


.STAR'TERS 

Soup of the Day 
Homemade Soup of the day, Served with a 

Crusty Roll 

Moules Mariniere 

Mussels, i111 a Creamy White Wine & Garlic 

Sauce, Served with a Crusty Roll' 

Truffle Garlic Mushrooms 

Mushrooms in a Creamy Garliic & White 

Wine Sauce served with Toasted Ciabatta, 

taped with Parmesan Shavings 

Grilled Goats Cheese 

Served on Roquette. with Figs & Walnuts in 

a Bal:samic Glaze 

Homemade Chicken Go,ujons 
Served with BBQ Sauce & a Mixed Leaf 

Salad 

M Al N S 

ROAS.TS 
ALL Of OUR ROAST MEATS ARE FROM GLAVE.S 

Of 
I
BROMPTON BUTCHERS 

Topside of e.eef 

Roast Topside of Beef, served with Roast Potatoes, 

Mash Potatoes, Yorkshire Pudding, Vegetables &

Gravy (Served Pink) 

Leg ofLam,b 
Cooked in Rosemary. Served with Roast Potatoes, 

Mashed Potatoes,, Yorkshire Pudding, Vegetables &

Gravy 

Slow Cooked Belly Pork 

belly Pork, Slow Cooked in Cider with Apples. Served 

with Roast Potatoes, Mash Potatoes, Saus.age Meat 

Stuffing, Yorkshire Pudding, Vegetables & Gravy 

Veget.ari:an roast 

vegetarian sausages, roast pot.aloes, 

mash, sage .and onion stuffing, 

yorkshire puddings, vegetables and onion gravy 

Fish &Chips 
Beer Battered Fish, Homemade 

Chips, Mushy Peas &. T.artare 

Sauce 

Veggie Burger 

Vegetable Burger. with Curry 

Mayo in a Pretzel Roll, Served 

with Homemade Chips, Onion 

Cumberland Sausage 

Ring 
Glaves of Brompton 

Cumberland Sausage Ring, On 

Creamed Mash Potatoes with 

Peas & Onion Gravy 

SIDES f:2.75 Each 

Seasonal Vegetables 

Homemade Chips 

Pigs in Blankets 

Warm Bread with 

Garlic or Chilli Butter 

t 

Rings & Salad 

DES.SER'TS 

Jam sponge and custard 

Cheesecake of The Day 

Sticky toffee pudding and 

custard 

The lodge icecream sundae 

Chefs Cheeseboard o•f the Day 
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