Little House Balham
Menus

Breakfast available Monday-Friday, 8am to 12pm and Saturday to Sunday, 9am to 12pm

If you prefer a light breakfast or like to start the day with something cooked, our menu has op-
tions for everyone. Plus, check out the dishes specifically created for each House.

AH day available Monday to Friday, 12pm to 5pm

The menu includes House classics, served throughout the day.

Sunday Roast available every Sunday, from 12pm

Spend your Sunday enjoying a traditional roast, including meat and plant-based options. Plus, a
range of our House Classics.

Desserts available daily, 12pm to 11pm

Complete your dining experience with a sweet treat or something savoury, including classics
with a House twist.



House all day sample menu

Smalls

Guacamole, chips, pico de gallo (plant based)

Sole goujons, tartar sauce

Lettuce cups, sweet potato, yuzu (plant based)
TFC, chicken or cauliflower (plant based), hot sauce
Prawn toast, thousand island sauce

Starters

Spicy mango salad, prawns, coriander

Flame grilled meatballs, smoked yoghurt, pickled onion
Raw dexter beef, chives, house crisps

Chicken and vegetable broth

Tuna tostada chipotle, avocado

Salads and sandwiches

Poke bowl, brown rice, burnt avocado, pico de gallo, lime dressing (plant based)
Grain bowl, turmeric hummus, cauliflower, wild rice, pomegranate (plant based)
Avocado, butter lettuce, sherry vinaigrette (plant based)

Double cheeseburger, American cheese, pickles, fries

Smash Neat burger, stack sauce, cheese, onion, sweet potato fries (plant based)

Pizzette and pizzas

Buffalo, mozzarella, tomato, basil (vegetarian)
Napoli, anchovies, capers

Spicy salami, tomato, mushroom, mozzarella
Cacio pepe, fior di latte, pecorino (vegetarian)
Aubergine, ve-du-va, rocket (plant based)

Mains

Brick chicken, spicy yoghurt, grapes, herb salad

Charcoal aubergine, hummus, kale, lemon, olive oil (plant based)
Club steak or ribeye on the bone, fries, bearnaise

Pork chop, ‘nduja bean ragout

Snapper, coconut rice, cherry tomatoes, citrus

Mac and cheese, scarmorza, parmesan

Butter chicken, poppadoms, rice, garlic naan

Crab, fried rice, shrimps, scallops, xo sauce

Salmon, spinach, aioli

Sides

Mashed potato (vegetarian)
Kale (plant based)

Fries (plant based)

Green leaves (plant based)
Tomato and onion (plant based)
Sweet potato fries (plant based)

Lunch combo (available between 12pm to 3pm, Monday to Friday)
Choose any two: soup, salad, pizzetta

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.



House sample wine list

Sparkling and champagne

Prosecco Treviso, DOC, Luna Argenta, Brut, NV (available by glass)
Thienot, Brut, NV (available by glass)

Thienot Rose, Brut, NV

Moet and Chandon, Brut, Imperial, NV (available by glass)

Moet and Chandon Rose, Brut, Imperial, NV (available by glass)
Ruinart, Brut NV (available by glass)

Ruinart, Blanc de Blancs, Brut NV

Dom Perignon, Brut

White

Maison Vincent, Languedoc, France (available by carafe and glass)
Chenin Blanc, Neil Joubert, Paarl, SA

Picpoul de Pinet, Luvignac, Languedoc, Fr (available by carafe and glass)
Gavi di Gavi, La Meirana, Piemonte, It (available by carafe and glass)
Gruner Veltliner, ‘Rosshimmel’, At

Chablis, Domaine du Chardonnay, Burgundy,

Pinot Bianco, Quercus, Goriska Brda, Sl

Pinot Grigio delle Dolomiti, Trovati, It (available by carafe and glass)
Viognier, lles Blanches, Rhone, Fr

Sauvignon Blanc, Firmian, Trentino, It (available by carafe and glass)
Albarino, Senorans, Rias Baixas, Sp

Sancerre ‘Terres Blanches’, Thomas, Loire, Fr

Chardonnay, Templiers, Thongue, Fr (available by carafe and glass)
Grillo, Feudo Arancio, Sicily

Verdejo, Rueda, Jose Pariente, Sp

Macon Chardonnay, Remond, Burgundy, Fr

Etna Bianco, Carricante’, Tascante, It

Meursault ‘Vieilles Vignes’, Belicard, Burgundy, Fr

Red

Maison Vincent, Languedoc, France (available by carafe and glass)
Primitivo, Visconti della Rocca, Puglia, It

Negroamaro, Salice Salentino Riserva, It

Pinot Noir, ‘Salices’, Languedoc, Fr (available by carafe and glass)
Barbera d’Alba, Molino, Piemonte, It

Barolo Single Vineyard, Gallinotto, It

Nero d'Avola, Feudo Arancio, Sicily (available by carafe and glass)
Merlot, Terrefort, Bordeaux, Fr

Rioja ‘Capitoso’, Bodegas Altanza, Fr (available by carafe and glass)
Malbec Reserve, Bousquet, Mendoza, Arg (org) (available by carafe and glass)
Il Bruciato, Guado al Tasso, Bolgheri, It

Chateau Boutisse, St Emilion Grand Cru, Fr

Montepulciano d’Abruzzo, Itinera, It (available by carafe and glass)
Cotes du Rhone, Notre Dame Pallieres, Fr

Chateau Ricaud ‘Reserve’, Bordeaux, Fr

Chianti Classico Riserva, Sparviero, Tuscany, It

Cabernet Sauvignon, Joel Gott, Califorrnia

Segla du Chateau Rauzan-Segla, Margaux, Fr

Rose

Maison Vincent, Languedoc, France (available by carafe and glass)
Lady A Provence IGP, France (available by carafe and glass)
Domaine de Valdition “Vallon des Anges’ Aix en Provence, France
Rock Angel Provence, France (available by carafe and glass)
Chateau D’esclans, Provence, France



