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WELCOME T O 
Y E T HREE LORDS

At Ye Three Lords, we're all about creating unforgettable moments;

whether you're planning a birthday, corporate event, engagement party,

or special occasion.

Located in the heart of Aldgate, our historic pub combines character,

great hospitality, and award-winning beer from our sister brewery,

London Brewing Company. Founded in 2011, the brewery has built a

reputation for crafting exceptional cask ales and modern keg beers,

brewed at The Bohemia in North Finchley and served fresh at Ye Three

Lords.

With flexible event spaces, tailored food and drinks packages, and

exceptional beer, we have everything you need to make your event one

to remember.

Whatever the occasion, our team is here to help bring it to life.
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T HE HIST ORY
History runs deep at Ye Three Lords, and you’ll feel it as soon as you

walk through the door. The present building dates from around 1890,

but there’s a long tradition of a public house on this site with local

accounts suggesting ale may have been served here as far back as the

16th century.

The pub is named after the last three Jacobite lords executed at

nearby Tower Hill: William Boyd, 4th Earl of Kilmarnock, Arthur

Elphinstone, 6th Lord Balmerino, and Simon Fraser, 11th Lord Lovat. All

three were condemned after the 1745 Jacobite Rebellion. Kilmarnock

and Balmerino were beheaded together in August 1746. Lord Lovat

followed in April 1747 and became the final person publicly beheaded

in Britain, bringing an end to aristocratic executions at Tower Hill. Local

tradition says that Kilmarnock and Balmerino spent their last night at

the inn on this site before being taken to meet their fate.



An intimate area within the

Jacobite Lounge on the lower

ground floor. Seating up to 30

guests, the space works well for

chilled drinks and snacks. We set

the scene, you get the drinks

flowing.

Located in our downstairs Jacobite

Lounge and free to hire during the

day, this is the perfect space for

business meetings. With high-speed

Wi-Fi, TVs for presentations, and

delicious food and refreshments

available, you can focus on the

meeting while we take care of the

hospitality..

T HE COZY CORNER:

T HE CONFERENCE TABLE:

TABLE BOOKINGS:
Whether you’re meeting friends

after work or planning a small

celebration, you can reserve

tables on the ground or the

lower ground floor, with seated

or standing options available for

groups of 2 to 20 guests. It's an

easy way to reserve the ideal

spot for your get together.
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SPACES T O BOOK 



THE JACOBITE LOUNGE
Named after the Jacobite Revolution of 1745, this lounge would feel more at

home in downtown New York than in any pub near Aldgate. Our intimate

Jacobite Lounge is ideal for private parties, celebrations, and company

events. Complete with its own private bar, separate sound system, two large

screens, and the option to play your own music, it's a versatile space for any

occasion. With seating for up to 45 guests and room for 100 standing, it's

perfect for birthdays, engagement parties, and work gatherings.
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C A N A P É  M E N U
6  c h o i c e s  2 4 . 9 5 p p  |  8  c h o i c e s  2 9 . 7 5 p p

M i n i m u m  1 0  p e o p l e

( v e )  v e g a n  ( v )  v e g e t a r i a n  ( g f )  g l u t e n  f r e e05

M E A T

Spicy Breaded Chicken Strips
Tossed in a bold, Korean-style sauce. The perfect combination of heat &

sweetness

Jamón Croquettes

Spanish-style croquettes with a creamy jamón filling, crisp breadcrumb coating & house ranch sauce

Beef Sliders

Mini beef sliders with caramelised onion relish and signature burger sauce in soft brioche buns

Braised Beef Quesadilla

Slow-braised beef and melted cheese in a toasted tortilla, served with sour cream & pico de gallo.

V E G E T A R I A N  &  V E G A N

Whipped Feta Crostini (v)
Crisp toasted crostini topped with whipped feta, hot honey & pomegranate seeds.

Vegan Mushroom Roll (ve)

Golden, flaky pastry filled with a rich mushroom blend, served with a maple mustard mayo

Pea, Spinach & Cheese Arancini (v)
Crispy golden risotto balls filled with peas, spinach, and melted cheese, with a smooth garlic aioli

Bang Bang Cauliflower Lollipops (ve)
Crunchy cauliflower florets coated in a spicy honey garlic dressing

S E A F O O D

Hake Goujons

Battered hake goujons, fried until golden, served with a zesty wasabi mayonnaise

Garlic & Chilli Prawns
Succulent garlic and chilli-marinated prawns served atop fresh avocado and cucumber slices



O U R  C A N A P É S
Exceptional food, award-winning beer from London Brewing

Company, and memorable spaces designed for every occasion.



S H A R I N G  P L A T T E R S
F L A T B R E A D S

Grilled Chicken Flatbread
Stone-baked flatbread topped with grilled chicken, crispy bacon, roasted peppers, and melted

mozzarella, finished with a rich roast garlic béchamel sauce and fresh rocket

2 2 . 5 0  e a c h    S e r v e s  8  p e o p l e

Roasted Pear, Gorgonzola & Walnut Flatbread (v)

A crisp, stone-baked flatbread layered with roasted pear, rich Gorgonzola, and toasted walnuts, drizzled

with a balsamic-honey glaze and finished with peppery rocket leaves

B U T T E R M I L K  F R I E D  C H I C K E N  W I N G S  2 3 . 0 0

15 Crispy Fried Chicken Wings

Choose a house-made sauce: Hot Sauce – Hoisin – Korean

Served with Blue Cheese & Ranch dips

S A N D W I C H  B O A R D S  2 5 . 5 0

Ideal for business meetings & sharing lunches, with a selection of

freshly made sandwiches

Bacon Lettuce & Tomato served with mayo

Tuna sweetcorn served with mayo

Roast Pepper & Falafel served with hummus (v)

Chicken Guacamole served with lettuce & grated cheese

Smoked Ham & Mature Cheddar served with chutney

Free Range Egg Mayo served with watercress (v)

Allergens? Please check with our staff when ordering. All our food is prepared in a kitchen where nuts, cereals
containing gluten & other allergens are present. 

Our menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know
when ordering. Full allergen information is available upon request.

( v e )  v e g a n  ( v )  v e g e t a r i a n  ( g f )  g l u t e n  f r e e
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O U R  S H A R I N G  P L A T T E R S
Perfect for sharing, ideal for celebrating.

 Generous platters of crowd favourites, freshly prepared and designed to

bring people together.



D R I N K S  P A C K A G E S

A glass of prosecco on arrival, plus a glass of house wine or a pint of

 London Brewing Co beer

T H E  P A R T Y  P A C K A G E  1 2 . 9 5 P P

A glass of sparkling wine on arrival, plus a glass of house wine or

bottle/can of beer & a selection of 4 snacks

T H E  L O R D ’ S  P A C K A G E  2 8 . 5 0 P P

6 2 . 5 0

12 bottles of Lager or London Brewing Co beer cans or alcohol free beer

P R E - O R D E R  W I N E S

Get a 10% discount if you order 6 bottles of any wine

W H I T E  
Colombard Ugni Blanc, Le Pionnier, Comte Tolosan, France

Pinot Grigio, Portenova, Veneto, Italy

Vinho Verde, Barette, Minho, Portugal

Sauvignon Blanc, Turning Heads, Marlborough, New Zealand

R E D
Carignan Grenache, Le Pionnier, Herault, France

Cabernet Merlot, Fleurs de Terre, Pays de France

Rioja Tunante, Fincas de Azabache, La Rioja, Spain

Malbec, Highest Point, Mendoza, Argentina

Pinot Noir, L”Artiste, France

R O S E
Pinot Grigio Ramato, Il Barco, Veneto, Italy

Chateau Paradis Rose, “Essenciel” Coteaux d”AIX en Provence

S P A R K L I N G

Prosecco Spumante Extra Dry, Portenova, Veneto, Italy
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LOUNGE PRICING
Deposit Required Minimum Spend

Monday £250 From £500

Tuesday £250 From £750

Wednesday £400 From £1500

Thursday £600 From £2000

Friday £250 From £750

Saturday £250 From £750 

Sunday Enquire Enquire 

All minimum spends include anything you and your guests order on the

night. A discretionary service charge of 12.5% is applicable to all

bookings.

Minimum spends vary depending on time of day, date, and time of year.

Speak to our team for an accurate quote for your preferred date. Smaller

sections of the Jacobite Lounge may be bookable for lower minimum

spends, subject to availability.

For full venue private hire, please submit an enquiry for a quote.

T & C ’ S
You are welcome to bring a celebration cake, but no other external

food or alcohol is permitted.

Simple decorations are allowed, but please avoid glitter, confetti and

adhesives that may damage surfaces.

Guests under 18 must be accompanied by an adult and must leave

the premises by 9.30 pm. We operate a Challenge 25 policy and may

request ID from anyone who appears under 25.

There are currently no disabled toilets on the premises.

Management reserves the right to refuse service or entry.

Please submit an enquiry for full terms and conditions.
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B O O K  N O W

Web: https://www.yethreelords.co.uk/

Tel: 020 3770 9590

Email: info@yethreelords.co.uk

Keep up to date with our socials:

Instagram: @yethreelords

For the brewery, email orders@londonbrewing.com

Socials: @londonbrewingco

 SCAN TO BOOK 

WE LOOK FORWARD TO WELCOMING YOU 
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