
The menu includes House classics, served throughout the day.

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

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

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

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

Sunday Roast available every Sunday, from 12pm

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

Desserts available daily, from 12pm

Little House Balham
Menus



Club all day sample menu

Edamame and jalapeno dip, crudites (plant based) (576 calories)

Wye Valley asparagus, hollandaise (293 calories)

Miso soup, wakame, sansho (plant based) or bonito flakes (228 calories)

Burrata (vegetarian) (475 calories) or Burrella (plant based) (498 calories), rocket pistou, pane carasau

Shishito peppers, sea salt (plant based) (73 calories)

Fried artichokes, lemon aioli (701 calories) 

Chickpea and tumeric soup (206 calories) 

Smalls and starters

Mains

Sides

Avocado salad, butter lettuce, sherry vinaigrette (plant based) (232 calories)

Penne alla vodka chilli, tomato, vodka (vegetarian) (786 calories)

Salmon, peas, broad beans, lemon crème fraiche (746 calories) 

Brick chicken, salsa verde, lemon (737 calories)

Grain bowl, quinoa, wild rice, tumeric hummus, sprouts (plant based) (646 calories) 

Ham and cheese toastie, watercress (668 calories)

Smash Neat burger, stack sauce, cheese, onions, sweet potato fries (plant based) (1086 calories)

Little House burger, pickled onions, cheddar, tomato, lettuce,fries (937 calories)

Club steak, fries, bearnaise (1127 calories)

Fries (plant based) (603 calories)

Sweet potato fries (plant based) (571 calories)

Mixed leaves (plant based) (46 calories)

Broccoli (plant based) (86 calories)

Heritage tomatoes, basil (269 calories)

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

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



Sparkling and Champagne 

White

Red

Rose

Maison Vincent, Languedoc, France (available by carafe and glass)
Verdicchio dei Castelli Classico, Marche, Italy (available by carafe and glass)
Picpoul de Pinet, Luvignac, Languedoc, France
Gavi di Gavi, ‘La Meirana’, Piemonte, Italy (available by carafe and glass)
Gruner Veltliner ‘Rosshimmel’, Austria
Etna Bianco, Buonora ‘Carricante’, Sicily 
Riesling Troken ‘Hattenheimer’, Balthasar, Germany
Pinot Bianco, Quercus, Goriška Brda, Slovenia
Pinot Grigio delle Dolomiti, Veneto, Italy (available by carafe and glass)
Encruzado, Dao, Prunus, Portugal
Sauvignon Blanc, Firmian, Trentino, Italy (available by carafe and glass)
Vermentino di Sardegna, Soprasole, Sardinia 
Albarino, Pazo Senorans, Galicia, Spain
Sancerre ‘Terres Blanches’, Loire, France
Chardonnay, Templiers, Thongue, France
Grillo, Feudo Arancio, Sicily
Lugana, La Conchiglia, Lombardy, Italy
Chablis ‘Boissonneuse’, Burgundy, France
Meursault ‘Vieilles Vignes’, Burgundy, France 

Prosecco Treviso DOC, Luna Argenta, Brut NV (available by glass)
Thienot Brut, NV (available by carafe and glass)
Thienot Rose Brut, NV
Moet & Chandon Brut, Imperial NV (available by glass)
Moet & Chandon Rose Brut, Imperial NV 
Ruinart Brut, NV
Ruinart, Blanc de Blancs, Brut NV
Dom Perignon Brut

Maison Vincent, Languedoc, France (available by carafe and glass)
Primitivo, Visconti della Rocca, Puglia, Italy
Douro, Quinta da Cassa, Portugal
Pinot Noir, ‘Salices’, Languedoc, France
Barbera d’Alba, Molino, Piemonte, Italy (available by carafe and glass)
Aglianico, L’Atto, Basilicata, Italy
Barolo Single Vineyard Gallinotto, Piemonte, Italy
Nero d’Avola, Feudo Arancio, Sicily 
Merlot, Chateau Terrefort, Bordeaux, France (available by carafe and glass)
Cotes du Rhone ‘Les Rieux’, France
Cannonau ‘I Fiori’, Pala, Sardinia, Italy (available by carafe and glass)
Il Bruciato, Guado al Tasso, Bolgheri,  Italy
Chateau Boutisse, St Emilion Grand Cru, France
Tignanello, Tuscany,  Italy
Montepulciano d’Abruzzo, Itinera,  Italy (available by carafe and glass)
Rioja Crianza, Bodegas Altanza, Spain
Chateau Ricaud ‘Reserve’, Bordeaux, France
Chianti Classico Riserva, Sparviero, Tuscany, Italy
Gigondas, Domaine Font-Sane, Rhone, France

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 (available by carafe and glass)
Rock Angel, Provence, France
Chateau d’Esclans, Provence, France

Sample wine list


