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£10.00 per person 

(Price includes a filter coffee or tea)

£12.00 per person

(Price includes a 125ml glass of wine or a soft drink & filter coffee or tea)
‘probably the best value lunch menu in Hertfordshire…’

Marinated Field mushrooms, garlic mayonnaise on toast

Lamb meatballs, rich tomato sauce and crisp parsnips

Homemade potato gnocchi, red pepper compote, hazelnuts and pumpkin seeds

Poached supreme of salmon, braised red cabbage and pink grapefruit 

Bubble and squeak, poached egg and bacon dressing

Glazed smoked haddock and chive omelette

Broad Oak farm ham, egg and chips


Each dish is accompanied with our fresh breads baked daily on the premises.

The wines

2009 Parva res, Catarratto white, Sicily 

2009 Parva res, Nero D’avola red, Sicily


2009 Pleno, Garnacha rose, Spain
‘I created the 7lt lunch in October 2002 to provide a speedy lunch option that delivers fantastic value with out compromising on nutritional balance or quality of ingredients. This ever changing menu reflects seasonal and local produce at it’s best’  
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Luke Fishpool

Proprietor / Head Chef
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All our dishes are made in house by our chefs; we are therefore able to accommodate special dietary needs or preferences.  If possible, please notify us of these in advance, so that we can adapt any part of the dishes that are prepared prior to service. Please note that our bread may contain nuts or a nut trace element.

An optional 10% service charge will be added to the bill, VAT included

Lemon Tree Outside Catering for all events call Iona Corby on 
07889 366577 or e-mail mail@lemontree.co.uk

_1381818634

