
* v = 

BREAKFAST & LUNCH	 £

Fried eggs on toast (v)                                                                                                                      8

Beans on toast	                                                                                                                             
House made borlotti bean ragu on buttered sourdough (v)                                              8 

Avocado on toast	                                                                                                                                            
Avocado, ajo blanco - toasted almond spread, smoked calabria chilli on sourdough 
(vg)                                                                                                                                                       12 

Pancakes	                                                                                                                                                  
Blackberries compote and mascarpone cream (v)                                                                11

‘Pommes Anna’                                                                                                                              
Crispy buttered potatoes,Fried egg, nduja, guanciale, crispy sage (gf)                       12

Aubergine Parmigiana	                                                                                                                                            
Aubergine, mozzarella, basil oil (v)                                                                                           9.5

Lasagne	                                                                                                                                            
Beef, pork, tomato sauce, mozzarella & béchamel                                                           13.5

PIZZETTE 	 7 £
Margherita, fresh basil (v) 	
Tuna, anchovy, capers, red onion	
Goats cheese, red onion, olives, pine nuts (v) 	
Spinach, egg, olives, garlic oil (v) 
Potato, gorgonzola, rosemary	
Spicy salami, fresh chilli, basil 	
Vegan margherita, fresh basil (vg)

Vegan spicy salami, seitan salami, fresh basil, fresh chilli (vg) 
 

SALADS 	 £

Italian mixed leaf salad, honey mustard dressing (v) (gf)	 6

Fregola salad with datterini tomatoes and samphire (v)	 8

Chicory salad with fennel, fig and mustard dressing  (gf) (vg) 	 9

Panzanella salad with tomato, croutons, red onion, basil, sundried tomato, olive oil 
mustard & red vinegar dressing (vg)                                                                                          8

Carrot salad, purple & orange carrots with a peanut chilli oil dressing  (v)                   8

 
 
 
 

Our pizza dough, sauces & toppings are freshly prepared daily 
using the finest quality Italian ingredients. 
Order a gluten free base for additional £3

PIZZA With Fior di latte mozzarella & our homemade tomato sauce	 £

Margherita, fresh basil (v) 	 10.5

Goats cheese, red onion, olives, pine nuts (v) 	 14.5

Spinach, egg, olives, garlic oil (v) 	 13

Buffalo mozzarella, cherry tomatoes, olives, basil (v) 	 14.5

Pesto, artichoke, black olives, sunblush tomato (v)	 14.5

Tuna, anchovy, capers, red onion	 13.5

Smoked pancetta, fresh chilli, mushrooms 	 14.5

Spicy salami, fresh chilli, basil 	 15.5

Parma ham, cherry tomatoes, pine nuts, rocket 	 15.5

Cotto ham, chorizo, salami	 15.5

 

PIZZA BIANCA With Fior di latte mozzarella, no tomato sauce	 £

Gorgonzola, parmesan, ricotta, goats cheese 	 15

Potato, gorgonzola, rosemary	 13.5

Wild mushroom, taleggio, truffle oil	 15.5

Speck, walnut, gorgonzola	 14.5

Nduja, gorgonzola, mozzarella, fresh parsley 	 15

Tenderstem broccoli, pancetta, garlic oil	 15

 

VEGAN PIZZA With vegan mozzarella & our homemade tomato sauce	 £

Vegan margherita, fresh basil (vg)	 11.5

Vegan pesto, artichoke, black olives, sunblush tomato (vg) 	 14.5

Smoked Seitan bacon, fresh chilli, mushrooms (vg)	 15

Seitan salami, fresh basil, fresh chilli (vg)	 15
 

Kitchen opening times:  Weekdays 12pm  /  Weekends 10am  

Kitchen closing  times:  Sun-Tue 9pm  /  Wed-Thur 10pm  /  Fri-Sat 10.30pm   

Takeaway available. Delivery via Uber Eats & Deliveroo 

www.lanternafishisland.com    |    @lanternafishisland     

0208 075 9888    |    contact@lanternafishisland.com 

 

*v = vegetarian   vg = vegan   vga = vegan option available   gf = gluten free    nc = no cheese 

* There will be a discretionary  12.5% service charge added to your bill.  * We can not guarantee against cross contamination from nuts or 

gluten from other products. We use nuts in our kitchen. Please speak to staff for info’ on allergens when placing your order 

FOCACCIA SANDWICHES (COLD)	 8 £                                       

Monday: Sausages, bacon, lettuce & mayo / Potatoes, mushrooms, lettuce & 
vegan mayo (vg)

Tuesday: Mortadella, black olives, buffalo, baby gem & mayo / Sundried tomato, 
artichoke, baby gem & vegan mayo (vg)

Wednesday: Parma ham, rocket, mozzarella & mayo / Avocado, tomato, cucumber 
& humus (vg)

Thursday: Grilled chicken, lettuce, tomato & paprika mayo / Roast vegetables, 
rocket & vegan mayo (vg)

Friday: Crispy salami, cherry tomato, baby gem lettuce & basil mayo / Crispy vegan 
bacon, baby gem lettuce, tomato & vegan mayo (vg)                                                                                                                                    

CIABATTA SANDWICHES (HOT)	  8 £                                         

Chicken Milanese, lettuce, tomato & paprika mayo	

Bacon, fried egg & olive oil	

Homemade meatballs with tomato sauce & mozzarella	

Roasted aubergine, courgette, halloumi & tomato sauce (v)
 
ANTIPASTI & SIDES                  	 £                                                                              
Green olives - Bella di Cerignola (vg) (gf)	 4

Focaccia,  olive oil (vg)	 4.5 
add nduja butter	 +1 

Garlic pizza bread (v)	 5.5 
add mozzarella (v) or vegan cheese (vg)	 +1

Gorgonzola arancini blue cheese sauce (v)	 9

Tomato and basil bruschetta (vg) 	       7.5

Goats cheese bruschetta, whipped goats cheese, figs & balsamic glaze	 8

Homemade pork & beef meatballs, tomato ragu, focaccia	 10

Burrata, selection of tomatoes, basil oil	 10

Crushed fried potatoes, aioli (gf)	 6.5              

Tenderstem broccoli, garlic, chilli (vg) (gf)	 6.5

Dips: aioli, basil mayo & paprika mayo                                                                                  1.5

MON - FR I  LUNCH 

* v = vegetarian    vg = vegan    vga = vegan option available    gf = gluten free    
 nc = no cheese    va = vegetarian option available 

 
* There will be a discretionary  12.5% service charge added to your bill. 

 
* � We can not guarantee against cross contamination from nuts or gluten from 

other products. We use nuts in our kitchen - please speak to staff for info’ on 
allergens when placing your order.


