
D I N N E R
SMALL PLATES
LAMB TACOS 
rose harissa sauce, curtido, cardamon & lime yogurt, coriander 

11

SALT & PEPPER BABY SQUID 
roasted aioli, lemon

11.50

ANCHOVY & SMOKED HERITAGE TOMATO BRUSCHET TA
tiger’s milk 

9

MUSHROOMS ON TOAST v 
wild mushrooms, roast baby onions, tarragon & truffle jus, brioche, crispy shallots

10.50

’NDUJA CROQUET TES 
rocket salad, crème fraîche 

11

LITTLE LEAD STATION SALAD v gf n
roasted butternut squash, maple glazed beetroot, goat’s cheese,  pistachio dukkah, pickled radicchio

10

WHIPPED RICOTTA & HOT HONEY v n
caramelised figs, toasted hazelnuts & pumpkin seeds,  croutons

10.50

LARGE PLATES
THAI CHICKEN SUPREME gf
pak choi, sweet potato, coriander rice, coconut shaving, baby corn, sugar snaps, 
crispy shallots, basil crisps  v e ga n o p t i o n ava i l a b l e  gf ve

21

17

PRESSED HONEY SOY PORK gf
gochujang, kale & apple purée, radish, carrot & swede purée

24

JAPANESE KEWPIE SEA TROUT SALAD
sesame & kewpie dressing, cucumber, lamb’s leaves, radish, coriander 

18.50

ROASTED CAULIFLOWER STEAK ve gf 
coriander houmous, harissa sauce, “cardamom yogurt”,pomegranate

17.50

PAN FRIED SEA BASS  gf
chilli and ginger pak choi, carrot sambal, miso soup 

21

GARDEN PEA RISOT TO v n gf 
 sprouting broccoli, spring onion oil, toasted almonds, lemon mascarpone  
w/  CHICKEN
w/  SEA BASS 

18

+4.50
+6.50

HEIRLOOM GRAIN SUPERFOOD SALAD ve 
edamame, spinach, kale, pomegranate, seeds, avocado, beetroot
w/ CHICKEN o r  HALLOUMI
w/  SEA BASS 

16.50

+4.50
+6.50

STEAK AND CHIPS  gf 
served with confit tomato and garlic & herb butter, bernaise, chimichurri or peppercorn sauce 

- 8o z  28 DAY DRY AGED SIRLOIN  
- 8o z  FLAT IRON 

28
22

CLASSIC LS CHEESEBURGER
smoked applewood, lettuce, tomato, pickles, crispy shallots, brioche bun, skinny fries, 
coleslaw (vegan three bean burger also available)

18

BEER BAT TERED HADDOCK
chunky chips, mushy peas, house tartar sauce, lemon

19

4:30p m—10p m DAILY SPECIALS

SIDES 
TEMPURA VEG sriracha mayo ve 
ROCKET & PARMESAN SALAD v gf 
MIXED LEAF SALAD ve gf
TENDER STEM & CAVOLO NERO v gf
garlic & herb butter
FRIES ve gf  
FRENCH FRITES ve gf   
CHUNKY CHIPS ve gf 
SWEET POTATO FRIES ve gf 
TRUFFLE & PARMESAN FRIES v gf 

6.50
4.50

5
5.50

4
4

4.50
5

5.50

Our cheese may be made with animal rennet and dishes may contain nuts or nut traces. Allergen information available  
on request. Please ask your server. Please ask your server about gluten-free modifiable dishes.

SUNDAY ROASTS
—

EVERY SUNDAY FROM 12:30PM
Two courses for 26 or three courses 
for 30. Meat, vegetarian and vegan  

options — booking advisable.

SPECIALS
Please see your server or check  

the board for details   

BITES
BREAD SELECTION v 
Chorlton sourdough, focaccia,  
ciabatta, crostini, whipped butter  
or olive oil & balsamic vinegar

8

BOCCONCINI v
green pesto

6

CHILLI  EDAMAME ve gf 6

MINI CHORIZO POT 6

NOCELLARA OLIVES ve gf
lemon and oregano marinade

4.50

CLASSIC LS DIPS v
pita, crudités and two dips:
houmous, tomato salsa, 

tzatziki, sour cream and cheddar 
w/  AN EXTRA DIP

12.50

+2

@THELEADSTATION
THELEADSTATION.CO.UK


