
 
Lark’s Sunday lunch menu to share, 

to be taken by the whole table, £65 per person. 

 
 

Sourdough Flat Bread 
Baba Ganoush 
Cod’s Roe Dip 

Mushroom Arancini, Autumn Truffle 
 Fillet Tartare Choux 

 
Cured Suffolk Bass 

 
Suckling Pig 

  Cauliflower Cheese, Autumn Truffle 
Mojo Rojo Roast Potatoes 

 
Passion Fruit & Mango Trifle 

Canelé 
 
 
 

We recommend the following wines to accompany the set menu 
 

Champagne Billecart-Salmon, Réserve, Brut, France, NV, 12%, (37.5 cl)​ ​ ​ £47 
Elegant and fresh, crisp green apple and brioche. Perfect complement to our nibbles. 
 
Saint-Véran “Cuvée Cinq”, Chardonnay, Burgundy, France, 2024, 13%​ ​ ​ £48 
Ripe pear & citrus wrapped around a creamy texture, with a lovely fresh mineral backbone. 
 
Niepoort “Lagar de Baxio”, Baga, Bairrada, 2021, 12%​ ​ ​ ​ ​ £56 
Delicate and complex, red cherry, wild herbs and subtle earthy notes with bright acidity and fine tannins. 
 
 
Some of our dishes may contain allergens, please ask us for advice. No service charge is added to your bill, tips are left at 

your own discretion, 100% of this is shared between employees of Lark. 


