The Litton

Welcome to The Litton, please make your server aware of any allergies

GFA - Gluten free options available on request « GF - Gluten free « VE - Vegan « VEA - Vegan available « VG - Vegetarian « N - Contains nuts

Summer Menu

12-9 Monday to Thursday
12-10 Friday to Saturday

GFA

VEA

GFA

VEA

TO Begll’l For tables of 2-4 guests
Marinated olives and smoked nuts

Warm focaccia, salted butter, extra virgin olive
oil and aged balsamic

Chickpea hummus, za’atar flatbread, whipped
feta, sun-dried tomatoes and rocket

Seasonal Starter Plates

Heritage tomato salad
Isle of Wight tomatoes, whipped goat’s curd, basil oil and
toasted sourdough croutons

Asparagus and summer vegetable fricassée
Poached egg and truffle hollandaise

Litton Signature Starters

Pressed belly bites

Apple caramel, black pudding crumb and cider jus

Buttermilk fried chicken wings

Hot honey, fermented chilli sauce and ranch
Crispy squid

Spring onion and chilli, with soy and honey dip

Sandwiches and Wraps  izsm

Ale-battered fish, brioche bun, dill mayo, fomato

relish and leaves
Served with fries and slaw

Crispy chicken wrap, sweet chilli, cucumber

and salad
Served with fries and slaw

Wiltshire ham and cheddar, ale chutney
Served with fries and slaw

Avocado, hummus, tomato, baby gem and

roasted red peppers on toasted bloomer
Served with fries and slaw

Pulled pork wrap, BBQ sauce, roasted peppers

and crispy onions
Served with fries and slaw

Crispy halloumi wrap, baby gem, tomato and

sweet chilli
Served with fries and slaw

4.95

6.50

6.50

9.50

8.50

9.95

8.85

9.50

14.50

16.50

16.50

14.50

17.50

18.50

GFA

GFA

GFA

GFA

GFA
VEA

GFA

GFA

z

Litton Classics

Ale-battered haddock 22.95
Triple-cooked chips, tartare sauce, lemon and crushed peas
Add curry sauce 2.50

Pie of the day 19.50
Buttered mash or chips, seasonal greens and rich gravy
Dry-aged beef burger 19.95
Brioche bun, smoked bacon, Monterey Jack, house relish,
pickles and crispy onions, served with fries and slaw
Katsu chicken burger 18.95
Baby gem, tomato, bacon, curry sauce, fries and slaw

Traditionally Untraditional

Market fish of the day
New potatoes, samphire, green beans, cherry tomatoes,
capers and shellfish bisque

24.50

120z West Country sirloin 38.95

Peppercorn sauce, skin-on fries, rocket and aged Parmesan
Half boneless jerk chicken 26.50
Spiced rice, charred corn, lime and chilli mayo, pomegranate,
slaw and yoghurt dressing

Five-spice duck breast 29.50
Confit duck croquette; ginger carrot, shiitake, pak choi,

cherry gastrique and duck jus

Vegetarian

Risotto primavera 18.95
summer vegetables, pea purée, marinated courgette ribbons,

basil pesto, roasted vine tomatoes and shaved parmesan

Jerk-roasted cauliflower 21.50
Spiced rice, charred corn, lime and chilli mayo, pomegranate,

slaw and yoghurt dressing

Spiced carrot and lentil burger 19.50
Brioche bun, relish, pickles and crispy onions, served with fries

and slaw

Ale-battered halloumi 17.95
Triple-cooked chips, tartare sauce, lemon and mushy peas

Add curry sauce 2.50

Salads and Boards

Grilled peaches and Serrano ham
Burrata, rocket, toasted pine nuts,
honey and balsamic

10.95
16.95

Starter
Main

Main 17.50
To Share 30.50

The Litton Ploughman’s
House sausage roll, Wiltshire ham, West Country
cheddar, blue cheese, pickles, chutney, warm bread

and salad
Grilled chicken Caesar Small 10.95
Crispy pancetta, crisp romaine lettuce and lemon- Large 18.95

Parmesan dressing



The thtOn Summer Menu

Welcome to The Litton, please make your server aware of any allergies 12-9 Monday to Thursday
12-10 Friday to Saturday

GFA - Gluten free options available on request « GF - Gluten free « VE - Vegan « VEA - Vegan available « VG - Vegetarian « N - Contains Nuts

Sides Desserts
Skin-on fries 5.50 ara - Sticky toffee pudding 8.50
Add cheese 1.50 Butterscotch sauce and vanilla ice cream
Truffle and Parmesan fries 7.50 West Country cheese board 12.50
Chutney, apple, grapes and crackers
Seasonal vegetables, garlic butter 5.50 .
Chocolate délice 9.50
Charred corn, harissa butter and Parmesan 6.50 Cocoa crumb, salted caramel and creme fraiche
Eton mess 8.50
Mac and cheese, BBQ pulled pork and 7.50 English strawberries, elderflower, meringue and Chantilly cream
crispy onions
Lemon posset 795
Garlic and herb ciabatta 550 Shortbread and fresh raspberries

Add cheese 1.50

House salad 4.50 .
After Dinner Treats
N Nutella doughnuts and chocolate sauce 6.50
ara vea Affogato 6.50

Vanilla ice cream and espresso coffee

cra.veA Summer Affogato 6.50
Strawberry sorbet and limoncello

GFA.VEA 2 scoops of ice cream 5.50

thelitton.co.uk « contact@thelitton.co.uk « 01761241554 « The Litton, Litton, Near Wells Somerset, BA3 4PW



