
  
 

  

  SUNDAY LUNCH MENU 
TO START 

CHEFS SOUP OF THE DAY 
WITH FRESHLY BAKED BREAD 

 
CAESAR SALAD 

SERANO HAM, HERB CROUTONS, GARLIC & ANCHOVIE DRESSING 
 

SMOKED FISH PLATTER 
LEMON & DILL OIL 

 
ROSSETTE OF OGEN MELON & SORBET 

SYRUP OF LEMON & LIMES 
 

BUFFALO MOZZA & VINE TOMATO 
ROCKETTE & PARMASAN SALAD, DRIZZLE OF BALSAMIC REDUCTION 

 
LODGE HOUSE TERRINE 

BACON & LEAF SALAD, SHALLOT DRESSING 
 

TO FOLLOW 
ROAST SCOTTISH  SIRLOIN 

MASH POTATO, PAN GRAVY & YORKSHIRE PUDDING 
 

TEMPURA SOLE FILLETS 
SPRING ONION MASH, TOMATO & HERB BUTTER SAUCE 

 
SAGE & THYME BASTED ROAST PORK 

APPLE & ROSEMARY STUFFING, CINNAMON & PRUNE JUS 
 

SAUTEED BREAST OF CHICKEN 
BACON & CHIVE POTATO PUREE, RED ONION MARMALADE 

 
PAN SEARED SALMON 

PEA PUREE & HERB FISH CREAM 
 

MARKET VEGETARIAN DISH OF THE DAY 
 

ALL MAIN COURSES SERVED WITH A PANACHE OF MARKET VEGETABLES & POTATOES 
 

DESSERTS 
APPLE CRUMBLE 

VANILLA ANGLAISE 
 

STICKY TOFFEE PUDDING  
VANILLA ICE CREAM & STICKY TOFFEE SAUCE 

 
HOUSE CHEESECAKE  

CRÈME FRAICHE & COULIS 
 

LEMON TART 
CITRUS SORBET & MINT SYRUP 

 
PLEASE ASK YOUR SERVER ABOUT OUR SELECTION OF TEA & COFFEE’S 

 
2 COURSES~£13.95 3 COURSES~£16.95 


