
 

Allergy Key 
 
 
 
 

Our Juniors Menu is available on request. Please ask a member of the team. 
Please inform your server of any food allergies or dietary requirements before ordering. 

 

1. Celery    2. Cereals (Gluten)    3. Crustaceans    4. Egg    5. Fish    6. Lupin    7. Milk    8. Molluscs 

9. Mustard    10. Nuts    11. Peanuts    12. Sesame    13. Soya    14. Sulphur Dioxide 

V = Vegetarian     VG = Vegan    VGA = Vegan Available 

 

 

2 Courses - £28.95   •    3 Courses - £34.95 

 

 

  

Starters 

V E G E T A B L E  S O U P  O F  T H E  D A Y  (V) (VGA) 
P A S T R A M I  (4, 9, 14) 
Soft boiled hens egg, cornichons, shallot, coriander   

G O A T S  C H E E S E  &  B E E T R O O T  (7, 10, 14) (V) (VGA) 
Whipped goats cheese, salt baked beetroot, frisée, crushed hazelnuts, 
balsamic vinaigrette 

C L A S S I C  P R A W N  C O C K T A I L  (2, 3, 4, 14) 
Lakes’ citrus cocktail sauce, cucumber ribbons, brown bread and butter 

C H I C K E N  R I L L E T T E  (2, 4, 7, 9, 14) 
Confit chicken and apricot rillette, sourdough, curried aioli 

   

 

Today’s Roasts 

A ll  se rv e d  w i t h  ro a st  p ot at oe s,  a  se le c t i o n of  se a so n al  v e ge t ab le s,  c au l if lo w e r  c he e se  a n d 

Yo rk s hi re  p ud d i n g  
 

K i n dl y  n o te  w e w i l l  be  of f er i n g  t h r ee  c a r v er y  j o i n t s  on  r ot a t i on  ea c h  w e ek :  

R O A S T  S I R L O I N  O F  B E E F  

With horseradish sauce 

L O I N  O F  S U F F O L K  P O R K  

With apple sauce 

H A L F  R O A S T E D  C H I C K E N  

With cranberry sauce 

L E G  O F  L A M B  

With mint sauce 

R O A S T E D  T U R K E Y  C R O W N  
With cranberry sauce 

H O N E Y  M U S T A R D  G L A Z E D  G A M M O N  

R O A S T E D  V E G E T A B L E  L O A F  ( V G )  
*Available every week* 

R O A S T E D  D U C K  B R E A S T  
With orange compote 

Small plates from the carvery are available at £12.50  

From the Stove 

B A K E D  H A K E  L O I N  (5, 7, 10) 
Hake loin, roquette crust, crushed new potatoes, Tenderstem broccoli, Romanesco sauce 

M I S O  B A K E D  A U B E R G I N E  ( V ) ( V G A )  (1, 2, 13)  
Stir fried Asian vegetables with noodles in a teriyaki sauce 
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Cheese 

E N G L I S H  C H E E S E  P L A T E  ( V )  (2, 4, 7, 14) 
£ 5 . 0 0  S u p p l e m e n t  
Spiced apple and apricot chutney, Miller’s savoury biscuits, grapes 

C H EE S E M EN U  

B a r o n  B i g o d  

Made in the style of the Brie de Meaux, the Baron Bigod has a 
creamy full flavour with hints of mushroom. It is slightly less strong 
than its French equivalent but still has a lot to offer. Its aroma 
becomes more intense with age and its texture softer and runnier. 

R o s a r y  

An English goat’s cheese made in Salisbury. Very smooth and clean 
on the palate with a mousse-like texture. Served warm, rolled in 
panko. 

S u f f o l k  G o l d  
Using creamy milk from their herd of Guernsey cows, slightly 
pressed and aged to give a golden rind. The high butterfat content in 
the Guernsey milk gives this cheese a mild sweetness and its 
distinctive deep yellow colour, while the texture is firm with a few 
small gouda-like holes. 

B i n h a m  B l u e  

Made from a herd that graze on the salty flats around Wells-on-Sea, 
Catherine Temple has developed a creamy, delicate blue cheese for 
those who might not feel they are blue cheese fans. Solid blue 
veining, soft paste, mellow, creamy, salty. 

R o q u e f o r t  

The cheese of love, Roquefort was discovered when a shepherd 
abandoned his plain cheese to visit his sweetheart and returned to 
find it pocked with blue. A lovely moist, almost spreadable white and 
dark blue milky texture, fruity and salty with a delicate complexity, 
strong and tangy finish. 

Desserts 

B O X F O R D  S T R A W B E R R I E S  ( V ) ( V G A )  (2, 4, 7)  
Fresh pouring cream, homemade shortbread 

D A R K  C H O C O L A T E  &  B L A C K  C H E R R Y  T A R T L E T  
(2, 4, 7) 
Raspberry gel, fresh raspberries, raspberry sorbet 

B A N A N A  P A N N A C O T T A  (4, 7) 
Salted caramel, rosemary salted popcorn 

I C E  C R E A M  &  S O R B E T  ( V ) ( V G A )  (4, 7) 
Selection of ice creams or sorbets of the day 


