|_akeside Restaurant

MIXED OLIVES (GF) MIXED ARTISAN BREAD ROLLS (V) WARM PITTA & TZATZIKI (V)
£4.95 £4.95 £5.95

*some dishes may incur a suppliment when selected as part of a 2-course dinner

STARTERS

SOUP OF THE DAY (V) £9.50
Served along side artisan bread and flavoured butter

BEETROOT SALMON GRAVLAX C£N

Orange segments, Beet puree, Croutes, Garden herb dressing £2 suppliment
SPICED CAULIFLOWER FLORETS (VE) £10
Curried puree, Red onion gel, Toasted hazel nuts

SLICED BEEF TENDERLOIN CARPACCIO (GF) £11

Capers, Watercress, Parmesan, Honey mustard dressing £2 suppliment
CHICKEN THIGH £10.50

Rasins, Baby gem, Spiced Mayonnaise, Garlic Croute

MAINS

WARM SMOKED DUCK BREAST . £22
Fig and mixed leaf salad, Plum and respberry dressing
CHICKEN SUPREME £22

Wild mushroom puree, Pork bon bon, Dauphinoise
potato, Cream cep sauce

FILLET OF BEEF
Wild garlic emulsion, Pea puree, Caramelised carrot,
Battered shallots, Beef jus

£28
£7 suppliment

PORK LOIN STEAK £21
Colcannon potato, Buttered greens, Peppercorn sauce
PAN FRIED SEA BASS £22

Brown buttered shrimp, Samphire, Lemmon butter
and Spinach risotto

SIRLOIN £28
Grilled tomato, Mushroom, Chunky chips £7 suppliment
GNOCCI (V) £20
Summer vegetables, Creamy soft cheese, Rich tomato
sauce
PEPPERCORN SAUCE RED WINE JUS BEARNAISE SAUCE
£3.95 £3.95 £3.95

DESSERTS

CHEESE BOARD £12

£2 suppliment
MIXED ICE CREAM SELECTION (V) (GF) £10
WHITE CHOCOLATE CHEESECAKE (V) £10

Passion fruits and mango ice cream

WARM PISTACHIO BAKEWELL TART (V) £10
Raspberry Jam, Chantilly

RICH DARK CHOCOLATE MOUSSE (V) £10
Kirsch cherry liquor, Wild cherry sorbet

All our food\,and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food allergy or
intolerance, speak to your server before you order
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