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Service is not included in your bill. All customer tips are kept by the staff in full. The hotel does not participate in any aspect of cash tips.  
For special dietary requirements or allergy information, please ask for our Allergen folder. All prices include VAT at current rate. *Supplements apply to guests with itison vouchers.

*Supplementary charges applied to Table d’hote for our all guests. *DBB Guests are entitled to three courses from our Starters, Mains or Desserts.  
Service is not included in your bill. All customer tips are kept by the staff in full. The hotel does not participate in any aspect of cash tips.  

For special dietary requirements or allergy information, please ask for our Allergen folder. All prices include VAT at current rate.

MARKET MENU CLASSICS MENU

STARTERS
TODAY’S SOUP 
Ask your server

CHICKEN LIVER PATE
Whipped chicken liver pate, oat cakes, chutney & bitter leaves

POTTED HOT SMOKED SALMON *(£3.00) 
Luss Smoke House’s hot smoked salmon, lemon, salted yoghurt, cornichons & toast 

CARROT & ALMOND HUMMUS 
Creamy hummus, lavosh crackers, orange blossom, water carrot sticks & toasted seeds

MAINS 

THE LODGE CLASSIC BEEF BURGER 
Hand pressed beef burger, poppy seed bun, burger sauce, aged cheddar, slaw & fries

TODAY’S CURRY, FLATBREAD & RICE 
Pumpkin, sweet potato & coconut curry, rice & flatbread

FISH & CHIPS 
Battered North Sea haddock, tartare sauce, pickled onions & chunky chips

SIRLOIN STEAK *(10.00) 
8oz chargrilled sirloin steak, chunky chips, roast tomato & red onion salad

SAUCES
RED WINE JUS, PEPPERCORN OR BEARNAISE

(All £2.50)

DESSERTS 

FRUIT PLATE 
Sorbet & sweet dukka

STICKY TOFFEE PUDDING 
Toffee sauce & vanilla ice cream

CHOCOLATE BROWNIE 
Chocolate sauce & vanilla ice cream 

GEORGE MEWES CHEESEBOARD *(5.00) 
Oatcakes, lavosh, fruits & seeds

3 COURSES ARE INCLUSIVE FOR GUESTS ON DBB

NON-RESIDENTS & BED AND BREAKFAST GUESTS

2 COURSES £25.00 
OR 

3 COURSES £29.95

STARTERS
SEA BASS    

Cucumber, lemon puree & candied beets

BAKED TOMATO TART 
Goats cheese, tapenade & crispy shallots

CURED DUCK 
Pickled wild mushrooms & chicory

SWEETCORN CHOWDER  
Crab beignet & chilli oil

MAINS 

ROLLED PORK 
White bean stew, roast garlic & parsley salad

SEA TROUT  
Noodles, kim chi, sesame & soy caramel

CHICKEN 
Black pudding, leek heart, potato fondants & jus

GNOCCHI 
Shredded duck leg, cherry toms & caramelised onions

DESSERTS 

FRENCH APPLE TART 
Salted caramel & vanilla ice cream

DARK CHOCOLATE MOUSSE 
Mousse, whisky, coffee & raspberry

VANILLA SET CREAM 
Berry compote & sesame wafer

SEA BUCKTHORN PARFAIT 
Mango salsa, carrot & ginger biscuits

SIDES

(All £2.50)

BREAD AND BUTTER 
CHUNKY CHIPS
SKINNY FRIES

MAC & CHEESE
FRIED KALE, TURNIP,  

BACON BITS & BLACK PEPPER

ROAST POTATOES WITH CHORIZO, 
CHILLI & CORIANDER 

BITTER LEAF & SUMAC ONION SALAD 
ONION RINGS

BEETROOTS, FETA, PINE NUTS 
& TARRAGON


