
to start

today’s soup with rustic bread �3.75

mixed breads & dipping oil �2.95

marinated olives �1.95

flatcap mushroom, �4.25
wrapped with pancetta & stilton

toasted garlic ciabatta �2.95

devilled whitebait with rustic bread �3.95

chef’s p�t� with rustic bread & chutney �4.25

homemade battered brie �4.25
on redcurrent dressed leaves

the lodge mussels �4.95
steamed in white wine & garlic sauce,
served with bread

main courses

the lodge mussels �11.50 
served in a steamed white wine & garlic sauce,
with salad and a choice of fries or new potatoes

char grilled ribeye steak �12.50
with hand cut chips,
grilled tomato & flatcap mushroom

choice of sauces
creamy pepper sauce
pesto butter
garlic cheese add �1.50

chicken breast �10.45
stuffed with mozzarella, chorizo sausage
& sun dried tomato, 
saut�ed new potatoes & vegetables

horseshoe of gammon �11.95
topped with fresh beetroot & grilled goats cheese.
Served with hand cut chips & dressed salad



mains cont.

pan seared cod �10.95
with lemon butter sauce
sugar snap peas & buttered new potatoes

(v) creamy vegetable curry �9.95
served with herbed rice, salad garnish,
rustic bread & mango chutney

pork steak zigeuner �11.50
seasoned & smothered in a sweet pepper,
white wine, paprika & cream sauce.
With saut�ed new potatoes & vegetables

Seafood fishcakes �8.95
With herbed new potatoes. dressed salad
& citrus mayonnaise

sides

seasonal vegetables �2.25
buttered new potatoes �2.25
fries �2.25
mixed salad �2.25

sweets

chocolate & tia maria trifle �4.25

homemade ice cream sundae �4.25

fruit crumble & vanilla ice cream �4.25

british cheeses, �4.75
savoury biscuit & seasonal chutney

daily specials available

coffee
coffee �1.40
cappuccino �1.90
latte �1.90
mocha �2.30
hot chocolate �1.90

add a splash of baileys, orange or mint 
triple sec to your choice �4.00

liqueur coffee available at your request �4.50


