
   

LAKESIDE RESTAURANT 
Nibbles      £3.00 per side 

 

Marinated olives      Garlic pizza bread, basil pesto 

 

Starters 

 

Sweet potato and butternut squash soup, crispy croutons (V)    £5.50 

 

Dill and horseradish cured salmon, pickled vegetables, lemon puree    £7.00 

 

Pan fried pigeon breast, beetroot salsa, wild mushroom vol-au-vent   £6.50 

 

Confit chicken and ham hock terrine, roasted plum, toasted brioche   £6.50 

 

Cropwell Bishop Stilton brûlée, candied walnuts, focaccia wafer    £6.00 

                

Mains 

 

Spinach and tomato fettuccine, basil pesto, parmesan crisp (V)   £13.00                                                

 

Chicken breast, dauphinoise potato, carrot puree, tender stem broccoli  £14.00 

 

Roast rump of lamb, fondant potato, textures of onion    £19.50 

 

Cider braised pork belly, pigs’ cheek, white truffle mash potato, pak choi  £16.00                                 

 

Baked fillet of salmon, new potatoes, saffron cream, confit fennel, samphire £15.50 
 

 

Grill 
 

Rib-eye steak 8oz, French fries, grilled tomato and flat mushroom   £26.00 

 

Side dishes £3.00 per side  

 

French fries                             Rocket and parmesan salad       Fine mixed vegetables                        

Peppercorn sauce                  Buttered new potatoes  

                                          

 
Guests enjoying a 3 course dinner inclusive rate will be entitled to £25.00 off this menu; all drinks are charged as extra.  

 

 

 
If you would like any information on allergens contained within any of our menu items, 

please speak to a member of staff who will be able to assist you 

 

 

 

 



 

Desserts 
 

Sorbet selection         £5.00 

 

Selection of ice-cream        £4.50 

 

Strawberry cheesecake, balsamic compressed strawberries                              £6.00  

 

Chocolate truffle torte, Tia Maria cream, fresh berries    £6.50  

 

Apple and cinnamon crumble, sauce Anglaise                 £6.00  

 

Vanilla crème brûlèe, shortbread biscuit      £7.00 

   

Sticky toffee pudding, butterscotch sauce, clotted cream    £6.00 

 

Selection of cheeses, biscuits, fruit chutney, apple, celery and grapes  £9.00 

 

 

 

Hot Beverages (Indulge in our Chef’s selection of petit fours for £3.50 per person) 

 

Teas  

English Breakfast  £2.95  Earl Grey  £2.95 Easy Green  £2.95  

Moroccan Mint  £2.95   Lemon and Ginger £2.95 Fruit Punch  £2.95 

 

Coffees  

Espresso   £2.95  Double Espresso  £3.50  Americano  £3.50 

Cappuccino  £3.50   Caffe Latte  £3.50 Hot Chocolate  £3.50 

 

 

Liqueur Coffees           £6.00 

Irish -  Calypso -  Nutty -  Parisian -       Highland -        Seville -      

Jamesons Tia Maria Amaretto Brandy  Scotch Whisky  Cointreau 

 
 

Dessert Wine  125ml        £6.00 

Concha y Toro, Late Harvest Sauvignon Blanc, Maule Valley 

 

 

 

 

Guests enjoying a 3 course dinner inclusive rate will be entitled to £25.00 off this menu; all drinks are charged as extra.  

 

If you would like any information on allergens contained within any of our menu items, 

please speak to a member of staff who will be able to assist you 


