙  £11 /  £30 /  £58

BLOODY CAESAR ∙  £15
Vodka , tomato, lobster bisque , oyster stout  Vodka , tomato, lobster bisque , oyster stout  

NOLOMA∙ £11
Amarico, Martini  Non -Alcoholic  Vibrante , Amarico, Martini  Non -Alcoholic  Vibrante , 

blood  orange , sodablood orange , soda


