
SHARERS 

Fries (v)

THE LANDOR PUB

4.5

Hummus & Flatbread (ve)

Sweet Potato Fries (v) 4.75

7.5

Halloumi Fries (v) Deep fried halloumi sticks, coated in Landor spice blend, spicy mayo

9.0

DESSERT

MAINS

Charcuterie Board Serrano ham, chorizo, pork loin, salchichón, olives, gherkins, sourdough

18.0

Honey Jack Daniels hot BBQ wings, toasted black sesame seedsBBQ Wings

Baked Camembert (v) Garlic & rosemary, baked Camembert, toasted ciabatta, cranberry confiture

18.0

SMALLS
9.0

Hummus, toasted flatbread, chick pea, olive oil ,  sumac

Parmesan & Truffle Fries (v)

Edamame (ve)

7.0

Crispy Garlic, truffle oil ,  maldon salt, edamame 

Spicy Korean Cucumber salad (v) Gochujang, crisp cucumber, sesame, sweet spicy tangy salad

7.5

6.75

Iberico Ham Croquetas

9.0

Spanish Iberico ham croquetas, garlic aioli

Chicken Tacos 15.0Grilled chicken tinga, chipotle pepper, onion, cilantro, lime

Buttermilk Chicken Burger
Landor Cheese Burger

Vegan Burger (ve)
Sausage & Mash
Beer Battered Fish & Chips

Crispy chicken, coleslaw, pickles, lettuce, fries

Beef, lettuce, pickles, Guinness caramelized onions, cheese, fries

Plant based patty, tomato, pickled onion, herb dressing, fries

Cumberland's pork sausage, mustard mash, gravy, crispy onion 

Beer battered haddock, tartare sauce & thick cut chips

15.95

16.5

14.5

15.5

16.0

Ice Cream (v/ve)
Chocolate Brownie (v)

Vanilla, green tea matcha, rum & raisin, coconut & milk chocolate chip (ve)

with vanilla ice cream 6.5

2.5

Burger add ons: bacon 1.50 / regular or vegan cheese 1 / grilled halloumi 2 / extra burger patty 3.45

All our food is prepared in a kitchen where nuts, gluten and other allergens are present. Speak to your server for more information regarding allergens

Carnitas Tacos Slow simmered, tender, juicy pork, onion, cilantro, guacamole, lime 15.0

Quesadilla Slow simmered pork or chicken, cheese, toasted in flour tortilla, salsa, guacamole (serves two) 15.0

Nachos (V) Seasoned floured tortillas, sour cream, jalapeños, salsa, cheese sauce, guacamole
14.5

Nacho add ons :  Chicken tinga or Carnitas pork 3.75, extra guacamole 3

Buffalo Wings American style Buffalo wings, ranch dressing & toasted black sesame seeds 

Sticky toffee pudding with vanilla ice cream 6.5

9.0

Chilli Con-Carne Spicy beef(medium) with fresh chilli ,  kidney beans, roast potatoes, cheese & sour cream 14.50

12.0Dirty Fries Chilli Con-Carne loaded fries with grilled cheese, sour cream & spring onions



Pinot Grigio DOC, Sartori - FRA Flavours of pears, peaches and nuts and the
scent of fresh flowers. 

6.50

White Wine
175ml 250ml bottle

8.70 26.00

Sauvignon Blanc Colombard, La Place - FRAhe resulting white wine is fruity, with citrus aromas
and a refreshing palate. 

Les Mougeottes Chardonnay, IGP Pays d'Oc - FRA Lemon and vanilla on the nose, with a
round, fruity body and light oak. 

28.00

32.00

Picpoul de Pinet, Les Prades - FRA This wine shows floral aromas and bright lemon-
grapefruit citrus on the palate. 

34.00

Albarino 'Alba Martin', Martin Codax - SPA Crisp, fruity white with white peach, citrus, and
green apple, plus a refreshing, mineral finish. 39.00

Red Wine

Alma de Vid Tinto - SPA Intense wine, delivering a basketful of black cherry 
and blackcurrant, plus a bouquet of cherry blossom. 6.30

Project Malbec - ARG Notes of baked plums, raisins and a hint of chocolate
and vanilla, well balanced, soft and pleasant finish 

175ml 250ml bottle

8.70 25.00

Palooza Rouge IGP Oc, Aubert and Mathieu - FRA Deliciously light and refreshing with
notes of red berries 

7.00 9.75 28.00

7.50 10.40 31.00

38.00

Merlot Lanya - CHI Currants, ripe plums and cherries fill out this Chilean Merlot,
preceded by a perfume of vanilla sweetness. 

La Meule Pinot Noir, IGP Pays d'Oc - FRA Delicate wild strawberry, raspberry, and rose
aromas; a silky, mineral-driven palate. 

33.00

175ml 250ml bottle
Rosé Wine

Sparkling

Prosecco, Via Vai - ITA
Lively Prosecco, fragrant with white flowers, with a delicate lemon and lime tang in the mouth. 

7.0

Brut Mosaique, Champagne Jacquart - FRA
Lightly elegant Champagne, perfumed with pear and fresh bread, with fresh fruit on the tongue. 

125ml bottle

34.00

65.00

Anciens Temps Rose - FRA An attractive, easy-drinking rosé from sunny Languedoc, this
Cinsault glows pale pink and tastes unassumingly of red fruit. 

LIght pink Provençal rosé, awash with wild
strawberries, lavender and rosemary. 

7.25 10.00 29.00

35.00

7.00 9.75

8.75 11.50

Cotes de Provence Rose Comte de Provence, La
Vidaubanaise - FRA

Palmer & co brut champagne reserve - FRA NV 
A rich aromatic palate of white fruits, pears, baked apples & apricots, with subtle
notes of honey, hazelnuts & dried currants

Palmer & co blanc de blancs champagne - FRA NV 
Floral aromas of honeysuckle with delicate flavours of citrus fruit, white
peach, fresh almond & brioche

70.00

90.00

8.20 11.40

8.10 11.00

Ridgeview 'Bloomsbury' Classic Cuvée - ENG
Zesty citrus fruit, crisp apple and Brioche, well balanced and elegant

Ridgeview  'Fitzrovia' Rosé Classic Cuvée - ENG
Fresh and lively red berry fruit

55.00

60.00


