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PlZZA With Fior di latte mozzarella & our homemade fomato sauce

Our pizza dough, sauces & toppings are freshly prepared daily using the finest
quality Italian ingredients.

Order a gluten free base for additional £3 £

Margherita, fresh basil (v) 10.9
Goats cheese, red onion, olives, pine nuts (v) 15
Spinach, egg, olives, garlic oil (v) 13.5
Buffalo mozzarella, cherry tomatoes, olives, basil (v) 15
Pesto, artichoke, black olives, sunblush tomato (v) 15
Tuna, anchovy, capers, red onion 14
Chicken, roasted peppers & courgettes, salsa verde sauce 15.5
Smoked pancetta, fresh chilli, mushrooms 15
Spicy salami, fresh chilli, basil 16
Parma ham, cherry tomatoes, pine nuts, rocket 16
Cotto ham, chorizo, salami 16
PIZZA BIAN CA With Fior di latte mozzarella, no tomato sauce £
Gorgonzola, parmesan, ricofta, goats cheese 15.5
Potato, gorgonzola, rosemary 14
Nduja, gorgonzola, mozzarella, fresh parsley 15.5
Tenderstem broccoli, pancetta, garlic oil 15.5
VEGAN PIZZA wimn vegan mozzarella & our homemade tomato sauce £
Vegan margherita, fresh basil (vg) 12
Vegan pesto, artichoke, black olives, sunblush fomato (vg) 15
Vegan Nduja, fresh chilli, parsley - no fomato sauce (vg) 15.5
Dips: aioli, basil mayo and paprika mayo 1.5
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SNACKS, STARTERS & SHARERS £

Green olives - Bella di Cerignola (vg) (gf) 4.2
Rosemary & sea salt nuts / Truffle & pecorino nuts BE5
Focaccia, olive oil (vg) 4.7
add nduja butter +1
Garlic pizza bread (v) 5.7
add mozzarella () or vegan cheese (vqg) +1
Tomato and basil bruschetta (vg) 7.8
Goats cheese bruschetta, whipped goats cheese, figs & balsamic glaze 8.3
Gorgonzola arancini, blue cheese sauce (v) 9
Fried romaine courgette, anchovy, crispy sage, garlic aioli 8.3
Aubergine parmigiana - fried aubergine, mozzarella, basil oil (v) (gf) 10.5
Burrata, grilled peaches, chilli flakes, hot honey (v) 1.4
King prawns ,garlic, chilli, rocket (shell on, gf) 9.4
Homemade pork & beef meatballs, fomato ragu, focaccia 10.5

Cured meat selection, focaccia, artichoke & sundried tomato tapenade
parma ham, mortadella & spianata 13.5

MAINS

Gluten free pasta available for + 3 £
Linguine aglio e olio - linguine,oil, garlic, chili (vg) 12.5
Tagliatelle alla Nerano - fresh tagliatelle, fried courgette, parmesan 14.5
King prawn linguine, fresh chilli, cherry tomatoes 17.5

Slow-cooked Italian sausage ragu, fresh paccheri pasta, ricotta marzotica 17.5
Chicken Caesar salad, romaine, ciabatta crouton, Caesar dressing 16.5

Chicken Milanese, fried & crushed new potatoes, rocket, aioli dip 18

THE FOLLOWING DISHES ARE AVAILABLE THURSDAY - SUNDAY:

Pan-fried salmon with farro, feta, olive, sundried tomato,
cucumber & pea salad, salsa verde 2]

Lamb chops, fries, tomato, cucumber & onion salad 22.5

Steak tagliata - thinly sliced rib-eye steak with a herb, olive oil, garlic & lemon
dressing, rocket & parmesan salad (gf) 23

DINNER

MON - FRI FROM 5PM / SAT + SUN FROM 3:30PM

SALADS & SIDES £

Crushed fried potatoes, aioli (v,gf) 6.8
Crispy panko aubergine fries, fennel & coriander yoghurt dip (v) 8.3
Italian mixed leaf salad, honey mustard dressing (v) (gf) 6.2
Tenderstem broccoli, garlic, chilli (vg) (gf) 6.8
Farro salad - wholegrain salad with feta, olive,

sundried fomato, cucumber & pea (v) 9.5
Caprese salad - buffalo mozzarella, fresh tomato, basil, balsamic (gf) (v) n

DESSERTS £

Nutella pizza, fresh strawberries (v) 6.8
Tiramisu (v) 7.3
Homemade apple cake, vanilla ice cream 8.3

Gelato (per scoop/3 scoops) 3.0/7
Madagascan vanilla, Chocolate & hazelnut: Pistachio, Lemon sorbet (vg).

Raspberry (vq). Chocolate sorbetto (vg)

Affogato 6.2
Double espresso and vanilla ice cream

add a shot of Amaretto, Frangelico or Baileys (25m/) +2.5
Salted caramel brownie, vanilla ice cream 7.3
Banana chocolate chip cake with cream cheese & caramel icing 5.2
Carrot & orange cake with orange cream cheese icing 5.2

v = vegetarian vg =vegan vga =vegan option available gf = gluten free
nc =no cheése va =vegetarian option available org=organic

For tables receiving table service, there will be a discretionary 12.5% service charge added to your bills

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 allergéns when placing your order.

Kitchen opening times: Mon - Thu: 12 - 10pm / Fri: 12 - 10:30pm
Sat 10am-10:30pm / Sun: 10am - 10pm

Takeaway available. Delivery via Uber Eats & Deliveroo
www.lanternafishisland.com |
0208 0759888 |

@lanternafishisland

contact@lanternafishisland.com




DRINKS A

MON - FRI FROM 5PM / SAT + SUN FROM 3:30PM

RINA

WHITE 125 175 BTL.  DRAUGHT BEER & CIDER COCKTAILS
Paarl Heights, Chenin Blanc, South Africa, 12.5%, 2024 (ve) 56 70 28 STYLE ABY £ FegfBni 10
Mastri Vernacoli, Pinot Grigio, Italy, 12.5% 2024 (vq) 6.2 7.8 31 Camden Hells (vg) Lager 4.6 6.9 JJ & Whitely Gin, Campari, Martini Rosso
St L 5.0 6.9 2
La Battistina, Gavi di Gavi, Italy, 12.5%, 2023 (vg) 375 S PIEGHEN ager Summer Spritz 12
Lanterna Lager Lager 4.0 6.1 Kyré Finnish Pink Gin, Lillet Blanc, Fever-tree Raspberry & Orange Blossom
. . [o) ’ ’ -
Heaphy, Riesling, New Zealand, 12.5%, 2023 (vg) 77 9.6 38.5 Madri Exceptional Lager 46 6.9 S:;do Y
Menade, Verdejo, Spain, 13.0% 2023 (vg, Org) 41.5 Camden Pale (vq) Pale 4] 69 . Y
. : Gin Basil Smash n
Catalina Sounds, Sauvignon Blanc, NZ, 13.0%, 2022 (vg) 8.7 109 43.5 Fish Island Pale Pale 43 6.1 N | o
Pra Soave Otto, Soave, Italy, 12.0% 2023 (Vg, Org) 8.9 1.2 445 Beavertown Gamma Ray APA 54 7.6 S 51N, DASISYTup. [empn JUIgE
PP
Maso Toresella, Chardonnay Riserva, Italy, 13%, 2022 (vg) 53 Guinness liish St 4.2 s9) | TeszepMartinitSclingy n
AlballEyder Cider 6.4 6.7 Gin, dry vermouth, olive brine
ORANG E 125 175 BTL Firebrand Little Wave Non Alc Lager 0.5 6.5 Cherry Bomb 12
Naranjo, Torrentas/Moscatel, Argentina, 13.0%, 2024 (vq) 46.5 *half pints available on request* Cut Spiced Rum, Luxardo Cherry Liqueur, Three Cents Cherry Soda, Lemon
Strawberry Daiquiri n
ROSE 125 175 BTL BOTTLES & CANS Ron Calados White Rum, Strawberry Puree, lime
Borsao Seleccién Rosado , Garnacha, Spain, 14%, 2023 48 75 30 STYLE ABV ML £ Margarita n
Maison Boutinot, Cotes de Thau, France, 12.5% 2023 (vg) 6.7 8.3 34 Mongozo - Pilsner (gf) Lager 50 330 59 Gozcdbel TeguildiReposado, Caintredu, lime
Paulaner - Munich Helles Lager 49 330 6.2 Picante *hot* n
RED 125 175 BTL  cjoudwater - Happy Easy Pale  Pale 35 440 6.5 Cazcabel Tequila blanco, lime, pineapple juice, coriander, mint, chilli
La Bacca, Nerello Macalese, Italy, 13.0%, 2023 (vg) 50 6.2 25 Pohjala - Helge (gf) Hazy Pale 5.0 330 6.8 Paloma n
Uva Non Grata, Gamay, France, 13.5% 2023 (v, served chilled) 6.0 7.5 30 EullCircle Brew,o Hoop AP &0 440 22 i zedgel Teguila Riuncgifgragirfruiiibice Mgl 0o die R
Bullh B Co - Sud DDH Pal 4.5 440 6.5 ini
Prisma, Montrasell, Spain, 14.0% 2023 (vg, Org) 32 vihouse reV\{ ° - ws i Espress? Marypi L
Pablo Y Walter, Malbec, Argentina, 14.0% (vq) 69 8.6 345 Cloudwater - Piccadilly Porter Porter 4.5 440 6.5 JJ & Whitely vodka, Kahlua, freshly-poured Dark Arts espresso
- : — S— - Jubel - Peach (gf Fruit L 5.4 330 5.6 ;
Montresor Urban Park, Appassimento, Italy, 14%, 2020 (vg) 41 Jube| G eccf (q*z f FrU{f Lc:qer = = v Rye Old Fashioned 14
r rui rui r . . ; : ;
San Felice, Chianti Riserva, Italy, 13.5%, 2021 455 € =rapelruitig o SRE© East London Liquor Rye Whisky, bitters, sugar
. " . . Rekorderlig (various flavour) Fruit Cider 4.0 500 6.3 . . .
Passing Giants, Pinot Noir, New Zealand, 13.0% 2020 (Org) 10.2 12.7 51 . Sipsmith & Tonic -non alc- 8.5
Lucky Saint Non Alc Lager 0.5 330 5.4 . w . ) - . .
SPARKL'NG Lervig - No Worries Pineapple N&n Alc Bt Pale 0.5 330 Y Sipsmith ‘Grove’ non alc spirit, Fever-tree tonic, lemon, lime
125 BTL B : : . A \
Guinness 0.0 Non Alc Sour 0.0 568 R e , 9
Le Dolci Colline, Prosecco Spumante Brut, Italy, 10.5%, NV (vg) 69 34.5 Botivo herbal bitter, soda water, orange slice

Gremillet Sélection Brut, Champagne, France, 12.5% NV (v) 61

SCAN TO ORDER TO TABLE AS WELL AS ALL DRAUGHT PINTS £5 2 COCKTAILS FOR £12

TO SEE THE FULL RANGE OF SPIRITS, UNTIL THE BRIDGE IS BACK* MON - FRI 5PM - 7PM*
SOFT DRINKS, TEAS & COFFEE

*Excluding event days at the London Stadium *Any two of the same cocktail




